
Christmas
S T A R T E R

S M O K E D  H A M  H O C K  T E R R I N E
celeriac remoulade, wild mustard mayo & sourdough

R O A S T E D  C A U L I F L O W E R ,  S T I L T O N  &  H O N E Y  S O U P
truffle soldiers & baby winter herbs (vegan option available)

L O B S T E R  T A I L  &  K I N G  P R A W N  C O C K T A I L
smoked maryrose sauce, confit cherry tomatoes & toasted brioche

S M O K E D  S A N  D A N I E L E  H A M
melon, whipped goats cheese, wild baby rocket & pickled celery

M A I N  C O U R S E

K E L L Y  B R O N Z E  T U R K E Y
duck fat roasties, pigs in blankets, honey roasted parsnips, turkey gravy & mulled

wine gabbage

V E G A N  M U S H R O O M  W E L L I N G T O N
olive oil roasties, agave roasted parsnips, wild mushroom gravy & mulled wine cabbage

Day

D E S S E R T

FromThe Boatyard Team we wish you a very Merry Christmas!
See you in 2026!

M O N K F I S H  W R A P P E D  I N  P A R M A  H A M
Christmas spiced brown shrimp, sweetcorn chowder, crushed mustard baby

jersey royals

B U T C H E R S  B O A R D  F I L L E T
confit shallots, roasted garlic, port gravy & chunky chips

C H R I S T M A S  P U D D I N G
smoked brandy toffee sauce, redcurrant, spiced crème fresh

D A R K  C H O C O L A T E  &  C A R A M E L  T O R T E
with golden berries & raspberry ripple ice cream

L I M O N C E L L O  P O A C H E D  P E A R
served with vegan ice cream & roasted spiced oats

T H E  B O A T Y A R D  C H E E S E B O A R D
A selection of four cheeses served with crackers, fresh grapes, celery and

homemade chutney

2 0 2 5

please ask your waiter for all allergen info


