
Christmas at the Oakhill Inn   

       2 Courses £25  

       3 Courses £30 

Something to start?         

Beetroot and goats cheese terrine, toasted ciabatta, 
horseradish compound butter, walnut brittle 

Confit duck and orange rillettes, house pickles, plum chutney, 
toast 

Celeriac soup, hazelnut crumble, granary bloomer 

The Main Event 

Free range turkey, roast potatoes, red cabbage, Brussel sprouts 
and bacon, seasonal vegetables, pigs in blanket, jus  

Pheasant breast, fondant potato, chestnut puree, greens, 
poached pear, red wine jus 

Roast butternut squash gnocchi, sautéed rainbow chard, brown 
butter and sage sauce, pecorino shavings 

Pan fried cod, roast celeriac, samphire, wilted greens, white wine 
sauce, parsley oil, artichoke crisps   

Something sweet? 

Christmas pudding, brandy cream 

Lemon tart, winter berry compote, passionfruit sorbet  

Irish cream mousse, biscuit crumb, malted milk chocolate, 
chocolate shard, Midway farm cream 

local cheese board, chutney, malted wheat crackers (£3 sup) 

Please note: We require a £10 per head deposit and a pre order 7 days prior to your booking. 
10% service charge will be added to all bookings. 


