CHRISTMAS DAY LUNCH

Starters

Boxford Farms Cox’s Apple, Parsnip & Potato Soup (VGA)

Oaked Smoked Salmon
Warm blinis pancake, sauce gribiche, deep fried capers

Ham Hock Terrine
Carrot, raisin and green onion salad, toasted nibbed almonds, parsley cress

Wild Mushroom, Potato & Gruyere Pithivier Tart
Creamed spinach puree, nutmeg

Sorbet Course

Raspberry Sorbet (VG)

Mains

Roast East Anglian Turkey
Bacon wrapped chipolata, sage and onion stuffing, cranberry sauce, red wine gravy

Roast Sirloin of Beef
Yorkshire pudding, horseradish sauce, red wine gravy

Lentil, Vegetable, Date & Chestnut Loaf (VG)
Vegetable gravy

All of the above are served with: roast potatoes, honey roast parsnips, glazed carrots, cauliflower cheese and
Brussels sprouts

Grilled Fillet of Hake
Chilli crab, crushed new potatoes, heirloom tomatoes, crab bisque, seasonal vegetables

Dessert

Christmas Pudding ‘Eliza Acton 1845’
Boxford Farms blueberries, brandy sauce, orange shortbread biscuit

Mango & Passionfruit Cheesecake
Coconut gelato, pineapple crisp

Individual Chocolate & Orange Tart
Orange sorbet

East Anglian Cheeses
Boxford Farms fruit chutney, grapes, celery sticks, Miller Damsel biscuits

V = Vegetarian VG = Vegan VGA = Vegan Available GF = Gluten Free GFA = Gluten Free Available

Please speak to our team about allergen information or dietary requirements



