
D I S C O V E R  M O R E
2 4 S T O R I E S . C O . U K 

@ 2 4 S T O R I E S B H A M

(v) - Vegetarian  |  (vg) - Vegan  |  (gf) - Gluten free  |   (v on request) - Vegetarian on request
(vg on request) - Vegan on request  |  (gf on request) - Gluten free on request

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease.Our 
allergen guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes 
‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot 
guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg 
allergies. All prices include VAT. A discretionary 13.5% service charge will be added to your final bill.

C H R I S T M A S 
D AY  M E N U

£ 1 3 5  P E R  P E R S O N

C H A P T E R  I
S C O T T I S H  S M O K E D  S A L M O N 

Cream cheese, smoked caviar blinis

H O N E Y  R O A S T  F I G S 
Bacon

W A R M  S O U T H  D E V O N  W H I T E  C R A B  C A K E 
Lemon aioli

C H A P T E R  I I
K I N G  P R A W N  C O C K T A I L 

Bloody Mary sauce, baby gem, cucumber, tomato

C H A P T E R  I I I
R O A S T  C H E S H I R E  T U R K E Y  B R E A S T 

Veal, sage and apricot stuffing, pigs in blankets, duck fat roast potatoes,  
honey glazed carrots and parsnips, braised red cabbage, Yorkshire  

pudding, cranberry sauce, with truffled red wine jus

C H A P T E R  I V
T R A D I T I O N A L  C H R I S T M A S  P U D D I N G 

brandy cream, snap tuile, eggnog ice cream

C H A P T E R  V
C A R R O N  L O D G E  T U N W O R T H  C H E E S E 

Pear & saffron chutney, fennel seed cracker


