
Christmas at The Temple  

Starters 

Roasted butternut squash, chestnut & thyme soup (v) (ve) (gf op)  ** 
Crusty mini roll, salted butter 

Game terrine (gf  op) ****  
Plum chutney, toasted ciabatta 

Potted smoked mackerel & horseradish paté (gf op) * 
Dill, toasted ciabatta 

Crispy fried breaded goat’s cheese (v) ** 
Red wine poached figs, green beans, walnut friseé salad 

 

Mains 

Traditional roast turkey (gf op) ** 
Yorkshire pudding, pigs in blankets,  chestnut, sage & onion stuffing, roasties, braised red cabbage,                                                         

honey roasted parsnip & carrot, turkey gravy 

Roast sirloin of beef (gf op) 
Yorkshire pudding, pigs in blankets, roasties, braised red cabbage,                                                                           

honey roasted parsnip & carrot, gravy  

Roasted beetroot wellington  (ve) 
Roasties, braised red cabbage, roasted parsnip & carrot, vegan gravy  

Christmas roasts served with sides of pancetta sprouts (v, ve  options) & cauliflower cheese  

The Temple Burger (gf op) 
Double 4oz Herefordshire beef patties, Emmental, smoked streaky bacon, burger sauce , 

focaccia bun, baby gem, beef tomato, gherkin, skin on fries, crispy onion green salad  

Oven baked hake fillet (gf) *  *** 
Herb crust, crushed new potatoes, seafood cream sauce, greens  

 

Desserts 

Mulled wine poached pear (gf) * 
Mulled wine syrup, almond crème Anglaise 

Traditional Christmas pudding 
Served warm, redcurrants, brandy sauce 

Classic treacle tart 
Served warm, custard 

Sherry trifle ** 
Black cherry jam, sherry sponge fingers, custard, Chantilly cream, almonds, pistachio crumb 

A vegan dessert is also available-please ask our team 

 

To finish 

Tea, co�ee & mince pies  

2 course £36             3 course £42 
 

*may contain bones    **contains nuts   ***contains shellfish   ****may contain shot 

Please let your server know if you have any allergies or intolerances. 
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