
Great food and drinks is a big focus of ours. Everything is seasonal and homemade, with a yards-not-miles mindset taken to sourcing
the best ingredients and produce possible. That starts right here on our 700-acre farm where Harry looks after the lambs, Lloyd
generates the greens, and Ed and Will watch over the pigs. Where we need a bit more or something a bit different, we work with
makers and creators who supply the best of British and always have an interesting tale to tell.

Should you have any allergens, food intolerances or dietary requirements, please inform your server. Allergen information available
upon request. 
An optional 12.5% service charge will be added to you final bill. 
(v) Vegetarian | (vg) Vegan | (vgo) Vegan option available
@tewinburyfarmhotel

NEW YEARS EVE
AT TEWINBURY

GLAZED PARSNIP
Celeriac, chard, beetroot

-
                                                                                        

HALIBUT
Mussels, sea herbs, Champagne & caviar sauce 

-                                                       

FILLET OF BEEF
Glazed shallots, mushroom, fresh truffle, Malbec jus

-

LEMON PARFAIT 
Whisky jelly 

-

CHOCOLATE & SALTED CARAMEL TART
Mascarpone ice cream
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NEW YEARS EVE
AT TEWINBURY

VEGETARIAN MENU

GLAZED PARSNIP
Celeriac, chard, beetroot

-
                                                                                        

KING OYSTER “SCALLOP”
Caramelised cauliflower, hazelnuts, Champagne sauce

-                                                       

SALTED BAKED CELERIAC
Spinach & walnut pithivier, fresh truffle, mushroom jus

-

LEMON PARFAIT 
Whisky jelly 

-

CHOCOLATE & SALTED CARAMEL TART
Mascarpone ice cream


