
Please inform your server of any allergies or dietary requirements.
(V): Vegetarian (VG): Vegan (NGCI): Non-Gluten Containing Ingredients (*): Option Available.  All Items are subject to availability. Dishes may 

contain nuts or nut derivatives. Fish dishes may contain small bones. Olives may contain stones. Due to the nature of our business, we cannot guarantee 
that food prepared on these premises is free from allergenic ingredients. A 10% discretionary service charge will be added to your bill. All above prices 

are inclusive of VAT.  

O N  A R R I VA L
Breads, Olives, Balsamic, Oil + Butter

S T A R T E R S
Roasted Butternut Squash & Rosemary Soup

finished with sage breadcrumbs, served with bread + butter (V)(VG*)(NGCI*)

Fillet of Beef Carpaccio with Pink Peppercorns
with toasted sourdough bread, parmesan shavings, garlic + double mustard mayonnnaise, 

pickled shallots (NGCI*)

Beetroot Smoked Salmon Gravadlax
horseradish cream, rosemary and thyme croutes, crispy capers, watercress, lemon + herb 

dressing (NGCI*)

M A I N S
all mains served with garlic and herb roasted carrots, honey coated parsnips + buttered brussel 

sprouts

Roast Turkey
succulent roast turkey breast and leg served with our special herb oil blend roasted 

potatoes, homemade pork and apricot stuffing wrapped in prosciutto ham, pigs in blankets, 
rosemary infused Yorkshire pudding + gravy (NGCI*)

Pan Seared Salmon
with crushed new potatoes, caviar, champagne sauce + dill infused oil (NGCI)

The Village Moseley Beef Wellington
wrapped in puff pastry with mushroom purée and spinach, served with creamy truffle 

mashed potato, Yorkshire pudding and rosemary + thyme gravy

Butternut Squash Vegetable Parcel
with wild mushroom purée and spinach, served with creamy truffle mashed potato, Yorkshire 

pudding and rosemary + thyme gravy (V)(VG*)

D E S S E R T S
Trio of Chocolate Mousse

dark, milk + white chocolate with cinnamon shortbread 

Classic Christmas Pudding
steamed pudding with red currants + brandy sauce (V)(VG*)(NGCI)

Sherry Trifle
ladies’ fingers, soaked in sherry wine layered with vanilla Chantilly, custard + winter berry 

compote (V)

-

Mince Pies + Tea or Coffee

ADULTS: £85 | CHILDREN: £42.50



VillageMoseley

It’s the
most

wonderful 
time of the 

year.


