
 
(v) denotes vegetarian option  

Food Allergies and intolerances: Before ordering please speak to a member 
of our team about our ingredients. Should you have any questions regarding 

the content or preparation of any of our food please ask a member of our team. 

 

 

GreyFriars Boxing Day Menu  

£40.00 per person 
 

Starters 

Balvinie double wood whisky cured wild salmon,  

  Scallops parfait, baby leeks, pickled cucumber, lemon jelly 

 

Tian of lobster and Colchester crab 

Diced avocado and chervil bound in a shell fish mayonnaise 

 

Dingley Dell ham hock terrine 

Pickled mushrooms, mushroom ketchup, celeriac apple coleslaw 
 

Aldwich Goat’s cheese soufflé (v) 

Candied beets, truffle honey 

 

*** 

 

Mains 

Maple glazed Gressingham duck breast 

Wilted kale, celeriac gratin, parsnip purée, pan roasting Jus 
 

Pan-fried line caught sea bream 

Mussel & clam Provencal, grilled new potatoes, sauce bouillabaisse 
 

Roasted Braxted Park rump of lamb 

Boxty potatoes, roasted root vegetables, carrot and cumin purée 
 

Butternut squash & spinach ravioli (v) 

Sauté chestnuts, parsley pesto 
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Desserts 

Honeycomb ice cream 

Sesame seed tuille, macerated blackberry salad 

  

Warm dark chocolate fondant  

  Yoghurt ice cream, candied orange  

  

 Warm black fig and date tart 

 Pedro Ximenez reduction, Devonshire clotted cream   

 

Peanut parfait and brittle  

Chocolate and coffee crumble, Caramelized banana , banana ice cream  

 

 

Festive petit fours, mince pies, tea and coffee 

 

 

 

 


