
  

 

 

FISH (Current prices, may be adjusted due to market fluctuation)   

Whole Side of Loch Fyne Bradan Orach Smoked Salmon  
(Sliced or Unsliced) 

£49.25/kg  
£60 approx. per side 

Whole Side of Home-Cured Gravadlax £65 

Whole Side Poached and Decorated Loch Duart Salmon £65 

Loch Duart Salmon Fillet  £44/kg  

Whole Chalk Stream Rainbow Trout 2.5kg approx. (River Itchen)  
Chalk Stream Rainbow Trout Fillet (whole side 700g approx.) 

£25/kg  
£32/kg 

Dover Sole / Lemon Sole £40/kg / £29/kg 

Whole Turbot / Brill £35 / £28.50 

Wild Whole Sea Bass / Farmed Sea Bass Fillets  £34/kg   £37/kg 

Halibut / Monkfish Fillet  £45/kg   £48/kg 

Sashimi-Grade Tuna Fillet / Cod Loin £41 / £32 

Morecambe Bay Potted Shrimps  £4.25 each 

Dressed Crabs £11.50 each 

Whole Large Cornish Crabs (Live or Cooked)  £26/kg 

Handpicked White Crab Meat  £9.50 / 100g 

Fresh Oysters £2 each 

Fresh Cornish Lobster (Cooked or Live) £45/kg 

Giant Prawns (approx. 150g each) £65/kg 

Fresh King Prawns (approx. 30g each) £27.50/kg 

King Scallops £55/kg 

Brown Shrimp 100g £7.50 

Exmoor Farmed Siberian Sturgeon Caviar  
Other sizes and varieties available on request   

£32/10g, £47/20g  
or £60/30g 

  

WHOLE CHEESES  

Whole Delice de Cremier £29 each 

Colston Basset Stilton (by slice)  £30/kg 

Baby Stilton, Whole 2.2kg £65 

Vacherin Mont d’Or / Whole Baby Vacherin £32/kg / £15.75 ea. 

Godminster Vintage Cheddar Round 200g / 400g / 1kg £8.75 / £16.50 / £35 

Truffle Pecorino 1kg / Whole Truffle Brie 1.25kg £42 / £60 

Brie de Meaux Dongé 3kg / Baron Bigod 1kg £80 / £39 

Scooping Gorgonzola (by the tub) £3.20 per 100g 

Whole Reblochon 500g / Stinking Bishop 500g £15.45 / £30 

Burrata / Tunworth £3.85 / £12.50 

  

CHRISTMAS LUNCH   

Chestnut Stuffing  £3 / portion 

Homemade Cranberry Sauce £2 / portion 

Braised Red Cabbage £3.75 / portion 

Spiced Cauliflower with Cream & Cheddar £3.75 / portion 

Turkey Gravy £6 / half litre 

Homemade Christmas Pudding Small 500g / Large 1 kg £14.50 / £24  

 

 

CHRISTMAS AT WILLIAM’S   
 

Last Day for Christmas Orders – Wednesday 13 December  
 

Order by email: info@williamsfoodhall.co.uk 
 

Opening Times 
19-21 December 10-4pm, Friday 22nd December 9am–5pm 

Saturday 23rd December 8am–5pm, Sunday 24th December 8am – 1pm 
CHEF-PREPARED MEALS   

Please see separate menu of homemade dishes available to     
order on our website under ‘Chef-Prepared Dishes’  

 

  

HAMPERS  

Our selection of 2023 hampers are available on our website. Or 
make your own selection & we will package it for you.    

 

  

MEAT 
Judy Goodman’s Famous Geese & Bronze Turkeys, Dry-Plucked & Grassland Reared 

TURKEYS (Smallest 4.5kg, largest 10.5kg – half kg per person approx.)  
GEESE (Smallest 4kg, largest 7kg)  

£19/kg 
£22/kg 

Jars of Goodman’s Goose Fat £4.50 each 

Classic Whole / Half Ham (off the bone) £21.50 / kg 

Sugar-Roasted Whole / Half Ham (off the bone)  £21.50 / kg 

Creedy Carver Duck 2-3kg  £16.50 / kg  

Partridge  £4.95 each 

Pheasant £5.95 each 

Mallard £6.50 each 

  

DELICATESSEN  

NEW: Ethically-Produced Free Range Duck Foie Gras 80g/180g £23 / £42 

Coronation Chicken £2.75 / 100g 

Crayfish Mayonnaise £3.85 / 100g 

Homemade Chicken Liver Pate £3.50 / 100g 

Handmade Taramasalata £3.30 / 100g 

Hummus £1.75 / 100g 

Hand-Carved Acorn-Fed Iberico de Bellota Ham 100g  £23.80 

‘Tartufo’ Truffle Parma Ham 100g / Parma Ham 100g £8.10 / £7.15 

Serrano Ham 100g  £3.75 

Cocktail Blinis £4.99 

Gordal Olives / Provençal Olives £2.50 / 100g 
 

 

mailto:info@williamsfoodhall.co.uk

