
*MNWZM�aW]�WZLMZ�aW]Z�NWWL�IVL�LZQVS��XTMI[M�QVNWZU�I�UMUJMZ�WN �[\Iٺ�QN �aW]�PI^M�I�NWWL�ITTMZOa�
WZ�QV\WTMZIVKM��)�LQ[KZM\QWVIZa�[MZ^QKM�KPIZOM�WN ������_QTT�JM�ILLML�\W�aW]Z�JQTT�

ChristmaS

Chr i stmas  Day

THEDUKEOFWELLINGTONPUB .COM

Adult £75.00  Child £45.00

A glass of  Perrier Jouët Grand Brut NV on arrival

Starters
Roast celeriac soup, toasted chestnuts & seeds, sourdough (vg)

Scottish langoustine & Devon crab cocktail, samphire, Bloody Mary sauce
Juniper & coriander crusted venison carpaccio, 
4QVKWTV[PQZM�8WIKPMZ��XQ[\IKPQW[��ÅO[��ZWKSM\

Toasted brioche, wild mushrooms, 
,ZQN\_WWL�[UWSML�OWI\¼[�KPMM[M��\Z]ټM�PWVMa��^�
Smoked duck breast, orange & watercress salad

Jude’s lemon sorbet

Mains
All mains served with goose fat roast potatoes & honey roasted parsnips to share

Crown of  English turkey, honey glazed gammon, roast duck breast, pigs in 
blankets, bread sauce, creamed Brussel sprouts, crushed roots

Pan-roasted halibut, salsify purée, braised leeks, samphire & wild mushrooms
�Wb�)VO][�ÅTTM\�WN �JMMN��ZWI[\�[PITTW\[��KZMIUML�[XQVIKP���;][[M`�+PIZUMZ��

chestnut & orange béarnaise
Wild mushroom, butternut squash & pearl barley risotto, 

cavolo nero & chestnuts (v)
Slow-cooked beef, ale & parsnip suet pie, crushed carrots, 

swede & lovage, Savoy cabbage & gravy

Puddings
Christmas pudding, brandy butter ice cream

)XXTM��ÅO���KPM[\V]\�KZ]UJTM��K][\IZL
Salted chocolate, cranberry & pistachio tart, salted caramel ice cream

5]TTML�Y]QVKM��XMIZ���ÅO�\IZ\��^IVQTTI�QKM�KZMIU��^O�
Shepherds Purse Northern Blue, Pitchfork mature Cheddar, 

Cenarth Brie, quince jelly, celery, seeded crackers
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Push The Sleigh Out

THEDUKEOFWELLINGTONPUB .COM

Starters
Beetroot hummus, lemon & parsley hummus, sourdough, red & white chicory, 

KMTMZa��ÅO[��TQ\\TM�OMU���ZILQ[PM[��^O�

Dorset Coppa, Dorset cured pork loin, Cobble Lane saucisson, 
J]\\MZJMIV�P]UU][��JIT[IUQK�XQKSTML�WVQWV[��[W]ZLW]OP��WTQ^M[��

chicory, little gem & radishes

Mains
Whole roast Gressingham duck, goose fat roast potatoes, creamed Brussel 
[XZW]\[��KZ][PML�ZWW\[��;I^Wa�KIJJIOM��PWVMa�ZWI[\ML�XIZ[VQX[��JZMIL�[I]KM��

_I\MZKZM[[��OZI^a

Roast Aberdeen Angus porterhouse, double egg Yorkshire pudding, goose fat 
ZWI[\�XW\I\WM[��KZMIUML�*Z][[MT�[XZW]\[��KZ][PML�ZWW\[��;I^Wa�KIJJIOM��PWVMa�

ZWI[\ML�XIZ[VQX[��PWZ[MZILQ[P�KZMIU��_I\MZKZM[[��OZI^a

Puddings
Christmas pudding, brandy butter ice cream & custard

Shepherds Purse Northern Blue, Pitchfork mature Cheddar, Cenarth Brie, 
quince jelly, celery, seeded crackers

A table sharing option for you and your guests, 
served banquet style. Choose one dish from each section, 
for the ultimate Christmas feast. Minimum 4 people.

£95.00 per person


