
 

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 
 

 

SANTA SUNDAY MENU 

 

  

Mains 

Roast East  Anglian Tur key 
Bacon wrapped chipolata 

Slow Br aised Shor t  Rib of  Beef  with Winter  Her bs 

Roasted Bel ly of  Suffolk Por k 
Crackling, caramelised apple sauce   
Lenti l ,  Vegetable,  Date & Chestnut Loaf  (VG)  
Vegetable gravy 

All  of  the  above are  ser ved wi th:  roast potatoes, roast parsnips, glazed carrots, Brussels sprouts and red 
wine gravy 

Baked Fi l let  of  Salmon,  Topped with a  Br ioche,  Leek  & Her b Cr umb 
Crushed new potato cake, white wine and saffron cream sauce, seasonal vegetables 

Desserts 

Chr istmas Pudding (V GA) 
Boxford Farms blueberries, brandy sauce, orange shortbread biscuit 

War m Boxfor d Far ms Apple & Blackber r y Cr umble Tar t 
Fresh pouring cream 

Baked New Yor k Vanil la  Cheesecake  
Black cherry compote, vanilla ice cream, chocolate streusel crumbs 

Chocolate Mousse Py r amid 
Raspberry sorbet 

Sti lton,  Brie & Chedd ar  (V)  
Homemade Boxford Farms fruit chutney, grapes, crackers 



 

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 
 

 

CHILDREN’S MENU 

 

Mains 

Souther n fr ied chicken str ips with chips and salad  

Cheese and  tomato pasta with gar l ic  br ead 

Beef  bur ger  with Fr ench fr ies 

Vegan bur ger  with Fr ench fr ies (VG)  

Desserts 

Ice cr eam sele ction wi th chocolate sauce  

Chocolate br ownie wi th pour ing cr eam 

Raspber r y & white chocolate r oulade with r aspber r y r ipple ice-cream 


