at THE PIG-in the Cotswolds

to atart

Potted Jesse Smith Duck Leg
Cranberry Chutney & Lynwood Sourdough

Spiced Gladiator Parsnip Soup
Oxford Blue Scones, Coldpress Rapseed Oil

Roger’s Game Venison Carpaccio
Smoked Beetroot Dressing, Double Gloucester

Citrus Cured Bibury Trout
Créme Fraiche & Preserved Lemon

Salt Baked Celeriac
Black Garlic & Rapeseed Oil

to follsun

Roast Jesse Smith’s Turkey
All The Festive Trimmings!

Evesham Acorn Squash
Homdedod Grains, Goats Curd

Herb Stuffed Porchetta
Elephant Garlic Dauphinoise Potato

Fillet of Day Boat Monkfish
Shellfish Bisque, Brown Shrimp

Garden Cavolo Nero Pappardelle
Preserved Greenhouse Chilli & Homemade Ricotta

to finish.

THE PIG’s Christmas Pudding
Cotswolds Whisky Cream

Set Blood Orange Custard
Blood Orange Sorbet, Shortbread

Spiced Apple & Pear Crumble
Pouring Cream

Chocolarder Tart
Chestnut Ice Cream

Trio of Cotswolds Cheeses
Captain’s Biscuits & Chutney
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