
Christmas Menu
Let's Begin

Farmhouse Terrine
piccalilli, toasted sourdough 

Celeriac and Apple Soup
roasted chestnuts, homemade artisan bread

Roast Crown of Turkey

The Main Event

Slow cooked Shin of Beef

pigs in blanket, chestnut and cranberry stuffing, 
roast potatoes, seasonal vegetables, rich red wine gravy

buttered horseradish mash, bourguinon sauce, wilted greens 

Warm Christmas Pudding, 

To Conclude

Chocolate Mousse

Brandy cream 

orange curd and nutty chocolate soil

Smoked Salmon Mousse
rye wafers, pickled vegetables, lemon dressing

Roasted Butternut, Chickpea and Sage Wellington

Roast Skate Wing

chestnut and cranberry stuffing, roast potatoes, gravy

brown shrimp and samphire butter, herby new potatoes

Warm Bramley Apple and Blackberry Crumble

Cheese selection, plum chutney, fudges crackers 
vanilla custard

Coffee & Mince Pies

[V] Vegetarian, [Ve] Vegan, [Pe] Pescatarian, 
(GF) Gluten Free, (gfo) Gluten Free on Offer

[Ce] Celery and Celeriac, [C] Crustaceans, [E] Egg, [F] Fish, 
[G] Gluten, [L] Lupin, [M] Milk, [Mo] Molluscs, [Mu] Mustard,

[N] Nuts, [P] Peanuts, [Se] Sesame, [S] Soya, [Su] Sulphites

*If you have any FOOD ALERGIES, please speak to a member of staff

[G] [Mu] (gfo)

[Ve] [G] [Ce] (gfo)

[F] [G] (gfo)

[G] [Su] (gfo)

[GF] [Su] (gfo)

[Ve] [G] 

[GF] [F] [C] [M] 

[G] [M] [E] 

[N] [E] [M] 

[E] [G] [M] 

[G] [M] 

[E] [G] [M] 

Two-Course £29
Three-Course £36

KIds three-course £19
deposit £10 pp

from 1st December

The Angel Hotel 

Royal Wootton Bassett

01793 851161   angel@arkells.com
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