THE
i TOLLGATE &
& INN
CHRISTMAS MENU 2026
2 COURSES 32 ¢« 3 COURSES 38

Starters %%

Roasted spiced cauliflower soup, homemade bread **

Beetroot tartar, whipped feta, pistachio crumb, crispy cavolo nero *

Smoked mackerel paté, roasted apple puree, sourdough crostini, pickled fennel **

Braised Wiltshire Venison Bon Bon, blackberry gel, parsnip crisp

Mains

Turkey ballotine with apricot & rosemary stuffing, pigs in blankets **

Braised beef shin, bordelaise sauce *
(£2.50 supplement)

Wild mushroom and tarragon Pithiver, red currant sauce
Salmon Wellington, white whine and caper sauce

All mains served with roast potatoes, Pancetta sprouts, braised red cabbage and honey roast carrots and parsnips

Desserts
Mint chocolate torte, vanilla ice cream, chocolate soil *

Sticky toffee pudding, vanilla ice cream **
Christmas pudding, brandy custard

Cheese board (2.00 supplement)

Gluten free and vegan options available on request
Please let us know if you have any dietary requirements

A discretionary 10% service charge added to tables of 6 or over
If you have enjoyed your visit and fancy £10 off your next visit then why not become a Loyalty Member,
please ask for details





