
M E N U  
D I N N E R



 

Allergy Key 

 

 
Please inform your server of any food allergies or dietary requirements before ordering 

1. Celery    2. Cereals (Gluten)    3. Crustaceans    4. Egg    5. Fish    6. Lupin    7. Milk    8. Molluscs    9. Mustard    10. Nuts    11. Peanuts    12. Sesame    13. Soya    

14. Sulphur Dioxide    V = Vegetarian     VG = Vegan    VGA = Vegan Available     GFA = Gluten Free Available 

2 Courses – £34.00   •   3 Courses – £39.50 

 

 

 

 

 

  

Nibbles £4. 5 0 Ea c h  

S E L E C T I O N  O F  A R T I S A N  B R E A D  ( 2 , 7 )  
Smoked sundried tomato butter 

 B L A C K  &  G R E E N  P R O V E N Ç A L  O L I V E S  ( 1 4 )  

   

Starters 

C R E A M  O F  R O A S T E D  C E L E R I A C  &  B O X F O R D  

F A R M S  A P P L E  S O U P  ( 1 , 2 ) ( V G ) ( G F A )  
Fresh chives   

 S E A F O O D  C O C K T A I L  ( 1 , 3 , 4 , 5 , 1 4 ) ( G F A )  
£ 3 . 0 0  S u p p l e m e n t  
Citrus & herb infused cocktail sauce, shredded lettuce, cucumber ribbons 

C H I C K E N ,  D U C K  &  G O L D E N  R A I S I N  T E R R I N E  

( 1 , 2 , 4 , 7 , 1 4 )  
Winter chutney, apricot puree, brioche 

 F O R E S T I E R E  M U S H R O O M ,  T R U F F L E  &  C H I V E  V O L  

A U  V E N T  ( 1 , 2 , 4 , 7 , 1 4 ) ( V G A ) ( G F A )  
Romanesco smoky sun blushed tomato sauce 

F R E N C H  O N I O N  S O U P  ( 1 , 2 , 7 , 1 4 ) ( G F A )  
Gruyere cheese croute 

 H A M  &  C H E E S E  C R O Q U E T T E  ( 1 , 2 , 4 , 7 , 9 , 1 3 , 1 4 )  
Ham hock, black bomber cheese sauce, sundried tomatoes   

C R A B  A R A N C I N I  ( 1 , 2 , 3 , 4 , 5 , 7 , 8 , 1 4 ) ( G F A )  
Lobster bisque, pickled samphire 

 R E D  O N I O N  B H A J I  ( 2 ) ( V G ) ( G F A )  
Red lentil & coconut dahl 

   

Mains 

FROM THE SMOKEHOUSE 

F U L L  R A C K  O F  R I B S  ( 1 , 2 , 4 , 7 , 9 , 1 4 ) ( G F A )  
Skin-on fries, coleslaw  

 R O A S T E D  B E L L Y  O F  S U F F O L K  P O R K  ( 1 , 1 4 ) ( G F A )  
Caramelised apple sauce, roast potatoes, roast parsnips, glazed carrots, 
brussels sprouts, red wine gravy 

   

FROM THE LAVA GRILL  

F E S T I V E  B U R G E R  ( 1 , 2 , 4 , 7 , 1 2 , 1 3 , 1 4 )  
Festive stuffing crumb coated chicken breast, sage & apricot stuffing, hot 
cranberry & red onion sauce, melting brie. Served with festive fries 

  

S T E A K S  ( 1 , 2 , 7 , 1 4 ) ( G F A )  
Grilled over lava rocks, served with mushroom, tomato, shallots, peppercorn sauce & chips 

1 0 O Z  R I B E Y E  S T E A K  

£ 9 . 0 0  S u p p l e m e n t  

 8 O Z  F I L L E T  S T E A K  

£ 1 2 . 5 0  S u p p l e m e n t  

1 6 O Z  C H A T E A U B R I A N D  –  Perfect for sharing 

£ 2 5 . 0 0  S u p p l e m e n t  

  



 

Allergy Key 

 

 
Please inform your server of any food allergies or dietary requirements before ordering 

1. Celery    2. Cereals (Gluten)    3. Crustaceans    4. Egg    5. Fish    6. Lupin    7. Milk    8. Molluscs    9. Mustard    10. Nuts    11. Peanuts    12. Sesame    13. Soya    

14. Sulphur Dioxide    V = Vegetarian     VG = Vegan    VGA = Vegan Available     GFA = Gluten Free Available 

 

FROM THE STOVE 
B A K E D  F I L L E T  O F  S A L M O N  ( 2 , 4 , 5 , 7 , 1 4 ) ( G F A )  
With a brioche, leek & herb crumb. Crushed new potato cake, white wine & 
saffron cream sauce, seasonal vegetables 

 H A K E  ( 1 , 2 , 5 , 7 , 1 0 , 1 4 ) ( G F A )  
£ 5 . 0 0  S u p p l e m e n t  
Parmentier potatoes, tenderstem broccoli, toasted almonds, romesco sauce 

R O A S T E D  E A S T  A N G L I A N  T U R K E Y  ( 1 , 2 , 7 , 1 4 ) ( G F A )  
Bacon wrapped chipolata, onion & apricot stuffing, roast potatoes, roast 
parsnips, glazed carrots, brussels sprouts, red wine jus 

 L A M B  R U M P  ( 1 , 7 , 1 4 ) ( G F A )  
£ 5 . 0 0  S u p p l e m e n t  
Boulangère potatoes, roasted root vegetables, minted jus  

L E N T I L ,  V E G E T A B L E ,  D A T E  &  C H E S T N U T  L O A F  

( 1 , 1 0 , 1 4 ) ( V G ) ( V G A ) ( G F A )  
Roast potatoes, roast parsnips, glazed carrots, brussels sprouts, vegetable 
gravy 

 P A N  F R I E D  6 O Z  S I R L O I N  B E E F  ( C O O K E D  M E D I U M )  

( 1 , 7 , 1 4 )  
Roast potatoes, roast parsnips, glazed carrots, brussels sprouts, red wine jus 

W I L D  M U S H R O O M  A L F R E D O  ( 2 , 4 , 7 , 1 4 ) ( V G A ) ( G F A )  
Tagliatelle, rocket, truffle dust, parmesan   

  

   

Sides £5. 0 0 S u ppl e m en t  

C H E S T N U T  &  P A N C E T T A  S P R O U T S  
( 7 , 1 0 , 1 4 ) ( V G A ) ( G F A )  

 
T E N D E R S T E M  B R O C C O L I  &  A L M O N D S  
( 7 , 1 0 ) ( V G A ) ( G F A )  

C H I P S  ( 2 ) ( G F A )   F R E N C H  F R I E S  ( 2 ) ( G F A )  

R O A S T E D  P O T A T O E S  ( G F A )   H O N E Y  R O A S T E D  R O O T  V E G E T A B L E S  ( 1 ) ( V G A ) ( G F A )  

P I G S  I N  B L A N K E T S  ( 2 , 1 4 ) ( G F A )    
   

Desserts 

C H R I S T M A S  P U D D I N G  ( 2 , 4 , 7 , 1 4 ) ( V G A ) ( G F A )  
Brandy sauce, orange scented shortbread  

 W H I T E  &  M I L K  C H O C O L A T E  T O R T E  ( 2 , 4 , 7 , 1 3 , 1 4 )  
Biscoff crumb, café latte ice cream 

B O X F O R D  F A R M S  A P P L E  &  C R A N B E R R Y  L A T T I C E  

P I E  ( 2 , 4 , 7 , 1 4 )  
Slow cooked spiced apples & cranberries, pastry crust, vanilla custard 

 I C E  C R E A M  O R  S O R B E T  S E L E C T I O N  ( 4 , 7 )  
Any three scoops. Please ask your server for today’s choices 

L E M O N  M E R I N G U E  P I E  ( 2 , 4 , 7 , 1 4 )  
Lemon curd, Italian meringue   

 S E L E C T I O N  O F  C H E E S E S  ( 1 , 2 , 4 , 7 , 1 0 , 1 2 , 1 3 , 1 4 ) ( G F A )  
£ 7 . 0 0  S u p p l e m e n t  
Breaded Brie, Cornish Yarg, Binham Blue, Black Bomber, Goats Cheese 

R U M  &  R A I S I N  B R E A D  &  B U T T E R  P U D D I N G  

( 2 , 4 , 7 , 1 0 , 1 3 , 1 4 )  
Rum & raisin ice cream 

 




