
 

Christmas Lunch Menu 2014 

2 courses £22.00 / 3 courses £27.00 on discount days (24th Nov – 31st Dec excluding the dates below*) 

2 courses £25.00 / 3 courses £30.00 on non discount days (*5th 11th 12th 17th 18th 19th Dec) 

Starters 

 

Roasted carrot & cinnamon soup with crushed coriander seed croutons (V) (GF with no croutons) 

Duck leg & fig terrine with tangerine jam & toasted foccocia  

Baked Somerset brie with a crispy coating & cranberry jelly (V) 

Confit chicken & tarragon frittata with mushroom pâté & apricot dressing (GF) 

Potted prawns in saffron & chive butter with a brown bread crisp & lime chutney 

 

Mains 

 

Roasted turkey breast with caramelised onion & sage sausage cake, sprout top & smoked bacon champ 

& a classic turkey gravy (GF) 

Salmon fillet with crushed new potatoes & lemon marmalade, pea & mint velouté 

Christmas nut loaf with mulled wine & tomato ragu, spinach & goats cheese salad (V) (GF) 

Braised beef feather blade cooked & served in dark ale with a parsnip & Parmesan cake  

Hearty winter bean bake, with sweet potato & beetroot, with a soft cheese gratin (V) 

 

 

:all main courses served with a selection of seasonal vegetables:  

Desserts 

 

Poached pear in cranberries on Stollen loaf (GF no Stollen) 

Goldbrick’s aged Christmas pudding with star anise custard 

Rich dark chocolate pot with ginger snap biscuits  

Hazelnut, fudge & brandy cheesecake with blueberry sauce (GF) 

Orange & mince roulade with vanilla yogurt sorbet 

Selection of British cheeses with homemade salt crackers & quince chutney 

 

 

Goldbrick House reserves the right to change any of the above dishes. 

Goldbrick House cannot guarantee that any dishes are free from nuts as certain dishes that do contain nuts are prepared in the same kitchen. 

Fish dishes may contain bones. Wild game may contain shot. 

An optional 10% service charge is added to all bills. 


