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Boxing Day Menu

Wild Mushroom & Truffle Soup (V, GFO, VeO)

Bread - Butter

Chicken Liver Parfait
Toast - Pickled Pink Onions

Goats Cheese Bon Bons (V)
Heritage Beets - Hot Honey

Classic Prawn Cocktail(GFO)
House Marie Rose - Crisp Gem Lettuce - Cucumber

Spicy Chorizo In Honey & Red Wine
Red Wine - Honey - Dipping Bread

Garlic Mushrooms On Toast (VeO, GFO)

Local Mushrooms - Parsley Garlic Butter - Cream- Sourdough
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Roasted Turkey Breast (GFO)
Beef Dripping Roast Potatoes - Pigs In Blankets - Gravy
Chestnut Stuffing - Maple Glazed Carrot - Winter Greens

Roast Topside of Aged British Beef (GFO)
Herby Yorkshire Pudding - Beef Dripping Roast Potatoes
Homemade Gravy - Maple Glazed Carrot- Winter Greens

Nut Roast (Ve)
Roast Potatoes - Stuffing
Vegetable Gravy - Winter Greens

King Prawn Penang Curry (VeO)
A fiery aromatic coconut sauce with cauliflower,
green beans, mange tout and peppers with rice

Duo Of Pork
Slow Braised Local Pork Belly - Black-pudding Bonbon
Charred Hispi Cabbage In Miso Butter - Mashed Potatoes
Local Mushroom Sauce

Fillet Of Salmon (gfo)

Spinach - Creamy Leek Sauce - Roasted New Potatoes
Winter Vegetables

Grilled Chicken Breast (gfo)

Chicken Breast - Dauphinoise Potatoes
Peppercorn Sauce - Maple Glazed Carrot- Greens

Royal Burger (gfo,VeO)
Smoked cheese, streaky bacon, pickle, tomato, onion,
lettuce & mayo in a brioche bun with red salt fries.
(VeO Plant based available)

Chips 425 Red Salt Fries 425 Onion Rings 495 Garlic Ciabatta 5.95 Cheesy Bread 6.95 Yorkshire Pudding 95p
Extra Roast Potatoes 4.95, Pigs In Blankets (3) 4.25, Cauliflower Cheese 450
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Chistmas Pudding
Brandy Sauce (Ve & GFO on request)

Chocolate Tart (Ve, GFO)
Chocolate Tart - Berries - Vegan Ice Cream
Gluten Free & Suitable for Vegan Diet

Biscoff Cheesecake (V)
Whipped Cream - Biscoff Sauce

Caramel Meringue Nest (V,Gf)
Cherries - Chocolate - Chantilly cream

V = Suitable for vegetarian diet on request, Ve = Suitable for a vegan diet on request,
GFO = Can be made gluten free on request VeO = Vegan option available on request

Boxing Day Menu

Served from 1.00pm to 6.00pm

3-Courses £39.95
Children under 10 £19.95
A Non Refundable £20 Per Person Deposit Is Required
To Reserve Your Table

Booking Conditions

Bookings can be made either in person at reception or by telephone.
Pre orders can be made by either phone, fax or email or in person.
‘We regret that we are unable to accept personal cheques.
Once payment is made, no monies shall be refunded.

A deposit of £20 per person is payable at the time of booking which is non refundable or transferable
and which amount will subsequently be deducted from the price of each meal.
We must point out that any member of your party failing to arrive on the set
date will lose their deposit and monies which will not be credited for any other purpose.

We will not hold provisional bookings for any reason and such bookings will
be cancelled should another party wish to book.

Any Cheques which are either returned to us or “bounced” will result in a £10
service charge and the booking will be cancelled until all monies due have
been paid.

Any persons bringing their own alcohol onto the premises will be ejected and
no monies will be refunded. We reserve the right of search.

By making a booking at the Royal Hotel, you also agree to these terms and
conditions above. We reserve the right to alter, amend or cancel any part of
any booking, menu or entertainment described herein without notice.

All tables must pre order their meals at least 1 Week in advance.
Tables are set as best fit and we are unable to provide U Shape tables. Private hire available, please ask

By making a booking at the Royal Hotel, you also agree to these terms and conditions above.
‘We reserve the right to alter, amend or cancel any part of any booking, menu
or entertainment described herein without notice.

Food Allergy Notice
If you have a food allergy or special dietary requirement you must inform a member of the hospitality team.
We follow strict hygiene practices in our kitchen however, whilst a dish may not identify a specific
allergen as an actual ingredient, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination
by other ingredients. Our chips are fried in oil containing gluten, Our kitchens use tree nuts and flour.
All weights are approximate uncooked. Provenance of food may depend on availability.
Whilst we take every care in the preparation of food we can not guarantee that there will not be small bones or shell fragments present.
(gfo) means that a non gluten containing option is available on request Ve = Vegan Veo = Vegan on request



