
BOXING DAY LUNCH 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

Smoked Salmon Benedict, Hollandaise Sauce G, D, F

Chicken Terrine, Cranberry Relish, Toasted Sourdough S, D, G

Stilton & Ale Rarebit, Sourdough Toast, Apple & Walnut Salad D, SD, G, N

Roast Root Vegetable Soup, Crispy Kale & Pumpkin Seed V, SD, S

Roasted Pork Loin, Goose Fat Potatoes, Slow Cooked Red Cabbage, Cider Gravy SD, G, E, MU

Roast Sirloin of Beef, Goose Fat Potatoes, Yorkshire Pudding, Gravy G, E, D, CE, MU, SD

Pan Fried Salmon, Olive & Caper Crushed Potatoes, Pickled Fennel, Lemon Dressing SD

Sweet Potato, Chickpea and Spinach Pie, Stilton Sauce G, D, SD

Vanilla Crème Brulee, Honeycomb, Berries D, E

Plum & Almond Tart, Raspberry, Vanilla Ice Cream N, D, G, E

Chef’s Selection of Cheese & Biscuits D, G, CE, S

Coffee Panna Cotta, Pistachio Sponge, Clotted Cream, Cardamom Syrup D, E, N, G

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.

£35 per adult; £17.50 per child

included in the Three Night Christmas Package


