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DINNER ME

STARTER

Sweet Potato, Cumin & Coconut Soup (VG)(GF)
Chilli oil
Boxford Farms Apple, Celery, Walnut & Raisin Salad (GF)

Pressed ham hock

Thick-Cut Smoked Salmon
Smoked salmon mousse, chive blinis, cream cheese

Red Onion, Vegetable & Beetroot Bhaji (V)(GF)
Coriander yoghurt, air-dried tomatoes

MAIN

Roasted Pork Belly (GF)
Bratwurst sausage, sauerkraut, mustard infused jus, crushed herb and new
potato cake, roasted root vegetables

Breast of Chicken Wrapped in Smoked Pancetta Bacon (GF)
Oyster mushrooms, baby onions, tarragon cream sauce, crushed herb and
new potato cake, roasted root vegetables

Salmon Steak with Glazed Red Leicester Rarebit
Petit ratatouille vegetables, basil oil, herb-roasted new potatoes

Moroccan Spiced Vegetable Tagine (VG)(GF)
Cauliflower, potatoes, tomatoes and chickpeas with dates and apricots,
Israeli couscous

DESSERT

Boxford Farms Strawberries
Fresh pouring cream, raspberry palmier biscuit

Mango & Passionfruit Cheesecake (GF)
Coconut gelato

Warm Apple & Pear Tart
Pecan nut crumble, vanilla ice cream

Classic Cheese Plate
Apricot and apple chutney, savoury crackers, and grapes

Please inform our team of any food allergies or dietary requirements
before placing your pre-order

V = Vegetarian VG = Vegan GF = Gluten Free
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