
BOXING DAY MENU

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our  
kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts 
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

STARTER

MAIN COURSE

DESSERT

Soup of the day, served with warm focaccia CE, G, D

Prawn cocktail, seafood sauce, brown bread & butter C, MU, E, G, D

Marinated garlic mushrooms, on a garlic bruschetta VE, G

Deep fried chicken goujons, lemon mayonnaise dip, dressed leaf G, D, E, MU, SD

Breaded mozzarella sticks, dressed leaf, BBQ sauce D, CE, MU, SD

Roast topside of beef, Yorkshire pudding, roast potatoes, winter greens, roasted root vegetables, 

pan of meat gravy MU, G, E, D

Slow roasted shoulder of lamb, mint pea puree, roast potatoes, roasted root vegetables, red wine jus SD, D

Breaded scampi, fat chips, garden peas, lemon wedge & tartar sauce C, G, E, MU, SD

Mushroom & sweet red pepper stroganoff, steamed basmati rice GF, D, MU

Winter greens & roasted root vegetable risotto, basil pesto drizzle VE, N, SD, MU

Christmas pudding with brandy sauce G, E, N, SD

Sticky toffee pudding, with caramel sauce, ice cream VE, GF, S

Chocolate & toffee crunch sundae with clotted cream ice cream, chocolate sauce S, G, D, N

Jam roly poly & custard G, D

Artisan trio of cheeses, crackers, celery, fruit, chutney D, G, CE, SD

The dinner after, Hip hip hooray — Enjoy a merry feast. 
Relax, restore and rejoice, There’s plenty of choice — From light bites to roasted joy.

From Noon until 8pm 
£29 per Adult, £14.50 per child 

included in the Three Night Christmas Package

TO FINISH
Coffee & Mince Pies G, SD, E, D


