
Amuse Bouche: Parmesan tuille filled with a green pea and mint sorbet

Taste of the forest terrine using wild boar, chanterelle mushrooms and truffle oil wrapped in prosciutto, 

cornichons, sweet red onion and port chutney and herb crostini's 

Chorizo, prawn and fennel risotto stuffed calamari with a cherry tomato ragout 

Roasted figs with Cerney ash goats cheese, honey glazed walnuts and watercress

Pan roasted venison haunch, rosemary and thyme fondant, celeriac puree, confit garlic, pumpkin 

croquette, braised sprout tops and a blackberry jus 

Chicken ballotine stuffed with spinach and mozzarella, roasted sweet potatoes, chorizo beignets, roasted 

romanesco fleurettes, garlic cavolo nero and a bourbon jus

Oven roasted seabass on a crab and saffron risotto with butter fried samphire and pea shoots

Roasted cauliflower and spinach wellington with garlic roasted new potatoes, buttered greens and a 

garlic cream

Trio of Miniature Desserts: white chocolate brownie, lemon gin parfait shot and an early grey panna 

cotta 

Tea, Coffee & Petit Fours

£45.00pp

Dinner, Bed & Breakfast Package 

£105.00pp Double/Twin

£175.00pp Single

The Compass Inn
Tormarton | Nr Badminton | GL9 1JB
01454 218242 info@compass-inn.co.uk

Welcome in 2022 
with a spectacular 
evening of Dinner & 
Dancing.

Friday 31st December
Dinner Served at 7.30pm
Dancing until late!
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