CHRISTMAS DAY MENU

25TH DECEMBER 2025

CANAPES
CEP AND TRUFFLE TART, OXFORD SAUCE

CORNISH CRAB AND LOBSTER, CROUSTADE

FIRST COURSE

WHIPPED GOATS CHEESE
Beetroot, pomegranate and orange, hazelnut and onion crumb
Vegan and gluten free available

SMOKED AND POTTED SALMON
Apple jelly, buckwheat cracker

TWICE BAKED WOOKEY HOLE CHEDDAR SOUFFLE
Creamed leeks

MAIN COURSE
ROAST NORFOLK FREE RANGE TURKEY

CREEDY CARVER DUCK LEG
Celeriac and apple puree, onion and sage stulifing, cranberry relish

ROASTED KING OYSTER MUSHROOM (VE) (GF)
Black garlic ketchup, field mushroom puree

SERVED WITH
Glazed roots with Chomoi dressing
Wasabi buttered sprouts

DESSERT

CHRISTMAS PUDDING SOUFFLE (GF)
Vanilla ice cream

APPLE TART TATIN
Custard

OXFORD COLLEGE WHITE AND OXFORD BLUE
Apple and fig chutney

LIME AND RUM ROASTED PINEAPPLE (VE) (GF)
Coconut ice cream
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Please always inform your server of any allergies or intolerances before placing your order.

Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
A discretionary service charge of 12.5% will be added to your bill.



