
CHRISTMAS 
SET MENU

Food is prepared in a kitchen that handles allergens. We cannot guarantee that our dishes 
are free from allergen cross contamination. Dish descriptions may not list every individual 
ingredient. For specific allergen, dietary and calorie information please scan the QR code or 
speak to your server. Items on this menu are subject to change and availability. Please be 
careful, dishes with fish* may contain bones; olives ^^ may contain stones; and mussels** 
may contain small pieces of shell. Our poultry is halal, but may be subject to supply availability.

Scan the QR code or visit: wildwoodrestaurants.co.uk/allergens 
(v) vegetarian, (ve) vegan, (ng) non gluten, (h) halal, (o) option available 
Adults need around 2000kcal a day. We ensure that the calorie information provided is as accurate 
as possible and correct at the time of printing, however some product variation may occur. 
Ingredients are occasionally substituted or changed which may affect the calorie information.  
An optional service charge of 10% will be added to your bill.

010926a

Butternut Squash & Ginger Soup (v veo ngo) 226kcal  

focaccia croutons, parsley, toasted mixed seeds and sour cream 

Buffalo Mozzarella & Mushroom Crostini (v ngo) 554kcal 
buffalo mozzarella cheese, roasted mushroom, toasted mixed seeds, 
served on grilled rye sourdough bread 

Prawn Cocktail (ng) 139kcal 
tiger prawns, avocado, lettuce, and Marie Rose sauce (brandy)  

Truffle Mushroom Arancini (v) 723kcal 
crispy mushroom arancini served with a truffle cream mayonnaise dip 
and topped with grated Riserva cheese

Calamari 650kcal 
squid rings coated in seasoned crispy panko breadcrumbs, served with 
basil and garlic aioli

Duck & Turkey Liver Pâté (ngo) 634kcal 
topped with spiced pear chutney, toasted hazelnuts, served with focaccia bread  

Roasted Turkey Breast 796kcal  

roast turkey breast - Wrapped with speck ham and stuffed with chestnut and 
pork. Served with pumpkin purée, pigs in blankets, dauphinoise potatoes, 
tenderstem broccoli, and a rich veal jus 

British 10oz Rib-Eye Steak (ngo) 901kcal (£6 supplement) 
21-day aged cut, served with rocket and fries 
with a choice of peppercorn sauce 148kcal or garlic butter 156kcal 

Wagyu Burger 1155kcal  (£2 supplement)
premium Wagyu beef, Camembert, slaw, beef tomato and a truffle cream 
mayonnaise. Served with fries 

Tuscan Seafood Casserole* (ngo) 746kcal 
sea bass, tiger prawns, mussels, squid, potatoes, olives, tomato, white wine, 
chilli, capers, butter. Served with grilled rye sourdough bread 

Butternut Squash Risotto (veo) 979kcal 
roasted butternut squash and Riserva cheese. Topped with rocket, pesto 
and toasted almond flakes

Tuscan Sausage Ragù Busiate (ngo) 934kcal

twisted pasta, spiced pork sausage ragù, sage and pangrattato 

Festive Pizza Tartiflette (vo ngo) 1498kcal 
streaky bacon, smoked provola cheese, mozzarella sauce, crushed potatoes, 
thyme and caramelised onion (white base) 

Cheesecake (v veo) 480kcal

Lotus Biscoff base, drizzled with rich salted caramel sauce
 
Torta Della Nonna (v) 579kcal 
Tuscan lemon custard tart, vanilla ice-cream, pine nuts, almonds

Tiramisu (v)  355kcal

Italian classic, espresso-soaked sponge fingers, mascarpone cream, 
coffee liqueur, cocoa
 
Flourless Chocolate Cake (v ng) 417kcal 

a rich cake made with cocoa, almonds and a hint of olive oil. Served with  
seasonal fruit compote

S T A R T E R S

3 COURSES 34.95

M A I N S

D E S S E R T S

S I D E S Pigs in Blankets 567kcal 
cocktail pork sausages wrapped in streaky bacon, served with a spicy 
mustard and hot honey dressing

available for an additional £6.95
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