White Onion & Thyme Soup (v)
Pretzel Croutons
Ham Hock & Date Terrine (gf)
Walnut Ketchup - Celeriac Remoulade
Severn & Wye Smoked Salmon (gf)
Sesame Aioli - Pickled Radish - Coriander
Deep Fried Brie (v)
Carrot & Pomegranate Slaw - Spiced Tomato Chutney

Traditional Roast Turkey (a)
Served with all the trimmings
Seared Bacon Steak (gf)
Wholegrain Mash - Caramelized Leek - Baked Apple - Cider Gravy
Herb Crusted Cod Loin (gf)
Chorizo & White Bean Cassoulet - Steamed Mussels
Cauliflower & Leek Wellington (Ve)
Parmentier Potatoes - Broccoli - “Smoked Cheddar” Sauce

Traditional Christmas Pudding (v)
Brandy Créme Anglaise
Baileys Tiramisu (v)
Forest Berries - White Chocolate Crumble
Figgy Blondie (v)

Miso Caramel - Mandarin Sorbet
A Selection of British Cheese (£4 supplement)
Winter Chutney - Crackers - Grapes and Celery

Tea, Coffee & Mince Pies

2 Courses £34.50
3 Courses £41.50

All of our dishes are prepared in house and finished to order. Please allow a little extra time during busy periods
Please speak to a member of staff regarding any allergies or dietary requirements, many of our dishes can easily be
adapted. Food items may be prepared in areas where there are traces of allergens present.

Here at the Speech House we are committed to delivering an inviting and enjoyable local dining experience, your
feedback is greatly appreciated.



