
Gravlax of salmon, pickled cucumber,
horseradish cream and winter salad

Chef’s soup of the day

Chardonnay poached pear, chicory, rocket,
blue cheese, Port and honey syrup

Chicken liver parfait, toasted brioche and pickled beetroot

Traditional roast turkey breast, chestnut stuffing,
pigs in blankets and cranberry jus

Roast salmon, star anise sauté potato, carrot purée,
kale and Champagne cream sauce

Rolled braised belly of pork, fondant swede,
caramelized apple and Calvados sauce

Roast butternut risotto, Parmesan and sage oil

Homemade Christmas pudding and rum Crème Anglaise

Champagne and orange Buck’s Fizz cheesecake, mint ice cream and orange jelly

Chocolate tart and coffee ice cream

Selection of cheese, biscuits and home made chutney (supplement £3.25)

Tea or coffee and chocolates

£18.95 per person for a three-course lunch



Westonbirt, Tetbury, Gloucestershire GL8 8QL
Tel: 01666 881000  Email: reception@hareandhoundshotel.com  www.hareandhoundshotel.com

Chef’s soup of the day

Duck liver parfait, toasted brioche and pickled beetroot

Ham hock terrine, pineapple purée and fried quails egg

Chardonnay poached pear, chicory, rocket,
blue cheese and honey syrup

Traditional roast turkey breast, chestnut stuffing,
pigs in blankets and cranberry jus

Pan fried sea bass, saffron croquette potatoes,
kale and shellfish bisque

Rolled braised pork belly, fondant swede
and caramelized local apple brandy sauce

Open ravioli of winter vegetables
and red pepper ratatouille sauce

Homemade Christmas pudding and rum Crème Anglaise

Champagne and orange Buck’s Fizz cheesecake, mint ice cream and orange jelly

Iced praline parfait, toasted almond ice cream and chocolate sauce

Selection of cheese, biscuits and home made chutney (supplement £3.25)

Tea or coffee and chocolates

£28.95 per person for a three-course dinner and coffee - groups of up to 10
£32.50 per person for a party night with disco, dinner and coffee

Bookings essential. Minimum numbers may apply

The Hare & Hounds Hotel


