
 

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  

 

Christmas Day Lunch Menu  

Starters 
Celeriac,  Pear & Brie Velouté (V) (GF)  

Scotch Egg 

Caramelised onion, sage, apricots, pea shoots, roasted apple sauce 

Thick Cut Oak Smoked Salmon (GFA)  

Cucumber, potato chive salad, smoked salmon pate, warm Blinis pancakes 

Wild Mushroom, Truffle & Spinach Vol Au Vent (V)  

Romanesco smoky tomato & pepper sauce 

Sorbet 

Blood Orange Sorbet (VG)  

Mains 

Roast East Anglian Turkey with Bacon Wrapped Chipolata & Sage & Onion Stuffing 

(GFA)  

Roasted Sir loin of Beef with Yorkshire Pudding & Red Wine Jus 

Roasted Root Vegetable Well ington with Vegetable Gravy (V) (VG)  

All  of the above are served with :  roast potatoes, honey glazed parsnips, buttered carrots, cauliflower 

cheese, savoy cabbage & Brussels sprouts  

Pan Roasted Fil let of Hake with Herb & Rocket Crust  

Crushed new potatoes, crab bisque, selection of vegetables 

Desserts 

Christmas Pudding (V) (GFA)  

Brandy sauce, orange shortbread biscuit 

Lemon Posset (V) (GF)  

Orange compote, chocolate orange macaroon 

Glazed Chocolate Ganache Tart  (V)  

Raspberry coulis, fresh raspberries 

Engl ish Cheese Selection (V) (GFA)  

Boxford Farms homemade fruit chutney, grapes, crackers 


