
R O Y A L  O A K
B O X I N G

D A Y M E N U

Please let us know if you have any allergies or dietary requirements

S T A R T E R S
BREADED GOATS CHEESE SALAD
Chicory, Roasted Figs, Pickled Shallot,

Preserved Heritage Tomatoes 
(Tofu Vegan option available)

SHEPHERDS PIE RAREBIT
Old Hooky Rarebit, Treacle Bread, 
Double Gloucester, Fig Chutney 

SAGE ROASTED PUMPKIN SOUP
Treacle Soda Bread, Sage Crisps

BLOODY MARY CURED SALMON
Pickled Vegetables, Horseradish Cream, 

Crispy Capers 

M A I N S
18hr BLADE OF BEEF

Potato Rosti, Honey Roast Carrot, Braised Red Cabbage, 
Dark & Seedy Shallot, Bone Marrow Jus

CIDER BATTERED HADDOCK
Fish Stock Mushy Peas, Curry Sauce, Tartare Sauce, 

Triple Cooked Chips, Chargrilled Lemon 

PAN FRID GNOCCHI
Truffled Artichoke Puree, Sauteed Wild Mushrooms, 

Baby Leaf Spinach, Tarragon & Pine Nut Pesto

HONEY GLAZED GAMMON
Roasted New Potatoes, Honey Roast Roots, Sauteed Greens, 

Pigs in Blankets, Braised Red Cabbage, Bone Marrow Jus

P U D D I N G S
BAKED APPLE, PEAR 

& BLACKBERRY CRUMBLE
Vanilla Vegan Custard, Macadamia Crumb

STICKY TOFFEE CHRISTMAS PUDDING
Brandy Whipped Mascarpone,

Bourbon Butterscotch 

GINGERBREAD AFFOGATO
Sticky Gingerbread, Caramel Sauce, 
Toffee Ice Cream, Toasted Almond, 
Double Espresso, Brandy Cream 9

ADD Advocaat 3

BOOKING REQUIRED
£10 non refundable deposit per person

2 courses £30
3 courses £38


