
COMPLETE THE EXPERIENCE

Enhance your celebration with a selection of seasonal 
additions, perfect for sharing around the table

Champagne
A Glass of Veuve Clicquot Yellow Label 

£19 

House Wine
Half Bottle of House Wine

£15

Amuse-Bouche
A Selection from the Kitchen

Changing daily
£7

Bread
Treacle & Stout Sourdough

Baked in-house, whipped sea salt butter
£7

British Cheese Course
Selection of Three English Cheeses

Quince, frozen grapes

£12 as an additional course
£6 when served in place of dessert

To Finish
Pâte de Fruits

House-made fruit jellies, served with barista coffee or tea
£8

GET IN TOUCH

THE STORE OXFORD
1 - 5 Broad Street
Oxford, OX1 3AG

sales@thestoreoxford.com
+44 (0) 1865 950666

@thestoreoxford
www.thestoreoxford.com

THE CHRISTMAS FEAST

THREE COURSES £45 OR FIVE COURSES £60
The five-course menu includes the Fish Course 

and Pre-Dessert

FIRST COURSE

Jerusalem Artichoke Velouté (v)
Roast chestnuts, sage oil, artichoke crisps

Salt-Baked Beetroot & Whipped Goat’s Curd (v)
Candied walnuts, pickled shallot, winter leaves

Lobster & Prawn Cocktail
Dressed native lobster, Atlantic prawns, baby gem, 

Marie Rose, avocado, toasted brioche

Confit Duck & Ham Hock Terrine
Spiced plum chutney, toasted sourdough

FISH COURSE
Included with the five-course menu

Roasted Orkney Scallop
Exmoor caviar, caramelised cauliflower purée, 

toasted hazelnut, brown butter

MAIN COURSE

Norfolk Bronze Turkey Ballotine
Confit leg bonbon, pig in blanket, bread sauce, 

beef-fat roast potatoes, sprout tops, roasting jus

Slow-Braised Hereford Feather Blade of Beef
Smoked mash, roast parsnip, braised red cabbage, 

bone marrow crumb

Pan-Roasted Cornish Cod
Smoked bacon, sprout tops, chestnut, chicken butter sauce

Celeriac & Wild Mushroom Wellington (v)
Truffled celeriac purée, cavolo nero, Madeira sauce

PRE-DESSERT
Included with the five-course menu

Clementine Sorbet
Spiced honey, candied zest

DESSERT

Christmas Pudding Soufflé
Brandy crème anglaise, clotted cream ice cream

Dark Chocolate Delice
Blood orange, cocoa nib tuile

Vanilla Custard Panna Cotta
Mulled winter berries, shortbread


