
MENU 2026

www.thetaphousehartlebury.co.uk

Tuesday 1st December to
�ursday 24th December

Monday - Saturday 12pm-8pm. (Last Booking 7pm)
Excluding Sundays.

£29.95
PER PERSON

BOOKINGS

ONLY

3 Courses 

MENU 2026

Starter Selections:
Roast Tomato & Basil Soup

Mini Baked Camembert

Chicken Liver & Brandy Pate

Prawn Twisters

Main Course Selections:
Roast Turkey Crown

Minted Lamb Shank

Pan Fried Seabass

Butternut Squash Tart

Steak & Stilton Pie

Dessert Selections:
Christmas Pudding

Chocolate Fondant

To�ee Pecan Roulade

White Chocolate & Bisco� Cheesecake

Please state quantaties required.

Menu Selection

(supplement of £4.00) 

Name:

Contact number:

Email address:

Please tick the reservation you require below,
detailing the number of people in the party.
We will endeavour to accommodate everyone,
however, book early to avoid disappointment.
�ank you.

Please state time required:

Number of people in the party:

Christmas Festive
RESERVATION FORM



www.thetaphousehartlebury.co.uk

2026
Festive 

Christmas
MENU

Christmas
Festive

MENU 2026

Roast Tomato & Basil Soup
served with Mini Bread Roll (GF) (VE)

Mini Baked Camembert 
studded with Rosemary & Garlic, Ale Chutney

and Focaccia Fingers (GF)

Chicken Liver & Brandy Paté
served with Melba Toast, Dressed Leaves

and Red Onion Chutney

Prawn Twisters  
served with Dressed Leaves and Marie Rose Drizzle

Traditional Roast Turkey Crown wrapped in Bacon  
served with Roast Potatoes, Roast Parsnips, Carrots,

Fine Green Beans, Pigs in Blankets,
Sage & Onion Stu�ng and Yorkshire Pudding (GF)

Minted Lamb Shank
served with Whole Grain Mustard Mash,

Braised Red Sticky Cabbage and Minted Jus (GF)
(additional supplement of £4.00 for this option only) 

Pan Fried Seabass 
served with Sauteed New Potatoes, Tenderstem Broccoli,

Prawn Dill and White Wine Sauce (GF)

Butternut Squash & Pearl Onion Tart   
served with New Potatoes,

Tenderstem Broccoli and Gravy (VE)

Steak & Stilton Pie with a Seasoned Pastry Lid   
served with Seasonal Vegetables, Chips and Gravy

Classic Christmas Pudding
served with Brandy Sauce (GF) (V)

Chocolate Fondant
served with Vanilla Ice Cream (GF)

To�ee Pecan Roulade
served with Vanilla Ice Cream or Cream (V)

White Chocolate & Bisco� Cheesecake
served with Vanilla Ice Cream or Cream 

£29.95
PER PERSON

BOOKINGS

ONLY

3 Courses 

Starters

Mains

Desserts

ONLY
£29.95

PER PERSON

BOOKINGS

ONLY

3 Courses 


