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SHEPHERDS HUT, EWELME

CHRISTMAS PARTY MENU

STARTERS

Roasted sweet potato soup with sour cream and chives (V)
Beetroot tarte tatin with whipped goats cheese and candied walnuts
Chicken liver parfait, chutney and toast
Panko crusted king prawns with spiced mayo

MAIN COURSE

Free range roast turkey, pork & chestnut stuffing, honey glazed
roots, hogs in blankets, seasonal greens, roast potatoes, cranberry
sauce & turkey gravy
Slow cooked pork belly, apple jelly, sauteed greens, fondant potato
and cider jus
Roasted winter vegetable wellington, port and cranberry sauce (VG)
Pan fried seabass, salt baked baby potatoes, charred tender stem,
champagne and chive butter sauce

DESSERT

Traditional christmas pudding, brandy butter (GF)
Lemon tart with raspberry sorbet
Bitter chocolate and salted caramel mousse with vanilla
shortbread
Exotic fruit cocktail (VG)
Cheeseboard, chutney, crackers (+3)

3 Courses £35 p/p
2 Courses £27 p/p - (lunchtime only)
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HIGH STREET,
EWELME OX10 6HQ

01491 836 636

enquiries@shepherdshutewelme.co.uk

£10 deposit required per person to confirm booking

All our food is locally sourced and sustainable
where possible and is always freshly prepared on
site. Please make our team aware of any allergies

or dietary requirements.

Optional 10% service charge will be added to the bill.

@ @theshepherdshutewelme

ﬁ The Shepherds Hut, Ewelme






