
 

  
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 
 

 

TW O -CO URSE FEST IVE MEN U 
 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Main 

RO AST  EAST  AN G LIAN  T U RKEY (G FA) 
Bacon wrapped chipolata, roast potatoes, roast parsnips, glazed carrots, brussels sprouts, apricot, sage and 

onion stuffing, red wine gravy  

SLO W  BRAISED  SH O RT  RIB O F BEEF C O O KED  IN  LO C AL BREW ED  ALE & 
W IN T ER H ERBS (G FA) 
Roast potatoes, roast parsnips, glazed carrots, brussels sprouts 

BAKED  FILLET  O F C O D , T O PPED  W IT H  A BRIO C H E & LEEK C RU MB (G FA) 
Crushed new potato cake, white wine cream sauce, seasonal vegetables 

PO RT O BELLO  MUSH RO O M, CO URGET T E, SPIN ACH  & T O MAT O  T IAN  (VG)(GF) 
Roast potatoes, honey roast parsnips, glazed carrots, brussels sprouts 
 

Dessert 

C H RIST MAS PU D D IN G ‘ELIZ A AC T O N  1845’ (G FA) 
Boxford Farms blueberries, brandy sauce, orange shortbread biscuit 

BO XFO RD  FARMS BRAMLEY APPLE T ART  T AT IN  
Clotted cream 

BAKED  W H IT E C H O C O LAT E, G IN GER & RASPBERRY C H EESEC AKE 
Vanilla ice cream 

ST ILT O N , BRIE & C H ED D AR (V)(GFA) 
Grapes, spiced fruit chutney, crackers 
 

To Finish 

C O FFEE O R T EA AN D  MIN C E PIES 


