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Christmas Pudding, ser ved with  
pouring cream (n) Chocolate espresso  

martini mousse (v)

Whole Burrata with  
roasted winter squash garnished 

with toasted hazelnuts, 
pomegranate molasses  

& sage cr isp (v)

Tomato base, broccoli,  
chickpeas, red onion & vegan 

parmesan. Dressed with  
basil & gar lic oil (vg)

With chicor y & orange segments
With a balsamic reduction

Brown crab meat with ginger  
& chilli crème fraîche ser ved  

with pea shoots, orange 
segments & crisp bread

Choose 3 salads for a main course

Garlic & sage béchamel, hot 
honey turkey breast, red onion, 

bacon & cranberr y stuffing

Tomato base, buffalo mozzarella, 
sun-dried tomato, dressed with 

basil & gar lic oil (v) 

With sun-dried tomatoes  
& balsamic reduction (vg)

Mushroom & chestnut pâté 
ser ved with pickled cauliflower  

& toasted sourdough (vg)

Ser ved with cranberr y & mojito 
sauce & crisp bread (v)

Tomato base, grated mozzarella, 
salamino, red jalapeños, chilli jam 

& rocket

Pear, pecans, sultanas with  
a maple syrup glaze (n)(v)

With cranberr y & mojito sauce

Frangipane mincemeat  
tart & brandy crème  

anglaise (n)(Vegan option available)

T H E  M O U N T  V I N E YA R D

G R E E N  O L I V E S PA D R O N  P E P P E R S P I G S  I N  
B L A N K E T SMarinated in oregano and sherr y 

vinegar (vg)
Basil & gar lic oil  

& Maldon salt (vg)

S O U R D O U G H
Variety of artisan bread with  

olive oil & balsamic (vg)

£7.95 £4.95 £7.95 £8.95

Please be aware that we do have nuts & allergy related products within our kitchens and cannot guarantee 100% that there are no traces 
in other dishes. If you have a food allergy or a special dietar y requirement, please inform a member of The Mount Vineyard team. We have 
added (v) for dishes that are suitable for vegetarians, (vg) for dishes that are suitable for vegans & (n) for any dishes that contain nuts. 
Pr icing inclusive of VAT. A discretionar y 12.5% ser vice charge will be added to your bill & 100% of this goes to the staff. 

P E D R O  X  A F F O G ATO
Pedro Ximénez with vanilla ice 
cream, a biscoff biscuit ser ved 

with a shot of espresso (v)
(non alcoholic version available)


