
Boxing Day Luncheon
Boxing Day is the perfect time to relax with friends and family. Why not treat yourself to our Boxing Day Luncheon 

and let us do the hard work for you!

 Priced at £85.00 per adult/ £55.00 per child
 Cheese Straws & Olives 

Lacons Beer & Norfolk Crunch Bread Roll, Salted Butter

Starters

Baron Bigod, Leek & Potato Soup, Crispy Quails Egg, Truffle Oil, Leek Crisps

Chicken Liver Parfait, Brioche, Fig Chutney, Bacon & Rocket Salad, Roasted Garlic Emulsion
Hot Smoked Salmon, Confit Lemon Ricotta, Linseed Crisp, Watercress Pesto, Caviar, Pickled Fennel

Pigeon & Black Pudding Wellington, Roasted Celeriac Puree, Pickled Apple, Celeriac Crisps, Kale, Port Jus

Prawn, Crayfish & Lobster Stack, Avocado & Yogurt Puree, Tomato Concasse, Cucumber, Baby Gem Lettuce, Marie Rose Dressing

Roasted Heritage Carrots, Whipped Black Garlic Feta, Carrot Ketchup, Dukkha Crumb, Pickled Wild Garlic Stalks, Nasturtium. 

Mains

Roast Sirloin Of Beef, Carrot Puree, Beef Cheek & Celeriac Crumble, Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables, Sides Of Red Cabbage & Gravy

Roast Pork Belly Roll, Sage & Roasted Onion Stuffing, Apple Sauce, Carrot Puree, Roast Potatoes, Seasonal Vegetables, Sides Of Red Cabbage & Gravy

Guinea Fowl Breast Stuffed With Morels, Potato Terrine, Jerusalem Artichoke Puree, Tender Stem Broccoli, Roasted Heritage Carrots, Albufera sauce
Herb-crusted Loin Of Cod, Roasted Leek & Caper Puree, Parisian Vegetables, Potato & Ricotta Dumplings, Leek Ribbons, Mangetout, 

Smoked Haddock & Sweetcorn Velouté

Blackened Salmon, Miso & Sweet Potato Puree, Pakchoi, Sesame-coated King Prawns, Roasted Sweet Potato Dumplings, Toasted Sesame Sauce

Nut Roast Wellington, Artichoke Puree, Sprouts, Heritage Carrots, Smoked Cheddar Custard, Potato Puffs, Roasted Artichokes, Wild Mushroom & Madeira Sauce

Desserts 

Coffee & Candied Pecan Choux Bun, Coffee Caramel Cubes, Chocolate Coffee Mousse, Pecan Butter Ice Cream, Mascarpone Custard.

Warm Cherry Frangipane Tart, Stem Ginger Ice Cream, Brandy Snap, Cherry Gel, Almond Crumb
Chocolate Slice, Salted Banana Caramel, Peanut Butter Custard, Malted Milk Gel, Peanut Butter Ice Cream
Fig Leaf &  Lemon Verbena Parfait, Apple Caramel, Coconut Meringue, White Chocolate, Poached Apple

Norfolk Mead Ice Cream/Sorbet Selection

Cheese Board  For Table Multiseed Crackers, Celery, Figs, Grapes, Homemade Chutney

Selection Of Petit Fours 

In the 'Dining Room' 
Pre-Order required


