
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Ettington Park festive menus

Christmas Eve Gatsby menu
 

 
Parsnip & celeriac soup (ve)

Pomegranate, chive, herb crouton
 
 

*****
 
 

Bourbon glazed gammon pavé
Pineapple & chilli purée, pickled vegetables

 
Oat & chickpea dumpling (ve)

Green bean salad and tomato dressing
 
 

*****
 

Sorbet (ve)
Pear & Prosecco

 
 

*****
 
 

Stone bass
Smoked garlic & potato purée, duchess potato, charred leek & asparagus,

split parsley beurre blanc
 

Cauliflower steak (ve)
Curried spiced lentils, onion bhaji, coriander & chilli dressing

 
 

*****
 
 

Black Forest (ve)



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Christmas Day lunch menu

Minestrone soup (ve)
Focaccia bread

 
*****

Ettington prawn & crayfish cocktail
Spiced Marie Rose sauce

 
Game and port pâté

Fig & Madeira chutney, homemade brioche
 

Roast tomato & thyme tarte Tatin (ve)
Caramelised onion, dressed rocket

 
*****

Champagne sorbet
 

*****
 

Traditional roast turkey
Cranberry seasoning roast potatoes, seasonal vegetables, roast jus

 
Ettington beef Wellington

Roast château potatoes, seasonal vegetables, red wine jus
 

Roast root vegetable Wellington (ve)
Roast tomato ragout, roast potatoes, seasonal vegetables

 
*****

 
Traditional Christmas pudding

Brandy sauce
 

Salted caramel & dark chocolate truffle torte
Mango sorbet, orange marshmallow

 
Lemon tart (ve)
Raspberry sorbet

 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Christmas Day evening menu

 
Pub classic mains

Pie & mash with mushy peas
Beef & Port

Chicken & tarragon
Creamy tofu (ve)

 
Southern fried chicken in a basket

Skin on fries
 

Vegan plant-based burger in a pretzel burger bun (ve)
 

Black Country faggots
Creamed potato, caramelised onion jus

 
Superfood salad (ve)

Spinach, rocket, toasted pumpkin seeds, pomegranate, beetroot, raspberry vinaigrette
 

Desserts
 

Ettington trifle (ve)
 

Yule log

Eton mess

 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

 

Boxing Day lunch menu
 
 

Rabbit rillette
Beer jelly & cherry

 
Pan-fried sea bass

Lime & dill risotto
 

Roasted root vegetable soup (ve)
Wild rice, forest mushroom

 
Worcestershire orchard reared pig cheek
Apple, celery & pickled mustard seed compote

 
*****

 
Roast topside of Herefordshire beef

Yorkshire pudding, roasted potatoes, seasonal vegetables, roast jus
 

Half roast chicken
Lemon & thyme infused bread sauce, roasted potatoes, seasonal vegetables, roast jus

 
Salmon Wellington

Hollandaise sauce, roasted new season potatoes, seasonal vegetables
 

Vegan suet pudding (ve)
Red wine lentils, forest mushroom, caramelised onion, creamed potato seasonal vegetables

 
*****

 
Apple crumble tart
Honeycomb ice-cream

 
Lemon posset
Clementine jelly

 
White chocolate & Baileys mousse

 
Figs & blueberries (ve)

Citrus broth
 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

 

Boxing Day dinner menu
 
 
 
 

Barbary duck breast
Bubble & squeak, carrot purée, tenderstem broccoli, sherry vinegar jus

 
Hake

Crab lasagne, lemon purée, brown shrimp beurre blanc
 

Roasted root vegetable & haricot bean cassoulet (ve)
Winter greens, suet herb dumplings

 
 

*****
 
 

Raspberry & white chocolate crème brûlée
Vanilla & poppy seed shortbread

 
Sticky toffee pudding

Butterscotch sauce, banana fudge ice cream
 

Advocaat cheesecake (ve)
Lemon sorbet, meringue, sherbert

 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

 
 

New Year’s Eve dinner menu
 

 

Parsnip & celeriac soup (ve)
Pomegranate, chive, herb crouton

 
 

*****
 

Venison carpaccio
Parsnip, Parmesan shavings, pickle beetroot

 
Oat & chickpea dumpling (ve)

Green bean salad and tomato dressing
 
 

*****
 

Sorbet (ve)
Pear & Prosecco

 
 

*****
 

Halibut
Smoked garlic & potato purée, duchess potato, charred leek & asparagus, 

split parsley beurre blanc
 

Cauliflower steak (ve)
Curried spiced lentils, onion bhaji, coriander & chilli dressing

 
 

*****
 

Black Forest (ve)
 

 


