
M A I N  C O U R S E S

Roasted winter vegetable soup with crusty bread & butter [v]

Chicken liver, garlic & brandy pate, onion chutney & granary toast
Creamy garlic & Stilton mushrooms with dipping bread [v]

Classic prawn cocktail with Marie rose sauce

Crispy pork belly with hot apple puree & black pudding

Traditional Christmas pudding with brandy sauce
Chefs cheese board, crackers & onion chutney

Mango cheesecake with double cream
Spiced crème brulee with shortbread biscuits

Chocolate orange brownie, chocolate sauce & honeycomb ice cream

CHRISTMAS PARTIES AT

D E S S E R T S

S T A R T E R S

Y E  O L D E  H O B N A I L S  I N N

Roast turkey crown, pigs in blankets, cranberry & sausage stuffing
Roast topside of beef with Yorkshire pudding

Braised lamb shank on Mediterranean roasted vegetables

Herb crusted hake fillet on creamed leeks
Cashew & cranberry nut roast with Yorkshire Pudding [v]

All served with thyme roasted potatoes, honey roast parsnips, 
market vegetables & buttered sprouts

Available from Friday 15th November - 24th December 2024

THREE COURSES £33

TWO COURSES £29

LITTLE WASHBOURNE, TEWKESBURY, GL20 8NQ    TEL: 01242 621259


