
info@bankesarmshotel.co.uk
01929 288188

Christmas Menu 
1st December - 24th December 2023
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Please let us know of any allergies. 

Jerusalem artichoke and hazelnut soup with toasted hazelnuts (V) (VGN)

Pork, cranberry and stuffing scotch egg, roasted garlic mayonnaise

Chicken and mushroom terrine, pickled wild mushroom, house chutney

Chilli and spring onion crab cake, avocado mayo, thai coleslaw

Battered cod cheeks, minted pea puree, lemon mayonnaise 

Roasted butternut squash, crumbled goats cheese, pumpkin seeds, honey dressing (V)

Traditional rolled turkey breast, cabbage, sprouts, carrot & swede puree, pigs in blankets, red wine jus

Pork tenderloin, dauphinoise potatoes, apple puree, black pudding, savoy, mulled cider sauce 

Stout braised beef cheeks, parsnip mash, parsnip crisps, chives 

John Dory, potato fondant, mussel and cream leek reduction, parsley oil 

Sweet potato gnocchi, sun dried pesto, parmesan crisp, kale, roasted sweet potato (V) (VGO) 

Warm salt bake beetroot, barley couscous, feta cheese, cavalo nero, pomegranate dressing (V) (VGO)

 Dark chocolate and cherry compote creme brulee, short bread 

Panatone pudding, vanilla ice cream or custard 

Traditional christmas pudding and brandy butter 

Mince pie brownie, vanilla ice cream, chocolate sauce

Blackbeery parfait, honeycomb, blackberries, meringue, chantilly cream

Trio of local cheese 

Group bookings, parties over 8 people require a deposit of £10pp at the time of booking. Menu choices will be required one week before
party. 

Two courses £28
Three courses £33


