
Wednesday 25th December
Pre-Booked Tables Only

£70.00 per person
To guarantee your place

please complete the booking form overleaf.
All bookings must be accompanied by £20

per person non-returnable deposit.
Please note our kitchen contains many allergens,

 we cannot guarantee any of our dishes are

“FREE FROM” any allergen

The Thatched House
Exwick Road
Exeter EX4 2BQ
01392 272920
info@thatchedhouse.net
www.thatchedhouse.net/christmas.html

Christmas Day at The Thatch



Glass of “Bubbly” and Olives on arrival

Please CLEARLY indicate in this space below any dietary requirements
or allergies to ensure we prepare your meal appropriately, our
kitchen uses many allergens in its processes and so we cannot
guarantee that any dish is completely “Free From” any allergen.

Individual Christmas Pudding (V) - Served with brandy custard

Lemon Posset (V) - Homemade citrus set cream, homemade shortbread

Chocolate Orange Cheesecake (V)- Homemade cheesecake, vanilla ice cream

Layered Sherry Trifle (V) - Homemade sponge laced with sherry, layered with

fruit cocktail set in jelly, topped with Devon custard & whipped cream

Trio of Sorbets (Vegan) - A trio of vegan sorbets, with fresh berries

Creamy Hock Pot (GF option)

Baked potted ham hock, potato, cheese & nutmeg, served with a roll & butter

Roasted Cauliflower Soup (V with GF, Vegan options)

A warming homemade soup, served with a roll & butter

Goats Cheese Shallot Tart  (V)

A homemade tartlet with Devon Goats cheese & banana shallots with salad

Dirty Martini Prawn Cocktail (GF option)

Vermouth & Gin marinated king prawns with crushed olives, roll & butter

Wild mushroom Aranchini (Vegan and GF)

Deep fried wild mushroom rice balls, GF bread coating with salad & truffle mayo

Turkey Escalope (GF option)

Turkey breast fillet stuffed with cranberry sauce & pork sausage meat, rolled in

smoked bacon with a selection of vegetables & roast potatoes

Salmon Wellington (GF option)

Salmon fillet with a mustard seed & spinach stuffing topped with beetroot,

wrapped in a cinnamon crepe, then in puff pastry, with veg & new pots

Redcurrant Duck Breast (GF option)

Gressingham duck in a red wine, port & redcurrant sauce, with veg & roast

pots. Please note our duck is served “pink” unless otherwise directed.

Pumpkin risotto (GF & Vegan)

With artichoke hearts, oyster mushroom and vegan pecorino style cheese

Coffee or tea with mince pie

Christmas Day Booking Form
Name                   Contact Tel No or email

Menu selections

Starter Main Course  Dessert

Name or

Initials

Please complete and return as soon as possible to avoid

disappointment. We will contact you using the number or email provided

to confirm your booking.

Please note that we reserve the right to alter the menu options available

on the day subject to availability of ingredients, etc.

We also reserve the right to refuse admission.


