STARTERS

Duck and orange pate with rustic toast and redcurrant jelly
Roasted tomato and red pepper soup served with basil oil and warm ciabatta vecan

Prawn and smoked salmon salad with lemon and dill créme fraiche and beetroot

Breaded brie wedges with cranberry sauce VEGETARIAN

MAINS

Traditional roast turkey with pigs in blankets, stuffing roast potatoes, seasonal vegetables

and lashings of gravy

Slow braised port and wild mushroom beef steak served with mustard mash and

tenderstem broccoli

Pan roasted cod loin with a tomato and butterbean ragu and garlic sauteed potatoes
Mushroom. brie and cranberry wellington with roast potatoes, seasonal vegetables and

gravy VEGETARIAN

Winter vegetable bourguignon with mustard mash and tenderstem broccoli VEGAN

DESSERTS

Christmas pudding brandy sauce

Baked vanilla cheesecake with mulled winter berry compote
Chocolate and cherry torte with clotted cream ice cream
Cheese and biscuits: a selection of British and continental cheese with chutney and

crackers (+ £4 supplement)

Please note, all dishes can be adapted to gluten free — please ensure this is stated on your pre-order if required

£40.00pp
£47.50pp (Party Night)

Accommodation: £105.00 B&B per double/twin room

info@compass-inn.co.uk

01454 218242

AVAILABILITY
Christmas Menu available
Monday - Saturday
12:00 - 14:30, 17:00 - 20:30
Pre-Booking is essential and we will also
require a pre-order 48 hours prior to the
booking

PARTY NIGHT
Our Christmas party night will be held
on Saturday 19t December 2026 - the
price for this includes a disco after the
meal lasting until 12am

PAYMENTS
We will require a non-refundable
£10.00pp deposit to be paid on booking.
Full payment will be due by 48 hours prior
fo the booking, along with the pre-order


mailto:info@compass-inn.co.uk

