Christmas menu
Starters
1.Spiced butternut squash and sage soup and bread (V)
2.Pan seared pigeon breast served with a black pudding bon bon, Cumberland sauce
and salad garnish
3.Baked mini camembert topped with a cranberry, port and thyme jam served with toasted
sour dough bread (V)
4.Prawn mousse wrapped in a smoked salmon served with salmon roe, bread crisp, crispy
dill and lemon oil
Mains
1.Traditional turkey – roasted turkey, roast potatoes, vegetables, pork stuffing, pigs in
blanket and gravy
2.8oz sirloin- served with sauté new potatoes with caramelised onions, roasted tenderstem
broccoli and black garlic and mushroom sauce
3.Salmon fillet served with watercress and caper mash potatoes, grilled asparagus and
champagne lobster sauce
4.Cranberry and pistachio jewelled nut roast served with roast potatoes, vegetables and
vegetarian gravy (V)
Desserts
1.Clementine posset served with candied orange peel and sable biscuits
2.Dark chocolate pot served with toffee popcorn, chocolate bark, marshmallow and
whipped cream
3.Christmas pudding served with brandy sauce
4.Spiced apple and mincemeat crumble served with custard
5.Cheeseboard – Ashmore cheddar, Kentish blue and Kentish goat’s cheese served with
crackers, grapes, celery and onion marmalade

Mince pies served after meal
*Please let us know if you have any special dietary requirements.
*Please note that some dishes may contain nuts or small fish bones.

Thank you for visiting the Kings Arms this festive period, we hope you enjoy your dining experience and we
hope to see you again in the near future.
General Manager: Jano Manga
Head Chef: Cameron Tripp

Name:
Guest name

Date:
Starter choice 1-5

Prices: £32 pp between 1st and 23rd

Time:
Main choice 1-5

£40 pp Christmas eve 24th

Dessert choice 1-5

£90 pp Christmas day

£10 pp non refundable deposit required on booking
Dear guest

We would like to thank you for choosing the kings arms for your festive celebrations. Our team will be happy to
help in any way we can, to ensure you and your guests enjoy your dining experience. If guests have any dietary
requirements, please write them in the box below and we will cater for their needs. Alternatively, please
contact us via email at admin@ka-boxley.co.uk or by phone on 01622755177. We wish you a merry Christmas
and a happy new year from everyone at the kings Arms.
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