
S T A R T E R S

M A I N  C O U R S E

D E S S E R T

3  C o u r s e s  £ 3 5  p / p
2  C o u r s e s  £ 2 7  p / p  -  ( l u n c h t i m e  o n l y )

S H E P H E R D S  H U T ,  E W E L M E

Roasted  sweet  potato  soup  wi th  sour  cream and  ch ives  (V )
Beetroot  tar te  ta t in  wi th  whipped  goats  cheese  and  candied  wa lnuts

 Chicken  l i ver  par fa i t ,  chutney  and  toast  
Panko  crusted  k ing  prawns  wi th  sp iced  mayo

Free  range  roast  turkey ,  pork  &  chestnut  s tu f f ing ,  honey  g lazed
roots ,  hogs  in  b lankets ,  seasona l  greens ,  roast  potatoes ,  cranberry

sauce  &  turkey  gravy  
S low cooked  pork  be l ly ,  app le  j e l l y ,  sauteed  greens ,  fondant  potato

and c ider  jus
Roasted  winter  vegetab le  we l l ington ,  port  and  cranberry  sauce  (VG)

Pan  f r ied  seabass ,  sa l t  baked  baby  potatoes ,  charred  tender  s tem,
champagne  and  ch ive  butter  sauce

Trad i t iona l  chr is tmas  pudding ,  brandy  butter  (GF)
Lemon tar t  wi th  raspberry  sorbet

B i t ter  choco late  and  sa l ted  caramel  mousse  wi th  van i l l a
shortbread

Exot ic  f ru i t  cockta i l  (VG)
Cheeseboard ,  chutney ,  crackers  (+3 )

C H R I S T M A S  P A R T Y  M E N U



S H E P H E R D S  H U T ,  E W E L M E

H I G H  S T R E E T ,
E W E L M E  O X 1 0  6 H Q

A l l  o u r  f o o d  i s  l o c a l l y  s o u r c e d  a n d  s u s t a i n a b l e
w h e r e  p o s s i b l e  a n d  i s  a l w a y s  f r e s h l y  p r e p a r e d  o n
s i t e .  P l e a s e  m a k e  o u r  t e a m  a w a r e  o f  a n y  a l l e r g i e s

o r  d i e t a r y  r e q u i r e m e n t s .

O p t i o n a l  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  t h e  b i l l .

£ 10  depos i t  required  per  person  to  conf i rm booking
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e n q u i r i e s@ s h e p h e r d s h u t e w e l m e . c o . u k

@ t h e s h e p h e r d s h u t e w e l m e

T h e  S h e p h e r d s  H u t ,  E w e l m e




