
BOXING DAY
M E N U

Mains
All mains are served with roasted potatoes, pigs in blankets, festive stuffing, sautéed greens with

Brussels sprouts, root vegetables spiced with honey and cinnamon, Yorkshire pudding and thyme gravy

Starters
 

 

 

 

Desserts

CHRISTMAS PUDDING
with brandy crème anglaise

STICKY TOFFEE PUDDING
with toffee sauce & ice cream

CRÈME BRÛLÉE

 c o u r s e s  £ 3 9 . 9 5 p p   |  T h r e e  c o u r s e s  T w o £ 4 5 . 9 5 p p

PAN-SEARED SCALLOPS

CELERIAC & TRUFFLE SOUP (G) (VE)
with chive oil & sourdough toast

 

28 DAYS AGED HEREFORD BEEF ROAST

MAPLE GLAZED TURKEY PARCELS

ROASTED PORK LOIN

VEGETARIAN FALAFEL ROAST

with gingerbread

with butternut squash risotto, wild rocket salad, pancetta & Parmesan fondue

(PLEASE ASK FOR OPTIONS) V = Vegetarian options available | VE = Vegan options available |
G = Gluten-free options available. Please ask a member of staff for details. All dishes may

contain nuts, nut derivatives or other allergens. Please inform a member of staff of any food
allergies, intolerances or dietary requirements before ordering.

(PLEASE ASK FOR OPTIONS) V = Vegetarian options available | VE = Vegan options available |
G = Gluten-free options available. Please ask a member of staff for details. All dishes may

contain nuts, nut derivatives or other allergens. Please inform a member of staff of any food
allergies, intolerances or dietary requirements before ordering.

BURRATA HEIRLOOM TOMATO SALAD
Wuxi peach, Kalamata olives, balsamic glaze, Parma ham & green pesto
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