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GLUTEN FREE BOXING DAY MENU

Three courses from £££ per person

STARTERS

SMOKY SLOW ROASTED TOMATO SOUP (V)*

served with a sweet and tangy balsamic glaze, sour cream, lovage pesto
and toasted bread

BAKED CHEDDAR MUSHROOMS (V)

Creamy Cheddar cheese & spinach sauce, served with toasted breads

CHICKEN LIVER & BRANDY PARFAIT*

Full flavoured smooth chicken & brandy parfait. Served with a fruity hedgerow
chutney and toasted bread

BEETROOT GRAVLAX

Vibrant Nordic inspired Beetroot cured salmon

MAINS

THE STEAK EXPERIENCE @@Wmfwy&g?fu&

All of our steaks are served with parsley butter, balsamic-glazed tomato*, onion loaf, and your choice of steak sauce and lettuce wedge dressing

c Choose how you'd like it cooked
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Red throughout

Mostly pink with a hint of red

A central pink band
A hint of pink

Brown throughout

e Choose a steak sauce

® Three peppercorn*®
Mostly red with a hint of pink @ Rich red wine sauce*

e Beef dripping sauce

® Bone marrow béarnaise

o Stilfon & white port sauce*

e Choose a wedge dressing o Choose your side

e long Clawson Stilton &

e Thick cut chunky chips +£1
blue cheese

¢ Baby new potafoes
o Garlic mayonnaise
& Grana Padano

o Classic vinaigrette

® Seasoned fries

e Sautéed greens

® Bacon & honey mustard

30 DAY AGED FILLET 8oz

The most tender steak. Recommended rare

30 DAY AGED RIBEYE 120z

Our gold medal winner at the World Steak
Challenge Awards 2023. Bursting with flavour.
Recommended medium

BLACK ANGUS SIRLOIN 8oz
A delicate flavour balanced with a firmer texture.
Recommended medium rare

30 DAY AGED RUMP 9oz

Full-flavoured, lean and firm in texture.
Recommended medium
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TO YOUR STEAK EXPERIENCE

Grilled lobster tail 10.75
Pan seared scallops 10.25

TURKEY BALLOTINE WRAPPED IN PANCETTA

Succulent turkey breast stuffed with Cumberland sausage, apricot & rosemary
stuffing, wrapped in pancetta. Served with crispy potatoes, parsnip purée,
roasted carrots and Tenderstem® broccoli, cranberry sauce and a rich roast gravy

PAN-ROASTED LAMB RUMP*

Served medium, with dauphinoise potatoes, Tenderstem® broccoli, pea &
broad bean purée and a rich red wine jus

FESTIVE SIDES | ENJOY ANY 3 FOR £10

Pigs in blankets
With sticky lingonberry, pomegranate & ginger glaze 3.95
Winter spiced braised red cabbage (VE)*

Redcurrant jelly, elderberry jus, dried cranberries
and cinnamon 3.95

Crispy sage potatoes

& pancetta 3.95

DESSERTS

With Beef Dripping gravy 3.95

Shredded Brussels sprouts

GRILLED SEABASS*

served with a deep six hour smoked tomato sauce, herb-infused crushed baby
potatoes and Tenderstem® broccoli

OYSTER MUSHROOM GALETTE (VE)

Pastry tart filled with rich Oyster mushrooms. Served with parsnip purée, roasted
carrots, green beans and Tenderstem® broccoli. Topped with pomegranate &
toasted seeds

Limited, Editteon
FESTIVE SIDE

Festive bone marrow
Stuffed bone marrow expert\y
topped with pancetta, chestnuts,
sweet cranberry sauce and
crispy sage 8.95

Truffled cauliflower cheese (V)
A festive twist on our signature wedgel
Baked wedge of cauliflower coated in
a creamy Cheddar sauce, drizzled with
white fruffle-infused oil 3.95

STICKY TOFFEE PUDDING (V)
Rich toffee & date sponge finished with sticky pickled dates and vanilla
bean ice cream

POACHED PEAR* (VE)

Poached pear lightly infused with saffron for delicate sweetness, served
with refreshing coconut sorbet

N1l GOOD FOOD
LII[3 FOR A GOOD CAUSE

SELECTION OF CHEESES (V)

A selection of our favourite luxury cheeses. Thomas Somerset Brie,

British Blue Stilton, creamy Goats Cheese served with hedgerow chutney
and toasted bread

This festive season, we're working with the charity Social Bite to support those less fortunate across the UK.
We welcome you to join us in supporting this cause by simply adding a donation to your bill. Ask a team
member to add any amount to your bill. Alternatively, please scan the QR code fo donate through their website.




