
Gather your favourite people and settle in for a
season of delicious festive food at The Gomshall Mill.

With roaring fires, twinkling lights and a warm
village welcome, it's the perfect place to

make magical Christmas memories.
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STARTERSSTARTERS
Celeriac, parsnip & Hawkstone cider soup, truffle oil,

toasted sourdough VE *NGCI

Chicken liver & redcurrant paté, sticky beer onions,
mustard watercress, toasted brioche *NGCI

Venison, pork & pancetta terrine, homemade piccalilli,
watercress, salsa verde *NGCI

Roasted beetroot & onion tart, whipped goat’s cheese, salsa verde V *VE

Crispy bang bang cauliflower, lime & coriander yogurt,
toasted sesame seeds VE NGCI

Pan-seared scallops, cauliflower purée, black pudding crumb,
pickled apple salad *NGCI | £5.95 supplement
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2 Courses £36.50        3 Courses £43.502 Courses £36.50        3 Courses £43.50

MAINSMAINS
Roasted rolled turkey with sage & onion stuffing,

herb-roasted potatoes, pigs in blankets, red wine gravy, a selection of
fresh winter vegetables NGCI

Pan-fried sea bass fillet, saffron potatoes,
tomato, fennel & caper fricassée in a creamy white wine velouté NGCI

Venison, red wine & mushroom pie, creamy parsley mash, sautéed
greens, red wine gravy NGCI

Wild mushroom bourguignon pie, creamy parsley mash, sautéed greens,
Maderia gravy V *VE NGCI

Pan-roasted duck breast, cheddar dauphinoise potatoes, red wine,
root vegetable & lentil ragù NGCI

Flame-grilled 6oz fillet of beef, potato, parsnip & cheddar dauphinoise
potato, mustard cabbage, confit honey carrots, red wine jus

NGCI | £10.25 supplement
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Christmas pudding, brandy custard V NGCI

Caramel apple panna cotta, sticky ginger cake,
mulled apple purée, chocolate crumb *NGCI

Sea-salted chocolate crumble cheesecake, baked honey plums,
clotted cream ice cream V NGCI

Sticky toffee pudding, butterscotch sauce, vanilla ice cream
V *VE NGCI

Apple & winterberry crumble served with vanilla custard
V *VE NGCI

Selection of British cheeses served with artisan crackers, house
chutney V *NGCI | £4.50 supplement
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PUDDINGSPUDDINGS

V = Vegetarian
VE = Vegan

*VE = Vegan adaptable
NGCI = Non-gluten containing ingredients

 *NGCI = Non-gluten containing ingredient adaptable
An optional 12% service charge will be added to your bill
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Whether you're planning a festive feast with family or
raising a glass with friends, we'd love to welcome you to

The Gomshall Mill this Christmas.

Book your table online, or get in touch to start
planning your Christmas celebration.
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book your
celebration today
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01483 340 231

bookings@gomshallmill.co.uk

www.gomshallmill.co.uk

The Gomshall Mill
Station Road

Gomshall
Guildford

GU5 9LB

Book Early!
10% off Festive Menu food on bookings between

26  November - 10  Decemberth th

Book Early!
10% off Festive Menu food on bookings between

26  November - 10  Decemberth th
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