The Limpley Stoke

Bath’s Country Hotel
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To Begin
Wild Mushroom & Nutmeg Soup (v/ve/gf)

Homemade Smoked Salmon Croquettes
With horseradish & spring onion Aioli

Homemade Chicken & Pork Terrine (gf)
With a fig Chutney
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Lemon Sorbet (v/ve/gf)
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Main Course

Prime Roast British Beef (gfo)
With red wine gravy and Yorkshire pudding

Traditional Roast Turkey (gfo)

With sage & onion stuffing, smoked bacon wrapped chipolatas, cranberry sauce & pan gravy

Pan Fried Sea Bream Fillet (gf)
On a tomato, olive, herb Salsa

Winter Vegetable Crumble (veo)
Celeriac, carrots, leeks, sweet-potato, Course grain Mustard,
topped with Almond & Cheddar Cheese Crumble
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Desserts

Traditional Christmas Pudding (veo)
with brandy sauce

Westcountry Cheese Board (gfo)
with Celery grapes, biscuits & chilli Jam

Mango Cheesecake (ve)
With Raspberry Coulis
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* Followed by

Coffee and mince pies

3 £95.00 per person b/ 1L
To Book Call: 01225 723333 or Email: christmas@limpleysto 2ha l, A \
v=vegetarian | ve= vegan | gf= gluten free | gfo= gluten free option | df= dairy free | dfo= diry free option
Allergens: We can cater for a number of dietary requirements, please let us know if you or any of your guests
have any allergies. We want to make sure there is something for everyone on our menu, whatever your dietary

requirements. Despite the significant efforts we go to, we cannot eliminate the risk of cross-contamination and
therefore cannot guarantee any of our dishes are 100% free of allergens.
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