
 
- FREEHOUSE - INN - QUALITY DINING - 

THE THROCKMORTON, COUGHTON HILL, ALCESTER, B49 5HX 
www.thethrockmorton.com - 01789 766366 - theteam@thethrockmorton.com  

 

ALLERGEN + DIETARY INFORMATION - If you have an allergy or intolerance to any foodstuff please let the team know when ordering or pre-ordering. 
For your general guidance dishes on this menu are marked V (Vegetarian), VE (Vegan), G (Contains Gluten), D (Contains Dairy), N (Contains Nuts) however as all our food is freshly made in house please state your allergy when ordering. 

Some dishes are also labelled GFO (Gluten Free option available) + VEO (Vegan option available) where small changes can be made. The team has a full list of all menu items and their key allergen ingredients available upon request, 

however all of our food is prepared in a kitchen where all of the key allergens, fish and meat are used. So while we do know what ingredients go into our food, we cannot guarantee any dish is 100% free from any allergen or foodstuff. We 

do however take measures to ensure cross contamination is avoided as far as possible. All weights stated are approximate uncooked weights. Fish may contain traces of bones, even if stated as boneless. 

Boxing Day 
 

2 Courses £29.95 

3 Courses £34.95 
Bookings taken between 12 and 5pm 

Separate Children’s Menu Available for Under 12’s - Please See Our Website 

 

STARTERS 

POTTED GAME RILLETTE + DIJON/APPLE SLAW + CROSTINIS D G GFO 
SLOW COOKED PIGS CHEEKS + CRISPY ONIONS + PARSNIP PUREE + CRACKLING D 

SMOKED SALMON PATE + CRAB + LEMON GEL + CROSTINIS D G GFO 
GARLIC/ROSEMARY STUDDED HALF CAMEMBERT + TOASTED FOCACCIA G D V GFO 

WINTER VEGETABLE SOUP + CRUSTY BREAD V VEO D G GFO
 

 

MAINS 

BALLOTINE OF PLAICE + SALMON MOUSSE + SAUTEED POTATOES + CREAMED LEEKS D 

HOMEMADE GAMEKEEPERS PIE + BUBBLE ‘N’ SQUEAK + RICH GRAVY G D 

10OZ GAMMON STEAK + CHIPS + HENS EGGS + ONION RINGS + TOMATO + MUSHROOM G 

HOME ROAST TURKEY BREAST + ALL THE TRIMMINGS G GFO D 

BRAISED + ROLLED BEEF + BOURGUIGNON SAUCE + ROAST POTATOES + YORKSHIRE PUDDING G D 

CAULIFLOWER/LENTIL/SPINACH EN CROUTE + ROSEMARY GRAVY + BUBBLE ‘N’ SQUEAK V VEO G D 

All mains served with steamed vegetables 
 

DESSERTS 

GRENADINE POACHED PEAR + MANGO SORBET VE 
CHOCOLATE BROWNIE + WHITE CHOCOLATE SAUCE + ICE CREAM D V 

CHRISTMAS PUDDING SUNDAE + RUM N RAISIN ICE CREAM + CHANTILLY D V G N  

ORANGE + MARMALADE BREAD + BUTTER PUDDING + CUSTARD D G V 

CHEESE PLATE + BISCUITS + CHUTNEY + WALNUTS V G D  
 

If you have an allergy or dietary requirement that is not catered for in this menu, please ask our 

Christmas Coordinators before booking and we will try to accommodate you. 

 
 

How to Book 
1. Simply book online at thethrockmorton.com or for larger parties contact our Christmas coordinators  

2. A £15 per person non refundable deposit is required to secure any booking 

3. A preorder of menu selections required by 1st December 2023 
 


