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THE SHEPHERD'S HUT

Ewelme

Spiced parsnip soup, Mini samosa’'s VG
or
Belly pork, salt baked beets, pickled apples GF
or
Coarse chicken liver paté, toasted brioche, red onion chutney
or
Tempura mussels, sweet chilli dip

Traditional roast turkey with all the trimmings GF

or

Slow roasted beef rib chausseur, fondant potatoes, winter veg
or

Salmon & spinach En croute, shrimp bisque, tenderstem buttered carrots, fondant potatoes

or
Field mushroom & red onion suet pudding, red wine gravy,
winter veg, mash pots/potatoes VG/GF

Xmas pudding with brandy butter GF
Clementine fool, short bread GF
Chocolate & salted caramel torte

Exotic fruit salad VG

Cheese & biscuits

3 Course £33 pp
2 Couse £25 pp (lunchtime only)

Drink packages on request

All our food is locally sourced and sustainable where possible, and is freshly prepared
onsite. Please make our team aware of any allergies or dietary requirements.
Optional 10% charge will be added to the bill



