
STARTERS
SMOKED SALMON CURED IN BEETROOT
Roasted beetroot, pickled cucumber & 
horseradish cream with a focaccia crisp

CRISPY SOMERSET CAMEMBERT   
Truffle honey, chicory & pea shoot salad

CHICKEN LIVER & BRANDY PÂTÉ
Caramelised onion & apple chutney, 
festive seed mix with toasted flatbread
PARSNIP & APPLE SOUP 
Pumpkin seeds & harissa oil  

MAINS
ROASTED TURKEY BREAST 
STUFFED WITH APRICOT & ROSEMARY

Wrapped in streaky bacon, with a pig in 
blanket, roast potatoes, seasonal greens, 
braised red cabbage, maple & thyme 
roasted root vegetables & turkey gravy
CHARGRILLED BLACK ANGUS  
SIRLOIN STEAK
Rosemary salted fries, pink peppercorn 
sauce, roast tomato, onion rings & 
dressed pea shoots 
SUPPLEMENT £5.00SUPPLEMENT £5.00

SLOW-COOKED PORK BELLY  
Glazed in chilli & soy, with roasted 
potatoes, braised red cabbage,  
roasted parsnip & carrot, topped  
with a crunchy crumb
GRILLED SALMON FILLET
Glazed in miso & maple, with chive mash, 
seasonal greens, charred lemon, crispy 
onions & Prosecco hollandaise
BEETROOT & CARAMELISED  
ONION TART 
Winter salad, horseradish, feta, festive 
seed mix & Bill’s dressing 

DESSERTS
BILL’S CHRISTMAS CHEESECAKE 
Winter forest fruits 
STICKY TOFFEE PUDDING  
Warmed with salted caramel sauce, 
honeycomb crunch & vanilla pod ice cream
BILL’S CHEESE PLATE 
Camembert, Cheddar & Stilton served 
with oatcakes & a caramelised onion & 
apple chutney
CHOCOLATE & SALTED CARAMEL TART 
With mixed winter spiced berries
 

SIDES
BRAISED RED CABBAGE  4.95
In red wine & winter spices 
BILL’S ROAST POTATOES  4.95 

Golden & crispy
PIGS IN BLANKETS  5.95 

With cranberry sauce
BUTTERED SEASONAL GREENS  4.95 

Topped with toasted seeds & cranberries
ROASTED ROOT VEGETABLES  4.95 

Glazed in maple & thyme

A DISCRETIONARY OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL  
Always inform us of any allergies before placing your order, not all ingredients are listed. 

Detailed allergen information is available via the QR code. We cannot guarantee the total absence 
of allergens. Avoiding Gluten? Please ask to see our menu.   vegetarian,

 
 vegan,

 
 nuts

FOR ALLERGEN & NUTRITIONAL INFO PLEASE SCAN QR CODE

CHRISTMAS SET MENU
3 COURSES FROM £35.95 

S A M P L E  M E N U
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CHRISTMAS SET MENU 
GLUTEN FREE

3 COURSES FROM £35.95 
S A M P L E  M E N U

STARTERS
SMOKED SALMON CURED IN BEETROOT
Roasted beetroot, pickled cucumber 
& horseradish cream with toasted 
sourdough

PARSNIP & APPLE SOUP 
Pumpkin seeds & harissa oil

CHICKEN LIVER & BRANDY PÂTÉ
Caramelised onion & apple chutney, 
festive seed mix with toasted sourdough

MAINS
ROASTED TURKEY BREAST 
STUFFED WITH APRICOT & ROSEMARY

Wrapped in streaky bacon, with a pig in 
blanket, roast potatoes, seasonal greens, 
braised red cabbage, maple & thyme 
roasted root vegetables & turkey gravy

CHARGRILLED BLACK ANGUS  
SIRLOIN STEAK 
Rosemary salted fries, pink peppercorn 
sauce, roast tomato, onion rings & 
dressed pea shoots 
SUPPLEMENT £5.00SUPPLEMENT £5.00

SLOW-COOKED PORK BELLY  
Glazed in chilli & soy, with roasted 
potatoes, braised red cabbage,  
roasted parsnip & carrot, topped  
with a crispy onions

GRILLED SALMON FILLET 
Glazed in miso & maple, with chive mash, 
seasonal greens, charred lemon, crispy 
onions & Prosecco hollandaise

ROASTED SWEET POTATO TART 
Winter salad, horseradish, feta, festive 
seed mix & Bill’s dressing 

 

DESSERTS
BILL’S CHRISTMAS CHEESECAKE 
Winter forest fruits 

CHOCOLATE & SALTED CARAMEL TART 
With mixed winter spiced berries
 

SIDES
BRAISED RED CABBAGE  4.95
In red wine & winter spices 

BILL’S ROAST POTATOES  4.95 

Golden & crispy

PIGS IN BLANKETS  5.95 

With cranberry sauce

BUTTERED SEASONAL GREENS  4.95 

Topped with toasted seeds & cranberries

ROASTED ROOT VEGETABLES  4.95 

Glazed in maple & thyme

A DISCRETIONARY OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL  
Always inform us of any allergies before placing your order, not all ingredients are listed. 

Detailed allergen information is available via the QR code. We cannot guarantee the total absence 
of allergens. Avoiding Gluten? Please ask to see our menu.   vegetarian,

 
 vegan,

 
 nuts

FOR ALLERGEN & NUTRITIONAL INFO PLEASE SCAN QR CODE
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