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Farmhouse soup bowl - artisan bread & butter (V)(GFA)

Smoked salmon bruschetta - roasted beetroot, pickled cucumber, tartar dressing, watercress salad (GFA)

Chicken liver parfait - apple & ale chutney, toasted brioche (GFA)

Burrata - roasted cherry tomatoes, baby basil, balsamic gel, sun-blushed tomato pesto (V)(GF)

~ ~ ~ ~ ~

Roast loin of pork - roasted potatoes, honey roast parsnips & carrots, seasonal greens, stuffing & gravy (GFA)

Rump of beef - Yorkshire pudding, roasted potatoes, honey roast parsnips & carrots, seasonal greens & gravy (GFA)

Fillet of salmon - seasonal greens, chive and caper potato cake, in a dill & cream sauce (GFA)

Mushroom and stilton parcel - roasted potatoes, roast parsnips & carrots seasonal vegetable & gravy (V)

~ ~ ~ ~ ~

Sticky toffee pudding - toffee sauce, vanilla ice cream

e & blood orange crème brulee  (GFA) - Shortbread                                                                                                                    

Mulled winter berry and apple crumble (VA) - Vanilla anglaise 

~ ~ ~ ~ ~

Tea, coffee and mints 

BOXING DAY LUNCH

Gather with loved ones on Boxing day in our Amber Suite between 12- 4pm and continue the
festive celebrations with our expertly crafted 3 course menu and warm hospitality. 

Friday 26  December | Adult £48 | Child £24 th

age 10 and under  

Farmhouse KitchenMain Menu & SpecialsALSO AVAILBLE TO BOOK FROM 12PM ONWARDS


