BOXING DAY 2024
r\/\ Two Course £40 | Three Course £45 /_\
Starters

Crispy Somerset Brie ~ Iberian chorizo jam ~ Endive ~ Pine nuts
Roasted Carrot & Thyme Soup ~ Chives ~ Carrot crisp ~ Welbeck focaccia
Welbeck Focaccia~ Kalamata olives ~ Roasted garlic ~ Olive oil & balsamic vinegar
Sauteed Wild Mushrooms ~ Sourdough ~ White wine cream ~ Parmesan ~ Tarragon ~ Duxelle bon-bon
Duck Liver Parfait ~ Grape chutney ~ Hazelnut granola ~ Toasted brioche ~ Watercress
Prawn Cocktail ~ Textures of beetroot ~ Marie rose espuma ~ Buttered bloomer - Lemon
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Roasts
House Ttio ( Turkey + Pork + Beef ) + £5
Norfolk Turkey Breast ~ Cranberry gel
British Rump of Beef ~ Grated horseradish
Pork Loin, Herb rolled ~ Crackling & Apple gel
Vegetable & Nut Pave ~ Cranberry gel
Served with: Yorkshire pudding ~ Sausage meat stuffing ~ Herb roasted potatoes ~ Cauliflower Cheese

Carrot & swede mash ~ Roasted carrot ~ Buttered al dente seasonal vegetables ~ Bone marrow gravy
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Mains

Pan Seared Seabass ~ Pancetta ~ Butterbean stew ~ Potato gnocchi ~ Samphire ~ Sea herbs

Fresh Egg Spaghetti ~ Pesto cream ~ Kalamata olives ~ Sundried tomatoes ~ Basil ~ Spinach
Honey Glazed Ham ~ Triple cooked beef dripping chips ~ Fried hens’ egg’s ~ Piccalilli ~ Dressed salad
Beer Battered Haddock ~ Triple cooked beef dripping chips ~ Minted mushy peas ~ Tartare ~ Curry sauce ~ Lemon
Owen Taylors Country Sausages ~ Pomme puree ~ Beef fat hispi cabbage ~ Battered onion ring ~ Bone marrow gravy

For the table: Buttered al dente seasonal vegetables
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Sharing Sides - £ 6
~ Winter spiced braised red cabbage
~ Chefs Cur: Pigs in blankets
~ Applewood Smoked Cauliflower Cheese
~ Garlic & Thyme Roasted Potatoes
~ Triple Cooked Beef Dripping Chips
~ Whipped Pomme Puree

~ Beer Battered Onion Rings
~ Garlic & Chive Toasted Ciabatta

~Pierre Koffman Skin on Fries
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Desserts

Spiced Apple & Pear Crumble ~ Birds Custard
Sticky Toffee Pudding ~ Miso caramel ~ Clotted ice cream
White Chocolate & Raspberry Blondie ~ Dehydrated raspberry ~ Clotted ice cream
Affogato al café ~ Vanilla gelato ~ Espresso ~ Lotus biscoft
English Cheeses ~ Artisan biscuits ~ Pickled celery ~ Grape chutney ~ Salted butter
Purbeck Ice Cream & Sorbet Selection ~ Speak to server for the daily options
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