
STARTERS

The Governor’s French Onion Soup
Sourdough croûtes, Hawkstone IPA, 

Gruyère cheese

Crispy Calamari
Sauce tartare, lemon 

Finest Quality Smoked Salmon
Properly garnished, brown bread and butter

The Box Tree Chicken Liver Parfait
Raisin sec, Madeira gelee, Melba toast, watercress salad

Beetroot & Goat’s Cheese Salad (V)
Merlot dressing, candied walnuts (Vegan option available)

Mr Coulson’s Sticky Toffee Pudding (V)
Vanilla ice cream, toffee sauce

Selection of Ice Creams & Sorbets  (V/VE)
Speak to your server for today’s flavours

PUDDINGS

Traditional Christmas Pudding (V)
Brandy sauce

Eton Mess “The Perfect Mistake” (V)
Fresh strawberries & raspberries

MAINS

Roast Breast of Turkey
Served with all the trimmings, bread sauce, 

cranberry, roasting juices 

Steak Frites
SERVED PINK OR WELL-DONE
Butcher’s steak, Koffmann fries, 

garlic butter, rocket & aged Parmesan salad

Fillet of Grilled Sea Bass 
Alla ‘Siciliana’

Caponata of vegetables, tomato vinaigrette, 
soft herbs

Pea & Shallot Ravioli (V)
Pomodoro sauce, wild mushrooms, Piccolo tomatoes, fresh basil, 

toasted pine nuts (Vegan option available)

Pan-Roast Venison Fillet
SERVED PINK OR WELL-DONE

Box-Tree braised red cabbage, roasting juicegarlic butter, 
rocket & aged Parmesan salad

Three Course  |   59.95 per person

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where 
cross contamination may occur, and we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are uncooked. A discretionary service 

charge of 10% will be added. All prices include VAT at the current rate. Adults need around 2000 kcal a day. (V) does not contain meat. (VE) does not contain any animal products.

B OX I NG  DAY
DI N N E R

Espresso Martini  |  Irish Coffee  |  Selection of Teas & Coffees 
Served with a warm mince pie 

*Additional charges apply

Digestif


