
Christmas at the Oakhill Inn	 	 


	 	 	 	 	 	 	 2 Courses £28  

       3 Courses £34


Something to start?        


Parsnip and apple soup, vegetable crisps, granary bloomer


Smoked salmon carpaccio, candid beetroot, chargrilled chicory, 
horseradish cream 


Caramelised shallot and Montgomery cheddar tart, rosemary 
cream, micro salad


The Main Event


Sausage and cranberry stuffed turkey parcel, roast potatoes, 
Brussel sprouts with bacon, seasonal vegetables, pigs in blanket, 
jus 


Confit duck leg, carrot puree, sage and thyme roasted root 
vegetables, kale, red wine jus


roasted butternut squash, puy lentils, toasted pumpkin seeds, 
Harissa yoghurt 


Oven baked monkfish tail, sea vegetables, saffron crushed new 
potatoes, curry veloutè, crispy leeks


Something sweet?


Traditional Christmas pudding, bailey’s whipped cream


Dark chocolate pavè, toasted hazelnuts, chocolate soil, salted 
caramel sauce, Midway Farm clotted cream


Festive Eton mess, mulled wine winter berries, orange Chantilly 
cream, meringue, caramelised white chocolate


local cheese board, chutney, malted wheat crackers



