
MenuB O X I N G  D A Y

S T A R T E R S
S o u p  o f  t h e  D a y  ( V ) ( V G A ) ( G F A )
Homemade  seasona l  soup  w i th  wa rm a r t i san  b read
and  bu t te r
A l l e rgens :  G lu ten  (Va r i es  da i l y  –  p l ease  ask  fo r  spec i f i c  a l l e r gens )

P o r k  a n d  D u c k  L i v e r  P a t e  ( G F A )
Served  w i th  a  f i g  and  honey  chu tney ,  t oas ted  b r i oche
and  a  s ide  sa l ad
A l l e rgens :  G lu ten ,  Eggs ,  Su lph i t es ,  M i l k ,  Mus ta rd

T h a i  F i s h c a k e
Served  w i th  As i an  s l aw ,  swee t  ch i l i  s auce ,  p i ck l ed
cucumber  and  a  l ime  wedge
A l l e rgens :  F i sh ,  Eggs ,  G lu ten ,  Soya ,  Sesame  

B u t t e r n u t  S q u a s h  A r a n c i n i  ( V )
Served  w i th  sage  a io l i ,  and  pa rmesan  
A l l e rgens :  M i l k ,  G lu ten ,  Mus ta rd

B a n g  B a n g  C a u l i f l o w e r  ( V G ) ( G F A )
Cau l i f l ower  f l o re t s  se rved  w i th  a  p l an t  based  yoghu r t
and  t ah in i  d ress ing  and  a  s ide  sa l ad
A l l e rgens :  Sesame ,  G lu ten  ( f r ye r , )  Soya ,  Mus ta rd

Vegeta r i an  =  V ,  Vege ta r i an  ava i l ab l e  =  VA ,  Vegan  =VG ,  Vegan  ava i l ab l e  =  VGA ,  G lu ten  F ree  =  GF ,  G lu ten  f r ee  ava i l ab l e  =  GFA .  P l ease  no t i f y  us  i n  advance  i f  you  have  any  d ie ta ry
i n to l e rances  o r  a l l e r g i es  we  shou ld  be  awa re  o f .  Due  to  ou r  p rocesses  we  CANNOT  100% gua ran tee  a l l e rgen  f r ee  i ng red ien ts  o r  env i ronment .  We  do  ou r  bes t  to  r emove  sho t  and  bones

f rom game  &  f i sh ,  t he re  may  howeve r  be  a  sma l l  poss ib i l i t y  t ha t  some  rema in .

M A I N S
R o a s t  N o r f o l k  T u r k e y  B r e a s t  ( G F A )
With  a  sage  and  on ion  s tu f f i ng ,  ch ipo l a ta  sausage  wrapped  i n
smoked  s t reaky  bacon ,  r oas ted  po ta toes ,  honey  g l a zed  ca r ro ts
and  pa rsn ips ,  bu t te red  sp rou ts  and  a  r ed  w ine  and  thyme  j us
A l l e rgens :  G lu ten ,  Su lph i tes ,  M i l k

S i r l o i n  o f  B e e f  ( G F A )
With  a  sage  and  on ion  s tu f f i ng ,  ch ipo l a ta  sausage  wrapped  i n  smoked  s t reaky
bacon ,  r oas ted  po ta toes ,  honey  g l a zed  ca r ro ts  and  pa rsn ips ,  bu t te red  sp rou ts
and  a  red  w ine  and  thyme  j us
A l l e rgens :  G lu ten ,  Su lph i t es ,  M i l k

W i l d  M u s h r o o m  a n d  T r u f f l e  R i s o t t o  ( V ) ( V G A ) ( G F )
A r i ch ,  c reamy  r i so t to  made  w i th  a rbo r i o  r i ce ,  sau teed  w i l d  mush rooms  s low ly  s t i r r ed  w i th
vege tab le  s tock  and  f i n i shed  w i th  t ru f f l e  o i l ,  pa rmesan  cheese  and  topped  w i th  f r esh  rocke t
A l l e rgens :  M i l k ,  Su lph i t es

P a n  F r i e d  C o l e y  S u p r e m e  ( G F A )
Rosemary  new  po ta toes ,  c r i spy  ka l e  and  l emon  beu r re  b l anc
A l l e rgens :  M i l k ,  G lu ten ,  Ce le ry

R o a s t e d  B e e t r o o t  a n d  L e n t i l  W e l l i n g t o n  ( V G )
Served  w i th  pa rsn ip  pu ree ,  g l a zed  baby  ca r ro ts  and  red  w ine  vegan  j us
A l l e rgens :  G lu ten ,  Su lph i t es

D E S S E R T S
O r a n g e  a n d  G r a n d  M a r n i e r  C r è m e  B r û l é e  ( G F A
Served  w i th  cand ied  o range  pee l  and  amare t t i  b i scu i t s
A l l e rgens :  M i l k ,  Eggs ,  G lu ten

S t i c k y  T o f f e e  P u d d i n g  
Served  w i th  van i l l a  i ce  c ream
A l l e rgens :  M i l k ,  Eggs ,  G lu ten

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g  ( G F A ) ( V G A )
Served  w i th  C rème  Ang l a i se
A l l e rgens :  G lu ten ,  Eggs ,  M i l k ,  Nu ts ,  Su lph i t es ,  Soya

A p p l e  a n d  B l a c k b e r r y  C r u m b l e  
Served  w i th  C rème  Ang l a i se
A l l e rgens :  M i l k ,  G lu ten

C h o c o l a t e  a n d  C l e m e n t i n e  T o r t e  ( G F ) ( V G A )
Served  w i th  Chan t i l l y  c ream and  macera ted  c l ement i nes
A l l e rgens :  Soya ,  M i l k

T W O  C O U R S E S  £ 3 1  ,  T H R E E  C O U R S E S  £ 3 9
P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y  D I E T A R Y  R E Q U I R E M E N T S  O R  A L L E R G I E S


	Menu
	BOXING DAY
	STARTERS
	Soup of the Day (V)(VGA)(GFA)
	Pork and Duck Liver Pate (GFA)
	Served with a fig and honey chutney, toasted brioche and a side salad Allergens: Gluten, Eggs, Sulphites, Milk, Mustard

	Thai Fishcake
	Served with Asian slaw, sweet chili sauce, pickled cucumber and a lime wedge Allergens: Fish, Eggs, Gluten, Soya, Sesame

	Butternut Squash Arancini (V)
	Served with sage aioli, and parmesan  Allergens: Milk, Gluten, Mustard

	Bang Bang Cauliflower (VG)(GFA)
	Cauliflower florets served with a plant based yoghurt and tahini dressing and a side salad Allergens: Sesame, Gluten (fryer,) Soya, Mustard


	MAINS
	Roast Norfolk Turkey Breast (GFA)
	With a sage and onion stuffing, chipolata sausage wrapped in smoked streaky bacon, roasted potatoes, honey glazed carrots and parsnips, buttered sprouts and a red wine and thyme jus Allergens: Gluten, Sulphites, Milk

	Sirloin of Beef (GFA)
	With a sage and onion stuffing, chipolata sausage wrapped in smoked streaky bacon, roasted potatoes, honey glazed carrots and parsnips, buttered sprouts and a red wine and thyme jus Allergens: Gluten, Sulphites, Milk

	Wild Mushroom and Truffle Risotto (V)(VGA)(GF)
	A rich, creamy risotto made with arborio rice, sauteed wild mushrooms slowly stirred with vegetable stock and finished with truffle oil, parmesan cheese and topped with fresh rocket Allergens: Milk, Sulphites

	Pan Fried Coley Supreme (GFA)
	Rosemary new potatoes, crispy kale and lemon beurre blanc Allergens: Milk, Gluten, Celery

	Roasted Beetroot and Lentil Wellington (VG)
	Served with parsnip puree, glazed baby carrots and red wine vegan jus Allergens: Gluten, Sulphites


	DESSERTS
	Orange and Grand Marnier Crème Brûlée (GFA
	Served with candied orange peel and amaretti biscuits Allergens: Milk, Eggs, Gluten

	Sticky Toffee Pudding
	Traditional Christmas Pudding (GFA)(VGA)
	Apple and Blackberry Crumble
	Served with Crème Anglaise Allergens: Milk, Gluten

	Chocolate and Clementine Torte (GF)(VGA)
	Served with Chantilly cream and macerated clementines Allergens: Soya, Milk





