
CHRISTMAS DAY 

STARTERS

MAIN COURSES

DESSERTS
christmas pudding, grand marnier anglaise, gingerbread tuille  (GFO/DFO)

apple crumble cheesecake, biscoff marshmallows, winter berry compote
(GFO)

chocolate gateaux délice, cherry sorbet, honeycomb & pine nut tuille

passion fruit parfait, coconut granola, raspberry & dark chocolate
macaroon

cheese board selection: 
keen’s cheddar, beauvale blue, tunworth, rosary ash  (GFO)

globe artichoke soup, pickled mushroom, crispy pancetta,
roast garlic  (GF)

duck liver parfait, hazelnut granola, red onion jam, burnt fig,
chervil  (GFO)

sea trout ceviche, avocado & caviar relish, pumpernickel, yuzu aioli  (GF/DF)

venison carpaccio, blue cheese bon bon, crispy shallot,
caper & mustard dressing  (GFO/DFO)

tempura monkfish cheeks, red pepper piperade, roast garlic purée  (DFO)

roast turkey, chestnut & sage stuffing, goose fat potatoes, sprouts, pigs in
blankets, red wine jus  (GFO/DFO)

pan fried hake, clam, prosecco & lemon sauce, fennel crushed
new potatoes, pickled grape  (GF)

braised lamb shoulder, black olive dauphinoise, minted pea & pine nut
pithivier, rosemary jus  (GFO)

grilled sea bass, crab & lemongrass risotto, pickled lemon,
samphire (GFO/DFO)

goats cheese, honey & sage raviolo, egg yolk, butternut squash velouté,
sautéed cashew & kale 

THE BEETLE & WEDGE BOATHOUSE, FERRY LN, MOULSFORD, WALLINGFORD OX10 9JF |TEL: 01491 651381|WEB: WWW.BEETLEANDWEDGE.CO.UK
FOOD ALLERGIES & INTOLERANCES; PLEASE SPEAK TO THE DUTY MANAGER ABOUT THE INGREDIENTS IN YOUR MEAL, WHEN MAKING YOUR ORDER.

GF / GFO GLUTEN FREE/ GLUTEN FREE OPTION    DF / DFO DAIRY FREE / DAIRY FREE OPTION    N / CONTAINS NUTS
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

£115 PER PERSON

PETIT FOURS
white chocolate, raspberry & chambord truffles  (GF)

spiced mulled wine marshmallows  (GF/DF)

AMUSE BOUCHE
cauliflower & brown butter velouté, pickled apple, crispy shallot  (GFO)
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