
Mains
Pancetta wrapped turkey roulade 

with apricot & cranberry stuffing, ‘pigs’ in 
blankets, roast potatoes, & winter greens (gfo)

Braised blade of  beef
confit garlic & potato mash, winter greens, 

& bourguignon sauce (gf)

Fisherman’s stew
salmon, haddock & mussels, in a rich tomato 

& fennel ragu, saffron potatoes & dill (gf)

Roasted celeriac pithivier
sauté mushrooms & celeric encased in puff  
pastry with black kale, boulangerie potatoes

& truffle sauce (ve) 

]

Desserts
Traditional Christmas pudding

with brandy crème anglais (gfo)

Brandy snap basket
 with spiced pear, chantilly cream 

& toasted almonds (gf)

Citrus Assiette
lemon posset, with raspberry coulis, keylime 
slice & chantilly cream, orange pannacotta, 

with passionfruit curd (gf)

Local cheese board, biscuits 
fig chutney & grapes (gfo)

Festive Christmas Menu
Join us for your festive celebrations! £105 per guest | £45 for children under 12

Tables available from 12pm

Starters
Curried parsnip soup

with root vegetable crisps & crusty bread (ve, gfo)
Prawn & avocado cocktail

 Atlantic prawns, marie-rose dressing, avocado, & piquillo ‘tear-drop’ peppers (gf, df)

Pork rillette
confit of  pork, apple remoulade, pickled red onions, mustard & toasted bread (gfo)

£45 per person
with dancing till’ midnight!

Available on Friday 19th December, 
arrival time from 7pm, food served from 7.30pm

DISCO PARTY 
 NIGHTS

With our 3-course Festive Menu, including a glass of  
Processo on arrival or soft drink alternative. 

Christmas Afternoon Christmas Afternoon 
Tea Parties!Tea Parties!

Sandwich Selection
Mini sandwich selection of  roast turkey 
& stuffing, braised beef  & horseradish 

cream, smoked salmon, crème fraiche & 
rocket leaves, Cornish brie

 & cranberry jelly
(other vegetarian options also available)

Hot ‘pigs ‘n blankets’

Festive fruit scones 
with apple & mixed spice, Cornish clotted 

cream & festive preserve

Mini Cakes & Desserts
Mini brandy snap

with spiced pear

Lemon posset
& raspberry coulis

Passionfruit & white 
chocolate meringue

Mincemeat & clotted 
cream cheesecake

Chocolate & honeycomb 
Viennese whirls

Enjoy a wonderfully festive afternoon high tea at the Twisted Spoon Teahouse.
 Join us for an afternoon of  calm & nattering with friends.

Available by prior booking only, with full payment made in advance. 
Please note this payment is non-refundable, though can be transferred to an alternative date when given a 

minimum of  48 hours’ notice. Cancellations on the day can be turned into a takeaway version.  

All tables are booked for a 2 hour time slot from 12pm Monday to Friday, and 
from 2pm Saturday and Sunday, (excluding Christmas Day & Boxing Day)

Starters
Roasted cauliflower soup

 crispy chickpeas, truffle oil, & a crusty roll (gfo)

Chicken & ham hock terrine
apple chutney, pickled root vegetables, & brioche toast (gfo)

Stilton & Celeriac Rarebit
salt baked celeriac, stilton sauce, prune ketchup

Smoked salmon & crab salad
green apple, fennel, avocado, brown crab mayonnaise (gf)

Mains
Pancetta wrapped turkey roulade

with apricot & cranberry stuffing, ‘pigs’ in blankets, roast potatoes, & winter greens (gfo)

Roasted sirloin of  beef
roast potatoes, Yorkshire pudding, winter greens, gravy, horseradish sauce (gfo)

 
Oven roast hake loin

chive mash, garlic prawns, salsa verde, & white wine sauce (gf)

Butternut squash & lentil wellington
wrapped in puff  pastry, a rich mushroom gravy, roast potatoes, & winter greens (v) 

Desserts
Traditional Christmas pudding

with brandy crème anglaise (gfo)

Baileys chocolate & salted caramel tart
smashed honeycomb, & vanilla ice cream

Festive Assiette
black cherry & chocolate meringue stack, spiced pear & Chantilly cream 

brandy snap, apple & cinnamon baked cheesecake, with blackberry compote

The Oak’s noses of  cheese
Hereford Hop, Oxford blue, organic brie, with homemade chutney, fruits & biscuits (gfo)

Allergen free options available by request upon prior booking

All the above are served with bottomless craft coffees using ‘Iron & Fire’ locally roasted 
beans or Teapigs loose leaf  teas, including their spiced winter red tea 

£30 per person

Upgrade to include also our festive drinks of  hot homemade mulled wine, mini bottle of  
sparkling Italian prosecco, or our glass Gin Tea pots, with your choice of  gin 

add £7.50 per person

Christmas Day Menu

Allergen free options available by request upon prior booking

Available by prior booking and pre-order from 1st to 24th December

Lunchtimes from 12-2.30pm ~ £30 per guest 
for 2 courses, including filter coffee or tea after your meal

Evenings from 6pm ~ £40 per guest for 3 courses 
including a glass of  prosecco on arrival or soft drink alternative

Gluten free options available by request upon prior booking with a £4 supplement

Please note throughout December all Afternoon Teas are from the Festive menu only.


