
 
 

B O X I N G  D A Y  L U N C H  M E N U  
 

£ 3 7  
 
 
 

S T A R T E R S   
 

Cream of mushroom soup, truffle oil 
Baked cauliflower, almond, pickled shallot and chervil salad VG GF 

Ham hock and parsley terrine, Aspall Cyder and onion marmalade, granary bread 
Smoked haddock fishcake, curried mayonnaise, coriander and red onion salad 

Grilled polenta, goat’s cheese, aubergine, tomato and pine nut salad GF 
 
 

M A I N S  
 

Roast beef sirloin, roast potatoes, seasonal vegetables, Yorkshire pudding, gravy 
Braised beef feather blade, truffle mash, roasted carrot, savoy cabbage, bacon and garlic GF 
Maple-glazed pork rib eye, crushed potatoes, watercress and shallot salad, pineapple relish 

Adnams Ghost Ship battered fish and chips, mushy peas, tartare sauce 
Baked sea bream fillet, Jerusalem artichoke risotto, glazed salsify GF 

Wild mushroom pithivier, dauphinoise potatoes, spinach, tarragon cream 
Butternut squash ragu, crushed potatoes, cavolo nero VG GF 

 
 

D E S S E R T S  
 

Christmas pudding, brandy sauce, nutmeg ice cream 
Mulled wine poached pear, cashew cream, meringue VG GF 
Steamed orange pudding, Chantilly cream, almond brittle 

Selection of homemade ice creams and sorbets 
Three East Anglian cheeses, grapes, celery, chutney, crackers  

 
 
 

V Vegetarian  VG Vegan  GF Gluten Free 
Please let a team member know of any allergies or dietary requests 

 


