
 

Allergy Key 

 

 
 

 

Please inform a member of the team of any food allergies or dietary requirements before ordering 

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

 

Drag, Dinner & Disco Menu 
 

 

 

Starters 

LEEK & POTATO SOUP (V) (VGA)(GFA)  

Crispy onions 

HAM HOCK TERRINE (GFA)   

Golden sultana jam, sourdough crostini, soft boiled hens egg 

TRIO OF MELON (VG)(GFA)  

Citrus & vanilla syrup, seasonal berries 

CLASSIC PRAWN COCKTAIL (GFA)   

Shredded iceberg lettuce, citrus scented cocktail sauce, cucumber ribbons 

Mains 

ROAST BREAST OF CHICKEN WRAPPED IN PANCETTA BACON (GFA)   

Dauphinoise potatoes, petits pois à la française, roasted carrots, tarragon sauce 

BRAISED SHORT RIB OF BEEF (GFA)   

Creamed potatoes, roasted root vegetables, garden peas 

FILLET OF COD RAREBIT (GFA)  

Topped with a cheddar crust, herb roasted new potatoes, Mediterranean vegetables 

BUTTERNUT SQUASH & SAGE TORTELLINI (V) (VGA)(GFA)  

Roasted garlic, wild mushroom & pea cream sauce 

Dessert 

STICKY TOFFEE & DATE PUDDING (V)(GFA)   

Boxford Farms apple compote, toffee sauce 

DARK CHOCOLATE MOUSSE (V)  

Morello cherry compote 

BAKEWELL TART (V)   

Raspberry jam, fresh raspberries, raspberry ripple ice cream 

BOXFORD FARMS APPLE CRUMBLE TART (V) (VGA)(GFA)   

Custard 


