It’s the most wonderful time of the year.

FESTIVE FAYRE FROM JUST
£26.00 PER ADULT OR
£15.95 PER CHILD
ADD TEA/COFFEE & A MINCE PIE
FOR JUST £2 PP

A warm welcome

Our famously friendly welcome means you’ll be feeling festive as soon as you arrive.
As always, our Festive Fayre menu has been especially created to offer you the ﬁnest
produce, freshly prepared, cooked with care and served with pride.

How to book and pre-order

1. Choose a date and pay your deposit to secure your booking

We require a £10 per head deposit to secure your booking. All bookings remain
unconﬁrmed until a deposit is taken. If you would like to pay your deposit by card, this can
be done over the phone on 01453 884643, please ask to speak to the Duty Manager.
We ask that deposits be taken over the phone between
the hours of 10am – 12pm or 3pm – 6pm.

Jerusalem artichoke & roast chestnut soup with truffle oil & home-made bread | V | VE

Child* – 3 Courses

Lunch: 12pm – 4pm

£26.00

£15.95

Dinner: 6pm – 9pm

£28.00

£18.95

2. Choose your festive fayre and send your pre-order

Our Festive Fayre Menu is available from 1st December through to 24th December.
All meals are freshly prepared in our own kitchens and therefore a pre-order is required
at least 5 days in advance of your booking. Once your pre-order is completed,
please scan and email to: christmas@theraggedcot-minchinhampton.com.
Alternatively call in to The Ragged Cot with your completed form.
Surname: ............................................................................. First Name: ........................................................................ Salutation: .........................
Email: ..................................................................................................................................................................................................................................................................
Time of booking: .....................................................................................................................

V – Vegetarian | VE – Vegan | GF – Gluten Free | Fish may contain bones
Some of our dishes may contain ingredients which could cause an allergic reaction such as
nuts or shellﬁsh. It is important that you let us know of any special requirements or allergens.
Special dietary & allergen requirements: ......................................................................................................................................................
We want you to feel welcome and comfortable when you dine or drink with us. If you require
anything from wheelchair access to a high chair, please just let us know.
Please note a discretionary 10% service charge will be added to tables of 6 or more.
*Please note child portions are strictly available to guests 12 years and under.

Mulled wine poached pear, caramelised walnuts, Roquefort with a rocket & radish salad | V | GF
Prawn & crayﬁsh cocktail with avocado, Marie-Rose sauce & melba toast | GF available
Grilled aubergine with a tomato & halloumi stack, pesto, pine nuts & pea shoots | V | GF

Mains

Roast crown of free-range turkey with all the trimmings, goose fat roast potatoes,
honey glazed carrots, green beans & honey roast parsnip puree
Sweet potato, spinach & mushroom wellington served with crispy leeks, roast fennel
& red currant jus | V | GF

Adult – 3 Courses

Date of booking: ............ /............ / 2020

No.

Chicken liver & brandy parfait, caramelised onion chutney & toasted brioche

We look forward to greeting you!

Festive Fayre Sittings (Monday - Saturday)

Starters

Festive Fayre Menu

*Moroccan spiced slow-cooked lamb shoulder, bulgur wheat, raisin & butternut squash
warm salad with crumbled feta

*Pan-seared haunch of venison, vanilla mashed potato & braised red cabbage,
served with a port & chocolate sauce

Oven-roasted salmon ﬁllet, pearl barley & braised fennel risotto, chicory & soft herb salad

Desserts
Luxury Christmas pudding with brandy sauce | V
Spiced chocolate pot with a lemon & thyme biscotti | V
Cinnamon, ginger & rhubarb crumble | V | GF
Sticky toffee pudding, toffee sauce & salted caramel ice cream | V | VE

*Cheese & biscuits, home-made mulled cider & apple chutney, celery & grapes | V

Drinks
Brand

Bottles
Price Required

Brand

Bottles
Price Required

Franschhoek Cellar Chenin Blanc £19.25

Running Duck Shiraz Rose

Canaletto Pinot Grigio

Burlesque White Zinfandel Rose £18.50

£18.50

£19.25

Rag & Bone Riesling, Magpie Estate £18.50

Di Maria Prosecco (200ml)

Franschhoek Cellar Merlot

£19.25

Canaletto Prosecco

El Cipres Malbec

£21.50

Veuve Clicquot NV Yellow Label £70.00

Running Duck Shiraz

£19.25

Veuve Clicquot NV Rose

Finish off your meal in style – Add tea / coffee† & a mince pie for £2PP
Dishes marked with a * are subject to a £1.50 supplement
†Add Tea and coffee upgrade does not include coffee with liqueur or syrups.

£6.75
£24.95
£80.00

It’s beginning to look
a lot like Christmas

Festive Opening Hours††

Food

1st – 24th December

7.30am – 10.30am & 12pm – 9pm

Christmas Day

By pre-booked sitting

Boxing Day

7.30am – 10.30am & 12pm – 6pm (closed after 6pm)

27th – 30th December

7.30am – 10.30am & 12pm – 9pm

New Year’s Eve

7.30am – 10.30am & 12pm – 6pm (closed after 6pm)

New Year’s Day

8.30am – 10.30am & 12pm – 6pm (closed after 6pm)

††Subject to change and in-line with government rules.

Covid-19 Notice
All bookings will be taken in good faith and are currently limited to 6 persons per table.
We ask customers to be aware that as government guidelines change, we may also
need to adapt. Should changes be announced which affect your booking, we will call
you to discuss any implications so that we may make any changes required.
A deposit is taken to conﬁrm your booking and is non-refundable, however in the
event of a localised or national lockdown, deposits will be refunded but not in the
event that a person has to self-isolate or has had a case of Covid-19 conﬁrmed.
Our festive menus are prepared in advance and whilst every care is taken to ensure their accuracy,
they may be subject to change or variation due to supplier’s variation or limitation in supply. We will
notify you of any signiﬁcant changes to the menus no later than 24 hours before your booking.
All prices include VAT at the current rate.

Book your celebration now!

Cirencester Road, Minchinhampton, GL6 8PE
01453 884643 | christmas@theraggedcot-minchinhampton.com
theraggedcot-minchinhampton.com

