
B O X I N G  D A Y  3 - C O U R S E  B R U N C H
£ 6 5  P E R  P E R S O N

 
E G G S B E N E DIC T |  ROYA L E |  F L OR E N T I N E

Hambleton bakery muff in, slow cooked honey roasted ham & hol landaise

B A K E D DUC K E G G S H A K S H U K A 
peppers, har issa , lemon & cor iander

P O TAT O PA NC A K E & SMOK E D SA L MON
di l l & mustard crème fra îche 

B L O ODY M A RY SA L A D
tomato, celery, g r i l led sourdough & pick led walnut

CAESAR SALAD
soft boiled hen’s egg, Caesar dressing, parmesan and croutons

C H IC K E N L I V E R PÂT É W I T H A M A DE I R A J E L LY
potato bread, bitter leaves and golden raisin

DR I E D AG E D ROA ST B E E F & B ON E G R AV Y
Yorkshire pudding, beef fat roasted potatoes and seasonal vegetables

SU F FOL K H A M W I T H HON EY C L OV E A N D OR A NG E G L A Z E
apple sauce, roasted potatoes & seasonal vegetables

L O C A L LY S HO T P H E A SA N T,  SMOK E D B AC ON & PA R S L EY PA N J U IC E S
savory bread pudding & braised red cabbage

OM E L ET T E A R NOL D B E N N ET T
smoked haddock, cheese sauce and parsley

SA L MON E S C A L OP E W I T H B U T T E R SAUC E
caramelised cauliflower, pike roe and sea beet

P OAC H E D H E N ’ S  E G G & AVO C A D O ON S OU R D OUG H
grilled sourdough, toasted pumpkin seeds & croquette

P O TAT O G R AT I N P I E ( V E )
Lincolnshire poacher and comté cheese, Brussels sprouts and parsnip

K E D G E R E E & QUA I L E G G S 
curried braised rice, BBQ Brussels sprout leaves, coriander, lime & yoghurt

C R È M E C A R A M E L 
brandy prunes & orange glass

C HO C OL AT E S OR B ET
Baileys, nuts & fruits disc

C ROI S SA N T B R E A D & B U T T E R P U DDI NG
caramel chocolate chips & croissant crisps

R H U B A R B C RU M B L E & C U STA R D C HOU X
marinated rhubarb & vanilla custard

B R I T I SH C H E E SE SE L E CT ION

IC E - C R E A M SU N DA E
selection of chocolate, caramel or fruit sauce

(GF) - Gluten-free | (V) - Vegetarian | (VE) - Vegan | (VE*) - can be made vegan | (V*) - can be made vegetarian



Please inform your server should you have any allergies or intolerances we need to be 

aware of.  

A discretionary service charge of 12.5% will be added to your bill. VAT is included. 

 

 

C H I L D R E N ’ S  M E N U   

 
Just like our grown-up menus, all the meat is sustainably sourced from 

local farms, and things like sugar and salt are used in careful 

moderation.   

 

STARTER AND MAIN .................................................................... 16  

STARTER, MAIN AND DESSERT .................................................. 20 
 

S T A R T E R S  

 

MELON BOAT WITH ORANGE SAILS  

a super-sweet fruity treat inspired by the Cambridge University rowing 

team who practice on the river near the University Arms     

 

  

POTTED VEGETABLE STICKS  

crunchy carrot and cucumber batons to dip in a special herby 

mayonnaise sauce 

 

 

 

 

 



Please inform your server should you have any allergies or intolerances we need to be 

aware of.  

A discretionary service charge of 12.5% will be added to your bill. VAT is included. 

 

 

M A I N S ,  S E R V E D  W I T H  Y O U R  

F A V O U R I T E  V E G E T A B L E S . . .   

 

GRILLED CHICKEN BREAST 

mash & gravy… 

 

…inspired in a classic British dish from the 19 t h century, the famous 

“Bangers & Mash” 

 

 

MAC & CHEESE - ADD HAM HOCK FOR A MEATIER VERSION 

Ogleshield, Cheddar, Emmental… 

 

…its origins trace back to cheese and pasta casseroles dating to the 14th 

century in Italy and medieval England 

 

 

FISH AND CHIPS  

crisp battered fillets of sole… 

 

…a British classic that was introduced into Britain by Portuguese 

 
 

F A N C Y  D E S S E R T ?   

TUCK INTO A SOFT WHIPPED ICE CREAM OF THE DAY......... 6 

 

…just ask your server what today’s flavour is . 

 

 

 

 

 

 


