
Christmas at 
The Cottage Loaf

STARTERS
 
HOMEMADE BROCCOLI & STILTON SOUP  (V)  (GF OPTION AVAILABLE)  (VG ALTERNATIVE)

Topped with croutons and a swirl of cream, served with farmhouse bread 
and butter.

GOAT’S CHEESE & BEETROOT TART  (V) 

Roasted beetroot and creamy goats cheese baked in a crisp buttery tart 
and finished with caramalised onions, a festive combination of earthy, sweet 
and tangy flavours.
 
WILD BOAR & PLUM PÂTÉ  (GF OPTION AVAILABLE)

Served with a crisp salad garnish, cranberry & onion chutney, and toasted
ciabatta.
 
SMOKED SALMON & PRAWN COCKTAIL   (GF OPTION AVAILABLE)

Bound in our house marie rose sauce and served on a bed of lettuce, finished
with a wedge of lemon and a dusting of paprika, accompanied by farmhouse
bread and butter.

MAINS

TRADITIONAL ROAST TURKEY & HONEY-ROASTED GAMMON  (GF OPTION AVAILABLE)

Served with all the festive trimmings, lashings of gravy and 
a pot of cranberry sauce.

TURKEY & CRANBERRY PIE

Served with chunky chips, seasonal vegetables and a jug of gravy.

JACKFRUIT BURGER  (V)  (VG)

Jackfruit burger, served on a vegan brioche bun, topped with salad and 
vegan mayonnaise, alongside fries, vegan slaw and vegan battered onion rings

PAN-FRIED SEABASS  (GF) 

Served alongside roasted new potatoes, honey glazed carrots and finished 
with a knob of garlic butter and charred lemon

8OZ RUMP STEAK  (GF)  (+ £3 SUPPLEMENT) 

Served with triple cooked chips, roasted heirloom tomato, onion rings  
and mushroom. Ask your server if you would like to add watercress and 
peppercorn sauce.

DESSERTS

HOMEMADE CHOCOLATE BROWNIE  (V) 

Served warm with vanilla ice cream.

HOMEMADE STICKY TOFFEE PUDDING  (GF)

Smothered in a rich buttery toffee sauce and served with pouring cream.

TRADITIONAL CHRISTMAS PUDDING  (V)

Served with a rich brandy sauce.

SORBET  (V)  (V)  (GF)

Please ask your server for flavours.
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TWO COURSES � £27
THREE COURSES � £31

BOOK EARLY OFFER
Book and pay in full by 20th November and get  
our Christmas menu at last years price!



Please state if the dish needs to meet a dietary 
requirement i.e. Instead of a tick, please put a GF 

in the box for it to be the GF option.
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Full Name

TWO COURSES £27 THREE  COURSES £31

BOOK EARLY OFFER! BOOK AND PAY IN FULL BY 20TH NOVEMBER  
AND GET OUR CHRISTMAS MENU AT LAST YEARS PRICE!

STOCK AVAILABILITY

We make every effort to ensure all advertised 
products are available. However, due to ongoing 
global supply shortages, some items may 
occasionally be unavailable beyond our control. 
We appreciate your understanding and apologise for 
any inconvenience caused.

ALLERGIES & DIETARY REQUIREMENTS

if you have any food allergies or intolerances, please speak to a 

member of our team before placing your order. Whilst every effort 

is made to prevent cross-contamination, we cannot guarantee 

that any dish is completely free from allergens. 

GF - Gluten Free    V - Vegetarian   VG - Vegan

PRE-ORDER FORM
CHRISTMAS 2026

PARTY NAME:

RES DATE:

RES TIME:

PARTY SIZE: 

DATE BOOKED:

CONTACT No.

DEPOSIT AMOUNT PAID:

FULL AMOUNT PAID:


