CHRISTMAS FOR
THE CURIOUS
CHRISTMAS AND NEW YEAR 2020
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Welcome
Join us for the most magical time of the year…
The festive season in Bath will always be our
favourite time of the year, whether you’re
visiting to experience the magic of the city,
or here to embrace relaxation and revelry.
For us it’s a season for all the senses, from the
evocative scents of spice-infused mulled drinks
or a real Christmas tree to the sights of lavish
decorations and sparkling fairy lights and the
feel of coming in from the biting cold and
warming our hands next to an open fire. We
love the unmistakable sounds of Christmas
tunes, carols and clinking glasses and the taste
of fabulous food or a crisp, elegant glass fizz
enjoyed with family and friends.

No.15 Great Pulteney is the perfect
place for a festive gathering large or
small, with a touch of luxury for the
curious contemporary glamour, and
plenty to discover. . .

No.15 Great Pulteney conjures all the best bits
of the festive season and Christmas and New
Year promise to be a truly grand affair. So let
us be your hosts, whether you want to pop in
for a meticulously-mixed cocktail with festive
flair, indulgent afternoon tea, book your own
exclusive party or spend Christmas with us.

The Restaurant

Discover a unique Christmas experience
full of wonder at No.15
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Pre-dinner drinks and canapés
Raise a glass
If you’re looking for a vibrant venue for pre-dinner drinks and canapés, No.15 is the
perfect seasonal spot for beautifully-decorated spaces and superlative hosting.
Our historic Georgian surrounds are filled with vast pieces of contemporary art and
statement lighting, while one-of-a-kind touches throughout are perfect for adding a
touch of the unexpected to intimate celebrations.

Festive canapé menu
Cold selection
Smoked salmon, horseradish
Heritage tomato bruschetta
Chicken liver parfait, onion chutney
Smoked cheese twists
Beef carpaccio
Chicken terrine, wild mushroom
Smoked duck, cornichons

Hot selection
Mini sausage, sesame seeds
Shepherd’s pie bon bon, brown sauce
Mini roast beef Yorkshire pudding
Lamb kofta, mint yoghurt
Rarebit, fried quail’s egg

Sweet selection
Chocolate orange brownie
Cinnamon and mulled wine macaroon
Lemon and honey cake
Mini No.15 cherry mess
Pistachio panna cotta

5 canapés per person £12
5 large canapés £20
Please advise when booking if there are any special
dietary requirements or allergies

To book for groups of up to six, simply get in touch on enquiries@no15greatpulteney.co.uk
or call us on 01225 685662.
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Meticulously-mixed
drinks

Seasonal pairings and intriguing flavours;
we’re serving up creative liquid libations
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Eat and drink in style
Lunch or dinner in our restaurant is a wonderfully
relaxed, laid-back affair, where each simple yet refined
dish is carefully created to let the quality of the
ingredients shine. The warm and relaxed space is
brilliantly unique too; you’ll find portraits from the
Georgian era to the present day adorning the walls,
sculptural light installations and gorgeous details to
pique your curiosity. You can feel safe in the knowledge
that tables are socially distanced in accordance with
the latest government guidelines and guests will need
to wear a mask when not seated at a table.
To be found just a couple of minutes’ stroll from Bath
Abbey and opposite the recreation ground,
we’re super-centrally located for all the city’s boutiques
and cultural highlights; plenty of reasons,
then, to punctuate any Christmas shopping trip to
Bath with a stop-off at No.15.

A la carte lunch
Two-courses £22.50, three-courses £27.50
Add a glass of champagne, Monday –Friday, for £25
and £30 for two and three-courses, respectively.
Selection of homemade breads and olives

To start
Roasted garlic and potato soup, crispy hen’s egg,
watercress
Smoked salmon parfait, salmon croquette, pickled
cucumber and horseradish foam
Roasted breast and confit leg of pigeon, textures of
beetroot, hazelnut emulsion
Goat’s cheese panna cotta and curd, black olive
crumb, red onion chutney, dressed winter leaves

Mains
Poached and roasted corn-fed chicken breast,
artichoke purée and crisp, thyme fondant potato,
Madeira jus
Pan-roasted pave of wild cod, Romanesco sauce,
charred broccoli, violet potatoes
Roast sirloin of beef, bone marrow crumb, young
carrots, ravioli of braised blade, red wine sauce
Cutlet of lamb and braised neck, pressed potatoes,
samphire, green sauce
Winter herb and potato gnocchi, roasted squash
and purée, toasted pine nuts, sage brown butter

Desserts
White chocolate delice, flavours of clementine
Rhubarb and frangipane tart, poached rhubarb,
vanilla sauce

Open for lunch and dinner, seven days a week, our festive a la càrte menu is available
between 30th November – 30th December (excluding 24th, 25th and 26th December).
To book a table, simply email enquiries@no15greatpulteney.co.uk, call us on
01225 685662 or visit www.no15greatpulteney.co.uk
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Whole baked apple, stuffed with a nut crumb,
thyme ice-cream
West Country cheese selection, chutney, grapes,
oat cakes

A la carte dinner
Selection of homemade breads and olives

To start
Roasted garlic and potato soup, crispy hen’s egg,
watercress
£7
Smoked salmon parfait, salmon croquette, pickled
cucumber and horseradish foam
£9.50
Roasted breast and confit leg of pigeon,
textures of beetroot, hazelnut emulsion

£8.75

Goat’s cheese panna cotta and curd, black olive
crumb, red onion chutney, dressed winter leaves £8

Mains
Poached and roasted corn-fed chicken breast,
artichoke purée and crisp, thyme fondant potato,
Madeira jus
£18.50
Pan-roasted pave of wild cod, Romanesco sauce,
charred broccoli, violet potatoes
£17
Roast sirloin of beef, bone marrow crumb,
young carrots, ravioli of braised blade,
red wine sauce
£23.50
Cutlet of lamb and braised neck, pressed potatoes,
samphire, green sauce
£21
Winter herb and potato gnocchi, roasted
squash and purée, toasted pine nuts,
sage brown butter

£15.50

Desserts
White chocolate delice, flavours of
clementine

£8.50

Rhubarb and frangipane tart, poached rhubarb,
vanilla sauce
£8
Whole baked apple, stuffed with a nut crumb,
thyme ice-cream
£7.50
West Country cheese selection, chutney, grapes,
oat cakes
£10.50

Please advise when booking if there are any special
dietary requirements or allergies
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Bar 15
Cocktails for
the curious
Bar 15 is well known for serving up intriguing
cocktails and a carefully-curated drinks list in
opulent surrounds, and it makes the perfect setting
for drinks with friends or loved ones during the
festive season. You’ll also find all the classics,
from a perfectly mixed G&T, local craft beers and
fabulous English fizz served in cut crystal flutes.
You’ll find a sneak peek of some of our favourite
cocktails here.

Cappuccino Martini

Jameson’s Irish whiskey, Kahlua, Benedictine,
espresso, caramel syrup

Mulled Wine

Red wine, Somerset cider brandy, cinnamon,
orange peel, lemon, golden caster sugar, cloves

Sloe 75

Chase Sloe & Mulberry gin, lemon juice,
gomme, Lenoble Champagne

Winter Spritz

Aperol, blackberry liqueur, prosecco, soda

Honey Drop

Cazcabel honey tequila, fresh lime, cinnamon,
angostura bitters, lemon tonic
You can book for up to six guests until 9pm,
seven days a week. Simply email enquiries@
no15greatpulteney.co.uk or call us on 01225
685662. We also have bar snacks available,
or you can pre-order from our festive canapés
list (see page 4).
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Afternoon tea
Afternoon delights
We can’t think of many better ways to treat yourself or a loved one

after a long day, trawling the shops for Christmas gifts, than with an exquisite

afternoon tea, available from 30th November to 30th December (excluding 24th,
25th and 26th December). You’ll find thoughtful flavour pairings, loose-leaf teas

and scones with clotted cream and berry jam and classic cakes will be reinvented.

Available daily from 1.30 – 5.30pm, £30 per person,
£38 to include a glass of champagne, or £65 for two,
Monday to Friday, to include half a bottle of champagne.

Afternoon tea menu
Selection of finger
sandwiches

Severn and Wye smoked salmon, salted cucumber
Bath speckled free-range egg mayonnaise, rocket
Bath Soft Cheese, red onion chutney
Wiltshire ham, wholegrain mustard

Something sweet
Black forest layered gateau

Blood orange tart, whipped Jersey cream
Salted caramel macaroon
Mulled wine jelly, pears, cranberries
Freshly-baked plain and fruit scone,
clotted cream, jam
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To book, simply email
enquiries@no15greatpulteney.co.uk
call us on 01225 685662 or visit
www.no15greatpulteney.co.uk
Please advise when booking if there are any special dietary
requirements or allergies
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Let curiosity get
the better of you

Discover our festive escapes

12

13

Two-night Christmas break

Christmas Eve

Treat yourself to a decadent festive escape, with our truly luxurious two-night break, arriving on
Christmas Eve.

Tuesday 24th December

Christmas Eve
dinner menu

Arrive at your leisure from 3pm, make yourself at
home in your room, where you’ll also find your
own decorated tree, and start as you mean to go
on with a champagne afternoon tea. If you’d like
to check in earlier, we can store your luggage and
have it waiting in your room on your return.

Amuse bouche

Take a stroll, see some of the sights, or hit the
boutiques for some last-minute shopping.
You’ll have time to relax ahead of a three-course
dinner with coffee, petit fours and half a bottle of
wine per person, served between 6 - 9.30pm. We’ll
reserve you a table at your preferred time ahead of
your stay.

or

The festive season in Bath is always a wonderful time of the year and there’s no better time to indulge in
relaxation and revelry. From the moment you arrive on Christmas Eve we want to instill that feeling of
wonder and excitement and our bespoke Christmas escape combines the best that Bath has to offer, with
plenty of time to relax and indulge in traditional festive activities.
Meals, drinks and experiences are included as detailed in the next few pages.

Wild mushroom soup, Wiltshire truffle,
parmesan crisp

To start

Carpaccio of 40-day dry-aged beef, toasted
hazelnuts, salt-baked beetroot, watercress
Citrus-cured sea bass, avocado mousse, lime
gel, chilli

Mains
Chateaubriand for two, fondant potatoes,
roasted carrot purée, seasonal veg, red wine jus
or
Breast of local guinea fowl, parsnip purée,
smoked potato, tarragon
or
Winter squash gnocchi, braised chicory,
toasted pine nuts, tenderstem broccoli, brown
butter sauce

Desserts

Apple crème brûlée, Calvados ice-cream,
shortbread
or

Dark chocolate marquise, blackberry sorbet,
crumbed meringue, blackberry sauce
Please advise when booking if there are any special
dietary requirements or allergies

and

Coffee and petit fours

For non-residents, our Christmas Eve dinner in the Pulteney Room is £49pp for groups of up to six
or in the restaurant is also £49pp. Both of these options include a three-course dinner with coffee
and half a bottle of wine. To book, subject to availability, visit www.no15greatpulteney.co.uk, get in
touch on enquiries@no15greatpulteney.co.uk or call us on 01225 685662
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Christmas Day
Friday 25th December
Enjoy a special Christmas breakfast between
8 - 10.30am, after which you can relax, or soak
up the sights of beautiful Bath at Christmas and
work up an appetite for lunch.
A decadent four-course lunch will be served
between 12noon - 3pm, and we’ll reserve you a
table at your preferred time ahead of your stay.
As befits the occasion, there’ll be champagne
in Bar 15 or the restaurant before lunch with
wine. The indulgence continues with an evening
supper, served between 6 - 9pm.

Boxing Day
Christmas Day
lunch menu
12noon - 3pm
To start

Chicken liver pâté, red onion marmalade,
toasted brioche, dressed rocket
and
Severn and Wye smoked salmon, pickled roots,
horseradish mousse

Mains

Roasted bronze turkey breast, traditional garnish
or

Fillet of beef Wellington, roast potatoes, Yorkshire
pudding, seasonal vegetables, red wine jus
or

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

Desserts

Christmas pudding, brandy cream
or
Black forest gateau

To finish

Coffee, mince pies
Please advise when booking if there are any special dietary
requirements or allergies

Saturday 26th December
Breakfast will be served between 8 - 10.30am,
before your departure.

Boxing Day
lunch menu
12.30 – 3.30pm
No.15 canapés

To start
White onion soup, gruyère crouton
or

Chicken and wild mushroom terrine,
grape chutney, brioche
or

Beef carpaccio, toasted seeds, horseradish
or

Charred winter vegetables, rocket pesto,
ewe’s curd

Desserts

Sticky toffee stout pudding, vanilla ice-cream
or
Apple and blackberry crumble, custard
or
Banana parfait, toasted peanuts, lime sorbet
or
West Country cheese board

To finish

Tea, coffee, petit fours

Mains

Rare roasted sirloin of beef, roast potatoes,
Yorkshire pudding, seasonal veg, traditional gravy
or

Pan-fried breast of chicken, roast potatoes,
Yorkshire pudding, seasonal veg, traditional gravy
or

Poached sea bass, braised red cabbage, confit
fennel, white wine sauce
or

Winter squash gnocchi, toasted pine nuts, kale,
wilted spinach, butter sauce
For non-residents, our Christmas Day Lunch is £105pp for a four-course dinner with a glass of
champagne on arrival, wine and coffee. To book, subject to availability, visit www.no15greatpulteney.
co.uk, get in touch on enquiries@no15greatpulteney.co.uk or call us on 01225 685662
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Please advise when booking if there are any special
dietary requirements or allergies

Our Boxing Day lunch in the The Pulteney Room or the restaurant is £32pp.
Both of these options include a three-course lunch with coffee. To book, subject to availability,
visit www.no15greatpulteney.co.uk, get in touch on enquiries@no15greatpulteney.co.uk
or call us on 01225 685662
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Celebrate New Year
Fabulous food with flair
With a backdrop of Great Pulteney Street and the magnificent Holburne
Museum, we can’t think of many better places to see in 2021 than
beautiful Georgian Bath.
For an opulent New Year celebration, with a focus on fabulous food and
drink in extraordinary surrounds, No.15 is the venue for you. While 2020
might be a very different year to most, it’s your chance to dress up, sip on
champagne and sit down to a fabulous five-course feast. . .
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New Year’s stay
Thursday 31st December

New Year’s Eve
dinner menu

Enjoy a one-night break, arriving on 31st
December, to include our New Year’s Eve feast.

No.15 canapés

Meals and drinks are included as detailed on the
following few pages, and our reservations team will be
happy to help with additional nights or any special
requests you may have. Arrive at your leisure from 3pm,
see some of the beautiful sights, unwind in our spa or
make a beeline for Bath’s brilliantly unique boutiques and
shops. If you’d like to check in earlier, we can store your
luggage and have it waiting in your room on your return.

White onion soup, bone marrow crostini
and
Homemade goat’s cheese, toasted cobnuts,
beetroot, pickled walnuts
and
Dover sole meunière, lemon, capers,
bearnaise sauce

You can start as you mean to go on with a festive cocktail
on arrival and celebrate in truly elegant style with a
champagne reception before a five-course dinner with
wine flight.
When darkness falls, our opulent surroundings offer the
ideal excuse to put on your finery, sip champagne and eat
amazing food as our Georgian predecessors might have
done when Great Pulteney Street was at the very heart of
fashionable society hundreds of years ago. There’ll be a
champagne reception at 7.30pm and dinner will be
served from 8.15pm.

To start

Main

Pan-roasted goose breast, confit leg pithivier,
parsely root purée, greens, cranberry sauce

Dessert

Chocolate and salt caramel tart, orange and
buckthorn sorbet, cookie crumb

To finish

Coffee and petit fours

Please advise when booking if there are any special
dietary requirements or allergies
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New Year’s Day
Friday 1st January

Start the new year as you mean to go on,
with a hearty breakfast in our restaurant.
We’re aware it may be a slow start to the day
for some, so you can take your time, as we’re
serving between 9 – 11am.
Check out time is midday, but we’re very
happy to hold onto your luggage, if you
want to make the most of your day in Bath.
Explore the sights or simply take a stroll
to help banish the morning after the night
before fug, and ease yourself into the new
year at your own relaxed pace. From all of
us here at No. 15 we’d like to wish you a
very healthy and happy 2021!

New Year’s Day lunch
1pm - 4pm
To start

White onion soup, gruyère crouton
or
Chicken and wild mushroom terrine, grape
chutney, brioche
or
Beef carpaccio, toasted seeds, horseradish
or
Charred winter vegetables, rocket pesto, ewe’s
curd

Mains

Rare roasted sirloin of beef, roast potatoes,
Yorkshire pudding, seasonal veg, traditional gravy
or
Pan-fried breast of chicken, roast potatoes,
Yorkshire pudding, seasonal veg, traditional gravy
or
Poached sea bass, braised red cabbage, confit
fennel, white wine sauce
or
Winter squash gnocchi, toasted pine nuts, kale,
wilted spinach, butter sauce

Desserts

Sticky toffee stout pudding, vanilla ice-cream
or
Apple and blackberry crumble, custard
or
Banana parfait, toasted peanuts, lime sorbet
or
West Country cheese board

To finish

Tea, coffee, petit fours
Please advise when booking if there are any special
dietary requirements or allergies
To book, up to six guests, get in touch on enquiries@no15greatpulteney.co.ukor call us on 01225 685662
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Are you curious?
Discover more overleaf...
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Christmas tariff
Two-night stay
Deluxe Double Room - £700 per adult

Large Deluxe Double Room - £800 per adult
Henrietta Junior Suite - £800 per adult
Pulteney Junior Suite - £900 per adult
Hideout Suite - £1,050 per adult

The above prices are based on two guests sharing a double or twin room and are subject to availability.
If sole occupancy is required, a supplement of £450 applies and a price for a third adult in a room is
available on request. Child’s price available on request. There’ll be a 10% discount on all bookings made
before 31st August.
Included in the Christmas break price is a decorated tree in each guestroom, champagne afternoon tea
on arrival, a three-course dinner with half a bottle of wine, coffee/tea and petit fours on Christmas Eve
in the restaurant. On Christmas Day, a leisurely breakfast, champagne ahead of a four-course lunch with
wine and supper are included. Breakfast is also included on Boxing Day, before you depart.

A non-refundable deposit of £50 per person is required at the time of booking with full pre-payment
by 1st December 2020. Bookings made after 1st December will require payment in full at the time
of booking. We will contact you in early December to book your tables and help with any additional
arrangements during your stay. Please note that menus shown may change subject to availability.
We are very happy to cater for any dietary requirements with advance notice, so please do tell us about
these at the time of booking.
To book, subject to availability, visit www.no15greatpulteney.co.uk, get in touch at
enquiries@no15greatpulteney.co.uk or call us on 01225 685662
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New Year tariff
One-night stay
Cosy Room - £295 per adult

Deluxe Double Room - £320 per adult

Large Deluxe Double Room - £370 per adult
Henrietta Junior Suite - £370 per adult
Pulteney Junior Suite - £429 per adult
Hideout Suite - £520 per adult

The above prices are based on two guests sharing a double or twin room and are subject to availability.
If sole occupancy is required, a supplement of £150 applies and a price for a third adult in a room is available
on request. A supplement of £130 applies for children aged 16 and under. There’ll be a 10% discount on all
bookings made before 30th September.
Included in the New Year break price is a festive cocktail on arrival, champagne reception and a five course
dinner with wines. A leisurely breakfast will be served on New Year’s Day from 9 – 11am.

A non-refundable deposit of £50 per person is required at the time of booking with full pre-payment
by 1st December 2020. Bookings made after 1st December will require payment in full at the time of
booking. We will contact you in early December to help with any additional arrangements during your
stay. Please note that menus shown may change subject to availability. We are very happy to cater for any
dietary requirements with advance notice, so please do tell us about these at the time of booking.
To book, subject to availability, visit www.no15greatpulteney.co.uk, get in touch at
enquiries@no15greatpulteney.co.uk or call us on 01225 685662
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