
CHRISTMA S E VE  D INNER
The celebration starts here.

Amuse bouche

Fig, goat’s cheese & onion tartlet

Starters

Smoked Cornish haddock terrine, kedgeree arancini

Venison carpaccio, toasted hazelnuts, candy beetroot, Wiltshire watercress

Blood orange, fennel & chestnut salad 

Spinach and homemade cottage cheese ravioli, English sage olive oil

Mains

Line-caught Cornish cod, celeriac, nori dumpling, fish broth

Somerset beef Wellington, fondant potatoes, roasted carrot purée, seasonal veg,  
red wine jus (born to be shared)

Slow roasted breast of goose, potato terrine, braised red cabbage

Winter squash gnocchi, toasted pine nuts, kale, wilted spinach, butter sauce

Desserts

Crème caramel, Somerset brandy ice-cream, homemade shortbread

Dark chocolate marquise, blackberry sorbet, crumbled meringue,  
blackberry sauce

GuestHouse sticky toffee pudding, toffee ice cream

Cave-aged Montgomery cheddar, British quince, Bath Oliver biscuits  
(perfect for sharing)

50  PER PE R S ON

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.



CHRISTMA S DAY LUNCH
Nothing says Merry Christmas like food cooked with love.

Amuse bouche

British wild mushroom & truffle bite

Spiced cheese straws 

Rare beef & horseradish mini-Yorkshire

Starters

Severn & Wye smoked salmon, soft cheese & horseradish mousse

Wood pigeon & pistachio terrine, quince, toasted sourdough, pickles 

Bath Blue cheese, Williams pear bitter leave salad

Mains

Roasted line-caught turbot, sprouts with pancetta,  
caviar sauce, winter greens 

Roasted Castlemead turkey breast & rolled leg, festive trimmings

30-day Himalayan-salt-aged sirloin of beef, roast potatoes,  
Yorkshire pudding, seasonal vegetables, port reduction

Whole roasted spiced cauliflower, creamed spinach, roast potatoes,  
crispy kale, chive sauce

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.



CHRISTMA S DAY LUNCH
Nothing says Merry Christmas like food cooked with love.

Desserts

GuestHouse Christmas pudding, brandy cream

Blood orange & clementine trifle

Williams pear tarte tatin, vanilla ice cream  

Assorted Bath soft cheeses, Bath Oliver biscuits

Finishers

Coffee, GuestHouse mince pies, petits fours

105  PER P E R S ON

55 FOR CH I LD R E N

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.



B OXING DAY LUNCH
The day after the big day should still be a delicious day.

Starters

Chicken & wild mushroom terrine, grape chutney, toasted brioche

Beef carpaccio, toasted seeds, horseradish

White onion soup, Gruyére crouton

Charred winter vegetables, rocket pesto, ewe’s curd

Mains

Somerset rare roast sirloin of beef, roast potatoes, Yorkshire pudding,  
roasted roots, red wine gravy

Poached line-caught seabass, braised red cabbage, confit fennel, white wine sauce

Castlemead chicken breast, roast potatoes, Yorkshire pudding, roasted roots,  
white wine gravy

Winter squash gnocchi, toasted pine nuts, kale, wilted spinach, butter sauce

Desserts

GuestHouse sticky toffee stout pudding, vanilla ice-cream  

Winter apple & blackberry crumble, custard 

Banana parfait, toasted peanuts, GuestHouse lime sorbet 

West Country cheese, fig & date chutney, Bath Oliver biscuits  
(perfect for sharing)

3  CO U R S E S  
29.5  PER  P E R S ON

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.




