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OSTRICH INN

CHRISTMAS
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2025
FESTIVE MENUS

HOTEL & RESTAURANT



FESTIVE

MENU i

STARTERS

Winter Vegetable Soup v
with sourdough toast

Ham Hock & Piccalilli Terrine
wild rocket salad and sourdough toast

Prawn Cocktail (Gr
SLICCU'CHT pl'il\\'ﬂ.\' Ill_\ CI'C({ on Cl'iSP ]CTTUCC ina
rich and tangy Marie Rose sauce,

Oven Baked Camembert

served with crusty bread and onion chutney perfect for dipping

MAIN COURSE

VU served with: Crispy Roast Potatoes ,Seasonal Vegetables.
Braised Red Cabbage, Cauliflower Cheese & Brussels sprouts

Traditional Roast Turkey

with pigs in blankets, sage & onion stuffing

Slow-Roast Beef (Gr

with Yorkshire pudding, red wine gravy & horseradish

- o Crispy Pork Belly (G
s with creamy spinach and spiced apple sauce
. < /

Nut Roast (vg
COFFEE & MINI MINCE PIES 4 chestnut, sweet potato and cranberry loaf with vegan gravy

Pan-fried Salmon Fillet «Gr
in a tomato and cannellini bean stew & a dill sauce

DESSERTS

Christmas Pudding

with a rich brandy custard

Clementine & Proseccco Torte Gr g
with a lemon sauce

White Chocolate & Raspberry Cheesecake
\\'ifh a I'QISPI)CI'I'_\ sauce

Sticky Toffee Pudding
with toffee sauce & vanilla ice cream

Great British Cheese Board

\ handpicked sclection of the finest British cheeses, served with festive
chutneys, crackers, and grapes
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GF) Gluten Free (V) Vegetarian (Vg)Vegan
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= SHARING

‘. BROARDS

SHARERS

) a . A ‘. W ) . ad
Pub Classics Platter
Crispy chicken wings, mini beef and chicken pies,
pigs in blankets, onion rings accompanied by sweet chilli,
barbecue and garlic mayonnaise dips.

e >
Charcuterie & Cheese Board
A selection of fine cured meats and cheeses, accompanied
by scasonal chutneys & grapes

Seafood Selection D RI N KS
Succulent prawns, smoked salmon fishcakes and crispy
calamari, served with zesty lemon wedges and a seafood

Saucce
COCKTAILS & NIBBLES
Mediterranean Mezze

A vibrant assortment of hummus, tzatziki, marinated olives,
sun-dried tomatoes, roasted peppers, and warm flatbreads.

Vegetarian Sharing Board
A colourful array of tomato and garlic stuffed potato skins
vegetable samosa & beetroot falafel served with a selection
of dips.
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GI) Gluten Free (V) Vegetarian (Vg)Vegan



CHRISTMAS DAY

MENU

AMUSE-BOUCHE
Bite-sized Hors D’'ocuvre
STARTERS
Jerusalem Artichoke Soup g

with sourdough toast

Ham hock & Piccalilli Terrine
wild rocket salad and sourdough toast
Prawn Cocktail (Gr
Succulent prawns layered on crisp lettuce in a

rich and tangy Marie Rose sauce,

Oven Baked Camembert N\

served with crusty bread and onion chutney, perfect for dipping

PALATE CLEANSER

Prosecco or Lemon Sorbet (GF

MAIN COURSE

\l served with: Crispy Roast Potatoes, Seasonal Vegetables.
Braised Red Cabbage, Cauliflower Cheese & Brussels sprouts

Traditional Roast Turkey

with pigs in blankets, sage & onion stuffing

Lamb Rump Gr

red wine gravy & mint sauce

Crispy Pork Belly (Gr
with creamy spinach and spiced apple sauce

WITH ALL THE TRIMMINGS

Nut Roast (GF
chestnut, sweet potato and cranberry loaf with vegan gravy

Pan-fried Lemon Sole Gr
with a spinach and lemon and turmeric sauce

DESSERTS

Christmas Pudding

with a rich brandy custard

Clementine and Prosecco Torte (GF)(\
with a lemon sauce
Belgian chocolate cheesecake (g
with a raspberry sauce
Sticky Toffee Pudding
with vanilla ice cream
Great British Cheese Board
A handpicked selection of the finest British cheeses, served with festive

chutneys, crackers, and grapes

_3\%_

GF) Gluten Free (V) Vegetarian (Vg) Vegan




THE HOTEL

BOOK
YOUR
S TAY

OFF HOTEL STAY

BOOK YOUR CHRISTMAS
EVENT WITH US AND GET
20% OFF YOUR HOTEL STAY

44

CHARMING HISTORICAL INN, THE
ONLY DISAPPOINTMENT WAS THAT WE
COULDNT STAY LONGER!

ALISON M

7)

OUR HISTORY

he Inn’s foundations were laid around 1106,
making it the third oldest pub in England.

Originally called “The Hospice,” the name “The
Ostrich” became the common name over time. Situated
on the main London to Bath road, the Inn served as a
crucial stop for travelers. King John supposedly stayed
there in 1215 before heading to Runnymede to sign the
Magna Carta. The notorious highwayman Dick Turpin
is also said to have sought refuge within the Inn’s walls.

The darkest chapter in the Inn’s history involves alandlord
named Jarman and his wife during the 17th century. The
couple preyed on wealthy travelers, luring them into a
special bedroom. The bed in that room had a trapdoor,
and while guests slept, the Jarmans would trigger the
trapdoor, dropping the victims into a vat of boiling liquid
below. The Jarmans continued their gruesome work until
they targeted a clothier named Thomas Cole. Cole’s
horse was later found wandering the streets, which led
to an investigation and the discovery of the Jarmans’
murder plot. They were eventually caught and hanged
for their crimes.

The Ostrich Inn’s dark past has left a permanent mark on
its reputation. It is rumored to be haunted and has been
featured on paranormal investigation shows. The Inn now
acknowledgesiits dark history and displays a replica of the
"magic bed”. It continues to attract locals and tourists,
serving as a testament to its enduring legacy.
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OSTRICH INN

HIGH STREET, COLNBROOK,SL30]JZ
01753 682628
INFO@OSTRICHCOLNBROOK.CO.UK

CHRISTMAS OPENING TIMES
CHRISTMAS EVE - 8AM - 11PM
CHRISTMAS DAY - 12PM-5PM
BOXING DAY -CLOSED
NEW YEAR’S EVE -8AM - 1AM

— THE OSTRICH INN —



