
Christmas Party Menu

CREAM OF CELERIAC SOUP
dill oil, toasted sourdough, herb butter (V) - can be vegan)

WILD MUSHROOM ARANCINI
taleggio cheese, truffle sauce, rocket (V) 

RABBIT AND PORK TERRINE
apple chutney, pickles, toasted focaccia 

BAKED GOAT’S CHEESE SALAD
corn lettuce, apples, raisins, roasted butternut squash, maple mustard dressing (V) - can be vegan)

TURKEY PIE
veal jus, mash, sprouts with bacon, red cabbage

BEEF BRAISED IN RED WINE
shallots, mushrooms and bacon, mash, cavolo nero 

BAKED COD
chargrilled vegetables, sprouting broccoli, shrimp butter

PUMPKIN AND RICOTTA RAVIOLI
marinara sauce, parmesan and rocket (V) - can be vegan) 

PEAR CRUMBLE
with crème anglaise (V) - can be vegan) 

BELGIAN CHOCOLATE TART
crème fraiche

TOASTED HAZELNUT CHEESECAKE
with damson compote

HOMEMADE CHRISTMAS PUDDING WITH BRANDY CUSTARD

SELECTION OF THREE BRITISH CHEESES
apple chutney, walnuts and celery, biscuits 

(Extra 9.50)

Please speak to a member of staff if you have any allergies or intolerances 
A discretionary gratuity of 10% will be added to your bill 

To book please email welcome@garricksheadpub.com or visit our website garricksheadpub.com
7 & 8 St John’s Place, Bath BA1 1ET • 01225 318 368       

LUNCH - Two Course £26.95 
DINNER - Two Course £31.95  |  Three Course £36.95

Available by pre-order with deposit payable per person



Christmas Cocktails
WINTER P IMMS

Pimm’s No 1 Cup, Martell Brandy, Apple Juice, 
Cinnamon, Syrup 

DARK AND STORMY

Kraken Rum, Ginger Beer, Fresh Lime Juice

ESPRESSO MARTINI 

Vodka, Kahlúa, Espresso, Sugar Syrup

GARRICK’S  GIMLET
Garrick’s Gin, Fresh Lime Juice, Rosemary Syrup

APEROL SPRITZ
Aperol, Prosecco, Fresh Orange and Soda

NEGRONI
Tanquery Seville Gin, Campari, Red Vermouth, 

Fresh Orange

WHITE RUSSIAN
Vodka, Kahlua, Cream, Fresh Nutmeg

ALL 8.95

 A discretionary gratuity of 10% will be added to your bill

Please speak to a member of staff if you have any allergies / intolerances


