
// BOXING DAY LUNCH //

Chicken liver parfait GL, SU, M, S 
Onion chutney, pickles, rustic bread, butter 

Oven roasted vine tomato soup 

Classic prawn cocktail F, GL, M, E, MU, SU 
Brown bread, butter  

Charcuterie and cheese board to share GL, M, S, SU 
Breads, oils, vinegars, olives and sundried tomatoes   

Beetroot tartare N, M 

Nut brittle, rocket  

~ 

Roast Berkshire beef GL, M, E 

House horseradish  

Honey roast gammon SU, MU, GL, M, E 

Spice winter chutney   

Wiltshire pork belly GL, E  
Apple puree  

 All of the above are served with roast potatoes 

Baby onion tarte tatin GL, M, SU  
Ash goats’ cheese, shallot onion rings, baby spinach, pickled beets and potatoes 

Fish of the Day F, M  
House salad, fries, charred lemon 

~ 

Sticky toffee pudding GL, M, E 
Salted caramel sauce, clotted cream ice cream 

Selection of ice creams, sorbet, vegan ice cream E, M 

Apple strudel GL, M, SU 
White chocolate custard 

3 British cheese board GL, M, SU, C 
Chutney, grapes, celery, biscuits   

Crumble of the Day GL, M, SU 
Ice cream or custard   

 GL – gluten, M – milk, SU – sulphites, S – Soy, CR – crustaceans, E – egg, F – fish, MU – mustard, N – nuts, C – celery, P – peanuts, SE – 
sesame seeds. Some dishes may contain nuts, please let us know if you have any allergies or intolerances - allergen information is 

available on request. Some dishes can be adapted to suit your dietary needs, please discuss with your waiter. 


