
Boxing

Day Menu

Boxing Day | 1pm to 8pm

All of our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. 

If you have a food allergy, please let a member of the team know at time of ordering. Full allergen information is available on request.

Mains

Starters

Deep fried rice pudding, charred pineapple, 

vanilla ice cream, lemon sherbert

Chocolate tart, boozy cherries, wild cherry sorbet

Sticky toffee pudding, honeycomb, honeycomb ice cream

Desserts

V

GF

V

V

|£19.501 course

|£26.952 courses

|£32.953 courses

Game terrine, fi g and orange chutney, croutes

Parsnip and apple soup, crispy onions, crusty bread

Venison croquettes, chestnut puree, pickled raspberries

Queen scallop, prawn and clam gratin, dill and mascarpone sauce, crusty bread

Battered haddock, hand cut chips, tartar sauce, mushy peas

Double cheeseburger, gem, tomato, streaky bacon, Welsh rarebit, pretzel bun, fries and slaw

Roasts

Sirloin of beef or chicken supreme. All served with butter roasted potatos, Yorkshire pudding, 

carrot and swede puree, green beans, tenderstem broccoli and veal gravy

Wild mushroom wellington, roasted new potatoes, carrot and swede puree, 

green beans, tenderstem broccoli and vegetable gravy

Roasted turkey, pork stuffi ng, pigs in blankets, maple glazed carrots and parsnips,

 roast potatoes, cheese and pancetta baked sprouts, gravy

V

Vanilla cheesecake, Biscoff crumb, mulled 

wine gel, lemon balm

Christmas pudding, brandy sauce, cranberry compote
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