FESTIVE DINING MENU
2 courses £25.00 or 3 courses £30.00
Available 30th November to 22nd December, except Sundays
Starters
Pork terrine, celeriac, apple butter, parkin bread toast
Hay-baked parsnip, charred winter leaves, truffled goat cheese, seeds and nuts
Twice-baked Leonard Stanley cheddar soufflé, smoked haddock chowder
Winter root vegetable soup with potato bread and black garlic butter
Mains
Braised beef shin, bourguignon garnish, blue cheese and parsley dumpling
Roasted turkey, apricot and sage stuffing, sprouts and bacon,
duck fat roast potatoes and carrots, turkey gravy
Stone bass fillet, salsify, mussels, red cabbage, roasted fish bone sauce
Spelt and crown prince squash cannelloni, buttered kale,
chestnuts and smoked cheese
Desserts
Poached pear, toasted oats, cranberry, hazelnut and maple crumble,
Jerusalem artichoke ice cream
Homemade Christmas pudding, brown butter ice cream, brandy custard
Dark chocolate nemesis, clementine, plum porter ice cream,
roasted white chocolate
Oxford blue cheese, Waldorf garnish, crisp bread
Complimentary after dinner teas, coffees and mince pies
Please see overleaf for our booking terms
A discretionary service charge of 10% will be added to parties of 8 or more.
Dishes can be adapted to meet different dietary requirements.
Please let us know about any allergies when you make your menu choices.
Nuts are used in our kitchen; therefore all dishes may contain traces.
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FESTIVE DINING BOOKING NOTES
Our Festive Dining menu features the very best seasonal produce available to give you and
your guests a truly delicious and celebratory meal. It is available for lunch or for dinner for
groups from 4 to 14, from 30th November through to 22nd December, except on Sundays.
To make a booking or to discuss anything, please phone us on 01235 771969 or email
info@thegreyhoundletcombe.co.uk
MENU CHOICES
∗ Please note that the whole of your party will need to order from the Festive Dining
Menu.
∗ Parties of 6 or more will need to pre-order their menu choices. We will send you a preorder form with our confirmation email. We must receive your choices no later than 3
days before you dine with us.
∗ We can cater for a range of dietary requirements and allergies, please talk to a member
of our team before making your menu choices. Nuts are used in our kitchen; therefore all
dishes may contain traces.
YOUR BOOKING TIME
∗ Your booking is made for the time your party is expected to be fully seated. So if you
do wish to have drinks in advance in the bar, please arrange for your party to arrive
earlier.
∗ If you are not fully seated within 15 minutes of your booking time we may have to give
you a revised time for your meal in order not to impact other customers booked after
you. This could unfortunately result in a significant delay for your party.
BOOKING TERMS
A non-refundable deposit of £10 per person must be paid at the time of booking. This will
be deducted from your final bill.
DRINKS
Drinks can be pre-ordered to accompany your meal, or for you to enjoy in the bar before
you sit down, and we will happily suggest some options for you if you would like some help
choosing.
PRIVATE DINING
If you would prefer a more intimate space for your party then we can offer our Wessex
Room that can accommodate up to 14 people.
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