
TGA Xmas set menu 2026 
 
3 course £50 - 2 course £40 
 
Starters 
 
Potato and wild mushroom terrine, mushroom ketchup, ricotta, pickled Shemiji (Ve) 
 
Prawn cocktail 
Grilled carabineros red prawns, charred gem, pickled apple, cucumber and Bloody Mary aioli 
 
Chicken liver pate 
Toasted sourdough, estate plum chutney, chervil butter and crispy chicken skint 
 
Mains 
 
Beetroot, pumpkin and mushroom wellington 
Roast potatoes, grilled Brassicas, fermented shittake, hazelnuts 
 
Butter roasted Halibut  
Fondant potato, buttered cabbage, leek and mussel veloute 
 
Free range turkey  
Cranberry, sage and chestnut stuffing, roast potatoes, confit carrot, Brussel sprouts, smoked 
bacon, turkey gravy 
 
Grilled Welsh beef fillet steak +£10 surcharge 
Oxtail pie, potato, confit carrot, cavalo nero, mushroom ketchup, red wine sauce 
 
Pudding 
 
Apple and blackberry pie 
Vanilla custard or ice cream 
 
Salted caramel and chocolate tart 
Salted caramel, olive oil and vanilla ice cream 
 
Christmas pudding and brandy sauce 
 
 
 
 
 


