
Christmas Day
FIRST COURSE

Roasted Delica Squash & Sage Velouté (v, v+)
Toasted pumpkin seed oil, crispy sage leaves, pumpernickel croutons

Beetroot & Horseradish Cured Trout
Pickled fennel salad, oyster emulsion, watercress, dill

Pressed Heritage Carrot & Swede Terrine (v, v+)
Spiced quince purée, toasted almonds, sorrel

SECOND COURSE

West Country Crab & Smoked Salmon Tian
Soft herbs, compressed apple, cucumber, dill oil

Caramelised Cauliflower (v, v+)
Toasted fennel seed butter, crispy capers, date & walnut dressing

THE MAIN EVENT

Free-Range Turkey & Sage-Stuffed Pork Ballotine
“Pigs in blankets” (wrapped in dry-cured bacon), charred Brussels sprouts with chestnuts, duck-fat

roasted maincrop potatoes, parsnip purée, heritage carrots, sticky red cabbage, cider gravy

Roast Sirloin of Heritage Beef
Creamed horseradish, Yorkshire pudding, duck-fat roasted maincrop potatoes, buttered greens,

bone-marrow bordelaise sauce

Wild Mushroom, Spinach & Chestnut Wellington (v, v+)
Watercress purée, confit carrots, game chips, rich Madeira gravy

Pan-Seared Fillet of Halibut
Crab & prawn butter sauce, potato mousse, purple sprouting broccoli, preserved lemon

TO FINISH

Traditional Christmas Pudding
Rich Cognac butter, vanilla crème anglaise

Dark Chocolate & Cherry Bûche de Noël
Kirsch cherries, chocolate sorbet

Winter Spiced Plum & Cinnamon Pavlova
Vanilla bean Chantilly, clementine segments, star anise syrup

Follow us on our Instagram @thebirdbath_
(dfa) denotes dairy free available (gfa) denotes gluten free available, (v) denotes vegetarian, (v+) denotes can be made vegan

If you have a food allergy or intolerance, please let us know before ordering. Full allergen information is available, please ask a manager for details. 
Please note there is a discretionary service charge of 12.5%

GRILL


	GRILL
	Christmas Eve
	TO START
	Pressed Confit Duck & Smoked Ham Hock Terrine
	Compressed gooseberry, pickled oyster mushrooms, mustard, charred sourdough
	Caramelised Jerusalem Artichoke & Truffle Soup (v, v+)
	Sunflower seed brittle, artichoke crisps, crispy sage
	Salt-Baked Heritage Beetroots (v)
	Whipped goats’ curd, candied walnuts, blood orange segments, Bristol Cream sherry dressing
	THE MAIN EVENT


	Pan-Roasted Fillet of Beef
	Cooked medium-rare
	Tallow-roasted maincrop potatoes, confit carrots, charred tenderstem broccoli,
	bone-marrow jus

	Pan-Seared Monkfish Tail
	Steamed Cornish mussels, sea aster, samphire, potato mousse, parsley & caper butter sauce
	Chestnut & Brussels Sprout Pappardelle (v, v+)
	Handmade ribbon pasta tossed in a walnut & parsley pesto, finished with Old Winchester
	TO FINISH

	Warm Spiced Apple & Blackberry Oat Crumble (v, v+)
	Vanilla bean custard or champagne sorbet

	Dark Chocolate & Hazelnut Torte
	Salted caramel sauce, roasted hazelnut tuile

	Madagascan Vanilla & Baileys Crémeux
	Muscovado gingerbread crumb, poached pear
	Follow us on our Instagram @thebirdbath_
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	GRILL

	Boxing Day
	TO START
	Torched Smoked Mackerel
	Horseradish cream, pickled cucumber, watercress, rye toast
	Wild Mushroom & Truffled Potato Risotto (v)
	Slow-poached Clarence Court egg, crisp enoki mushrooms, rich porcini velouté

	Smoked Barbary Duck Breast
	Spiced parsnip purée, pickled blackberries, toasted Brazil nuts
	THE MAIN EVENT


	Maple & Juniper-Glazed Venison Loin
	Cooked pink
	Colcannon potato cake, star anise & blood orange-glazed carrots, blackberry & port jus
	Pan-Roasted Celeriac Steak (v, v+)
	Charred kale, smooth parsnip purée, toasted almond & wild garlic crumb

	Roasted Line-Caught Loin of Cod
	Braised winter roots (swede, turnip, leek), charred kalettes, warm mussel & herb butter broth
	TO FINISH


	Caramelised Apple & Calvados Tarte Tatin
	Cornish clotted cream ice cream, Calvados caramel

	Clementine & Dark Chocolate Délice
	Infused with Grand Marnier, cocoa nib shortbread base, candied clementine peel

	Artisanal British Cheese Selection
	Featuring regional cheeses (Baron Bigod, Montgomery Cheddar, Cropwell Bishop Stilton),
	spiced pear chutney, seeded crackers, fresh honeycomb
	Follow us on our Instagram @thebirdbath_


	GRILL

	New Year’s Eve
	TO START
	Poached Chicory & Stilton Salad (v, v+)
	Pomegranate, toasted walnuts, cider reduction

	Pan-Roasted Partridge Breast
	Parsnip purée, pickled damsons, port reduction, game crisp

	Rolled Cornish Salmon & Smoked Mackerel Terrine
	Exmoor caviar, lemon purée, sweet pickled onions, leek ash
	THE MAIN EVENT


	Fillet of Black Angus Beef
	Caramelised shallot tarte tatin, glazed turnip fondant, bone marrow crumb,
	aged port & black truffle jus

	Pan-Roasted Fillet of Wild Turbot
	Saffron & shellfish risotto, confit leeks, samphire, parsley oil
	Handmade Saffron & Potato Gnocchi (v, v+)
	Baby parsnips, roasted butternut squash purée, toasted pine nuts, winter truffle
	TO FINISH


	Madeira-Poached Pear
	Velvety white chocolate & tonka bean crémeaux, edible gold leaf, spiced biscuit crumble

	Spiced Dark Gingerbread & Mascarpone Éclair
	Roasted plum compote, burnt honey ice cream, brandy tuile
	THE CHEESE COURSE


	The Grand British Cheeseboard
	Selection of artisan cheeses (Baron Bigod, Pitchfork Cheddar, Cropwell Bishop Stilton),
	spiced apple & vanilla bean chutney, house-made seeded charcoal crackers,
	fresh honeycomb, winter figs
	Follow us on our Instagram @thebirdbath_




