
HOMEMADE ROASTED ROOT & WINTER HERB SOUP (V, VG*, GF*) 
Warming root vegetable and winter herb soup with thyme oil served with warm crusty bread &
West Country butter.

TO START

Christmas
A T  I V Y  H O U S E  K I T C H E N

CLASSIC PRAWN COCKTAIL (GF*)
Succulent Atlantic prawns on crisp iceberg lettuce, topped with Marie Rose sauce &
served with brown bread.

WEST COUNTRY CHICKEN LIVER PÂTÉ (GF AVAILABLE) 
Smooth chicken liver pâté, served with Hogs Bottom cranberry chutney & toasted bloomer.

CREAMY GARLIC & HERB MUSHROOMS (V, GF*) 
Button mushrooms cooked in a garlic & herb cream sauce, served with toasted foccacia. 

Festive Lunch - Served Fridays in December (Please ask for availability on other days) 

2 COURSES £25 • 3 COURSES £30 
Includes festive table crackers.

TRADITIONAL ROAST TURKEY (GF*) 
Succulent roast turkey, sage & onion stuffing, pig in blanket, roast potatoes, seasonal
winter vegetables & rich pan gravy.

MAIN COURSE

SLOW-COOKED WEST COUNTRY BRAISED BEEF (GF) 
Tender braised beef in a rich red wine sauce, served with creamy mashed
potatoes & roasted root vegetables.

HERB CRUSTED SALMON (GF) 
Pan roasted salmon fillet topped with a fragrant herb crust served on
creamy mash with a dill, white wine and cream sauce. 

BUTTERNUT SQUASH & CHESTNUT ROAST (VG, V, GF) 
Squash, chestnut & herb roast served with roast potatoes, seasonal greens 
& vegan gravy

TRADITIONAL IVY HOUSE CHRISTMAS PUDDING (V, VG*) 
Classic steamed fruit pudding served warm with rich Dorset clotted cream
brandy sauce or custard

TO FINISH

CHOCOLATE & SALTED CARAMEL TART (V) 
Smooth Belgian chocolate ganache tart with salted caramel drizzle &
pouring cream.

MULLED WINE POACHED PEAR (V, VG*) 
Poached pear in mulled wine with a cinnamon cream.

WEST COUNTRY CHEESE & BISCUITS (V, GF*) 
Selection of West Country cheddar & brie, served with Hogs Bottom
chutney, celery & crackers

BOOKINGS & DIETARY INFORMATION Served every Friday lunchtime throughout December (12:00pm – 3:00pm). 
(V) Vegetarian | (Vg) Vegan | (GF) Gluten Free | (*) Adaptable on request. Please inform our team of any dietary requirements


