
STARTER 

JERUSALEM ARTICHOKE SOUP
Sourdough croutons ,  truff le  forest  mushrooms,  tarragon,  crème fra îche

SMOKED CHICKEN & CHESTNUT TART
Conf i t  farm ce ler iac ,  winter  cress

TEWINBURY SMOKED SALMON
Wasabi  crumpet ,  p ick led sha l lots ,  sa lmon cav iar ,  conf i t  lemon 

ASHED GOATS CHEESE
Garden beetroots ,  maple  & soy  dress ing ,  p ick led walnuts

MAINS 

ROASTED BREAST OF LOCAL TURKEY
Sage butter ,  chestnut  &  farm pork stuff ing ,  Cowshed p igs  in  b lankets ,  Koffmann

roasted potatoes ,  honey  roasted carrots  & parsn ips ,  brusse ls ,  gravy ,  cranberry  sauce 

ROASTED SINGLE MUSCLE RUMP OF BEEF
Pick led red cabbage,  Koffmann roasted potatoes ,  honey  roast  carrots  & parsn ips ,  brusse ls

horseradish  sauce,  Yorksh ire  pudding ,  red wine gravy  

SALMON FILLET 
Purp le  potatoes ,  gr i l led  tenderstem broccol i ,  sage,  conf i t  gar l ic  &  chestnut  pesto ,

lemon dress ing  

PORTOBELLO MUSHROOM & SQUASH WELLINGTON 
Roasted ce ler iac ,  chestnut  crumb,  Koffmann roasted potatoes ,  honey  roast  

carrots  & parsn ips ,  brusse ls ,  porc in i  gravy  

DESSERTS

CHRISTMAS PUDDING 
Vani l la  &  brandy sauce,  candied orange 

DARK CHOCOLATE & COCONUT BAUBLES 
Coconut  & rum sorbet ,  orange compote 

CHOUX BUNS
Pistach io  chant i l l y ,  medjoo l  date ,  c lement ine  conf i t  

CROPWELL BRITISH STILTON
Farm chutney ,  oat  b iscu i ts ,  f ig  &  a lmond panforte  

C O W S H E D  F E S T I V E

Should you have any allergens, food intolerances or dietary requirements, please inform your server. 
(V) Vegetarian (VGO) Vegan option available.
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