Boxing Day Lunch

£42 per adult and £22 per child

Starters
Soup of the day (v)
John Ross smoked salmon, soda bread, chive creme fraiche
Pomegranate glazed chicken skewer, preserved lemon and parsley couscous
Pheasant and venison game terrine, spiced cranberry chutney
Red lentil, quinoa and cumin patties, coconut sauce (vg)
Sauteed wild mushrooms, garlic and cream on toasted brioche (v)

Roasts

All served with either roast or new potatoes, carrots and greens
Dingley Dell pork, crackling, cider gravy, apple sauce
Slow roast rump of beef, Yorkshire pudding, red wine gravy
Half a roast chicken, creamed shallot, bread sauce and gravy

Or
Mains
Fish and big chips, homemade ketchup
The Lock Kitchen beef burger, big chips, relish
Fisherman’s pie
Iron bark pumpkin and walnut bake, roast garlic and spinach sauce (vg)
Roast stone bass, leeks and parsley, crushed potato, hollandaise sauce
Slow braised lamb leg steak, spinach and rosemary mash
Chef’s pasta (v)

Sides

All priced at £3.50
New potatoes and parsley / Big chips / Mash
Buttered greens and carrots / Mixed leaves /Tomato and shallots

Desserts
Crumble of the day (v)
Traditional Christmas pudding, warm brandy Anglaise (v)
White chocolate and cranberry bread and butter pudding, vanilla ice cream (v)
Clementine and gingerbread trifle (v)
Orange crème brulee, cinnamon shortbread (v)
British farmhouse cheeses, homemade fruit chutney, crackers £2.50 supplement

To finish
Tea, coffee, mini mince pies (v)

(v) Denotes suitable for vegetarians.
may contain bones. Please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided
to you for each dish. We make every effort to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten’. However, we cannot
guarantee that these menu items are gluten free because we prepare them in an environment where products containing gluten exist.
Please note a discretionary service charge of 10% will be added to your bill. 100% of all gratuities are passed directly to the team members, which are supplementary to their salaries.

