
The Strode Arms 
West Cranmore 

 

Our kitchen uses fresh ingredients including, celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame seeds, soya 

& sulphur Dioxide. 

Please let us know before ordering if you have any allergies or food intolerance’s  

(v) Vegetarian (Vg) Vegan (DF) Dairy Free (GF) Gluten Free (N) Contains Nuts 

 

 

Christmas Menu 

 
 

Pre Order & Deposit of £10 per Person Required by 30th November 

2024 

 

 

2 courses £27.50  

 

 

3 courses £32.50 

 

 

For bookings and enquiries please call: 

 

01749 705570 

 

Or Email: 

 

enquiries@thestrodearms.co.uk 
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To Start 

Spiced Parsnip Soup (vg) 

Parsnip Crisps / Truffle Oil / Sourdough Toast 

** 

Mackerel Pate 

Sourdough Toast / Orange Marmalade / Herb Salad 

** 

Chicken & Tarragon Terrine 

Sourdough Toast / Pickled Red Onion Salad 

 

The Main Event 

Roast Turkey 

Sage Stuffing / Goose Fat Potatoes / Seasonal Vegetables / Turkey Gravy 

** 

Spiced Nut Roast (vg) 

Roast Potatoes / Seasonal Vegetables / Red Wine Gravy 

** 

Ox Cheek Pie 

Cheddar Mash Top / Braised Carrot / Confit Swede / Buttered Hispi 

** 

Pan Seared Salmon 

Braised Fennel / Confit Potato / Charred Tender Stem / Dill & White Wine Sauce 

** 

Beetroot Risotto 

Sage / Rosary Goats Cheese / Lemon Oil 

 

Dessert 

Christmas Pudding / Brandy Crème Anglaise 

** 

Lemon Posset / Christmas Spiced Shortbread 

** 

Dorset Blue Vinny / Red Onion Marmalade / Homemade Cracker 

 

 


