Enjoy a cheery & bright

BOXING DAY
3

courses

£31.50

Starters
TODAY’S SOUP (V)
with sourdough bread &
Netherend farm butter

BEEF CARPACCIO
with a Som Tam dressing,
capers & rocket

vegan option available (ve)

KING PRAWN &
SEAFOOD COCKTAIL*
dressed with a Bloody Mary Marie Rose
sauce served with sourdough bread

ROASTED SHALLOT
TART TATIN* (VE)
with Armagnac brandy glaze, served
with slow-roasted tomato sauce, pesto,
roasted seeds & peppers

OVEN-BAKED PARIS BROWN
& BUTTON MUSHROOMS (V)
on toasted sourdough with a Cheddar
& garlic sauce, drizzled with truffle oil

Mains
HAND-CARVED
TURKEY BREAST
with lemon & thyme stuffing wrapped
in bacon, a Cumberland pig in blanket,
Yorkshire pudding, beef dripping roast
potatoes and gravy
BRITISH VENISON STEAK*
served with honey-roasted orange &
pear, wilted baby spinach, beef dripping
roast potatoes and a whisky &
marmalade jus

SLOW-COOKED PORK BELLY*
topped with crispy crackling, served with
a mini apple pie, chive mash and a red
wine jus

8OZ RUMP
Cooked to your liking and served with
roasted Paris brown mushrooms, half
roasted garlic, thyme-roasted heirloom
tomato and triple-cooked chips.
LAMB DUO*
Treat yourself to a 10oz Ribeye steak
lamb cutlets and a pulled lamb Shepherd’s instead (+£5.00)
pie with a red wine & rosemary jus
ROASTED ROOT VEGETABLE
ROASTED MONKFISH*
& MIXED NUT ROAST † (VE)
with tempura prawns, mussels and
with cherry tomato ratatouille, asparagus,
leeks with dauphinoise potato and
vegan roast potatoes and festive vegetables
bouillabaisse sauce

All our meat & fish main meals are served with thyme-roasted carrots, honey roasted parsnips, glazed sprouts, broccoli and green beans

Desserts
CHRISTMAS PUDDING †*
mixed vine fruits and almonds,
served warm with brandy sauce

(V)

VEGAN OPTION AVAILABLE (VE)

MANGO, PASSION FRUIT &
RASPBERRY ETON MESS (V)
with whipped cream, fresh berries and
a white chocolate & raspberry shard

MULLED PLUM
TART TATIN* (V)
served warm with bourbon
vanilla ice cream
vegan option available (ve)

ITALIAN PARLOUR (V)
choose 3 scoops from:
DOUBLE CHOCOLATE
BOURBON VANILLA
IRISH LIQUEUR *

BELGIAN CHOCOLATE
BROWNIE (V)
with double chocolate ice cream &
Belgian chocolate sauce

Book your table today with a member of the team or on our website.
A non-refundable £5pp deposit is required for all Boxing Day bookings at the time of booking.
Full payment is then required by 1st December. All Boxing Day par ties are required to make a pre-order.

