
Seasonal Festive Menu at Murrays

Tuesday 1st December - Wednesday 23rd December 2026

Every Tuesday - Saturday | 12pm - 2.30pm & 6pm - 9pm


Olives & Breads

House mixed house olives with crushed fresh garlic (GF, DF, VG) 		 	 	 	 	 4.75	 

Gordal olives with crushed fresh garlic and fiery guindilla chillies (GF, DF, VG) 	 	 	 	 4.75

Home baked breads and focaccia crisp breads with EVOO, Il borgo balsamic (DF, VG) 	  	 6.50


Starters

Soup of the day with fresh bread	 	 	 	 	 	 	 	 	 	 8.50

Beetroot terrine with pickled red onion, whipped goats cheese and toasted hazelnuts (GF) 	 10.50

Fried Roman artichokes with aioli, Amalfi lemon and herb gremolata 	 	 	 	 12.50

Roast delica pumpkin with stracciatella, chilli, sage and candied walnuts (GF)	 	 	 13.00

Beef ragu arancini with spiced mayonnaise, rocket and Parmesan 	 	 	 	 	 12.00

Home cured beef topside bresaola with fried capers, rocket, Parmesan and horseradish (GF)	 14.00


Main Course All meat main courses are accompanied with an Italian garlic and rosemary potato terrine

Delica pumpkin, mustard fruit and amaretti tortelloni 		 	 	 	 	 	 23.00

With an Italian red pepper sauce, San Marzano tomatoes, Amalfi lemon herb gremolata, Parmesan	 	 

Poached and fried chicken ballotine filled with a mushroom, pancetta and onion stuffing	 23.50

Clevedon honey roast baby vegetables and a cream and caper sauce 	 	 	 	 

Roast sausage meat stuffed porchetta with a fennel and cumin marinade (DF) 	 	 	 24.00

Spiced red cabbage, marsala jus and salsa verde	 

Slow braised ox cheek in red wine (GF) 	 	 	 	 	 	 	 	 	 24.50

With a delica pumpkin purée, sweet charred Tropea onions and Winter greens	 	 	 	 	 

Salted and pan-fried Cornish hake fillet (GF) 	 	 	 	 	 	 	 	 25.00

With delica pumpkin purée, potato croquette, confit Italian tomatoes, capers and Winter greens	
	 	  	 	 	 	 	 	 	 	 

Pizza Menu 

Our well loved Neapolitan style pizzas will be available during the festive period, with new seasonal 
favourites! 


Sweet

Affogato - Vanilla gelato, Mokaflor espresso	 	 	 	 	 	 	 	 8.50

With Walcher amaretto and biscotti 


Baileys crème brûlée  	 	 	 	 	 	 	 	 	 	 	 9.50

With handmade shortbread


Sticky toffee pudding  	 	 	 	 	 	 	 	 	 	 	 10.00

With toffee sauce, vanilla gelato and whipped caramel	 


Sicilian chocolate terrine 	 	 	 	 	 	 	 	 	 	 	 10.00

With mascarpone, Amarena cherries and pistachio crumb 


Important Dietary & Intolerances: 

December is our busiest time of the year - to ensure our Kitchen runs as smoothly as possible throughout this period, our Seasonal Festive Menu 
is set and therefore we cannot make any changes and adaptions to meet dietary requirements. Thank you for your advanced understanding. 	


Whilst doing all we can, we are unable to guarantee our busy kitchens are 100% allergen and contamination free.  Where dishes have the 
following abbreviations of; GF - Gluten Free, DF - Dairy Free, VG - Vegan, they are free from the quoted allergen.


Please ensure you let a member of our team know if you have any dietary requirement. 



Seasonal Festive Menu Reservations 

Tuesday 1st - Wednesday 23rd December 2026

Every Tuesday - Saturday | 12pm - 2.30pm & 6pm - 9pm

Please note : There will be no Pizza and Pasta Night in December - returning in January!


Tables of up to 6 guests

Please call the Restaurant on 01275 341222 to make a reservation.


Tables of 7 - 10 guests 

Please call the Restaurant on 01275 341222.

A non-refundable deposit of £10 per person required to secure each seat.


Tables of 11-20 guests

Email your enquiry to our General Manager Chloe on reuben@murraysofclevedon.co.uk. 

All tables will require a £10 per person non-refundable deposit to secure each seat followed by a 
pre-order in full. 


View our Deposit and Cancellation Policy, here! 

tel:01275%20341222
tel:01275%20341222
mailto:reuben@murraysofclevedon.co.uk
https://murraysofclevedon.co.uk/wp-content/uploads/2026/01/Deposit-and-Cancellation-Policy-2026.pdf

