
Festive menu and live music

£75.00
DAY MENUDAY MENU

CHRISTMAS

Please book in advance to avoid anydisappointment. Seating is limited.

Bookings now open
07346  163692

PPPP

https://www.google.com/search?q=rox+eltham&client=safari&sca_esv=7a56bf203bd23989&sca_upv=1&sxsrf=ADLYWIJl_XmnNq85O7VLwm2R1FXj6rkZ8A%3A1725536337681&source=hp&ei=UZjZZuKkJ8aBhbIPm4zIuAo&iflsig=AL9hbdgAAAAAZtmmYVF4flvNk3qnoHKTUZcPh09z7WCk&ved=0ahUKEwiikc_j26uIAxXGQEEAHRsGEqcQ4dUDCBk&uact=5&oq=rox+eltham&gs_lp=Egdnd3Mtd2l6GgIYAiIKcm94IGVsdGhhbTIKECMYgAQYJxiKBTIOEC4YgAQYxwEYjgUYrwEyBRAAGIAEMg4QLhiABBjHARiOBRivATIFEAAYgAQyBhAAGBYYHjIGEAAYFhgeMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeSPYMUABY1ApwAHgAkAEAmAFioAHBBqoBAjEwuAEDyAEA-&sclient=gws-wiz&dlnr=1&sei=U5jZZvT1N8KHhbIP7erX2QI#
https://www.google.com/search?q=rox+eltham&client=safari&sca_esv=7a56bf203bd23989&sca_upv=1&sxsrf=ADLYWIJl_XmnNq85O7VLwm2R1FXj6rkZ8A%3A1725536337681&source=hp&ei=UZjZZuKkJ8aBhbIPm4zIuAo&iflsig=AL9hbdgAAAAAZtmmYVF4flvNk3qnoHKTUZcPh09z7WCk&ved=0ahUKEwiikc_j26uIAxXGQEEAHRsGEqcQ4dUDCBk&uact=5&oq=rox+eltham&gs_lp=Egdnd3Mtd2l6GgIYAiIKcm94IGVsdGhhbTIKECMYgAQYJxiKBTIOEC4YgAQYxwEYjgUYrwEyBRAAGIAEMg4QLhiABBjHARiOBRivATIFEAAYgAQyBhAAGBYYHjIGEAAYFhgeMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeSPYMUABY1ApwAHgAkAEAmAFioAHBBqoBAjEwuAEDyAEA-&sclient=gws-wiz&dlnr=1&sei=U5jZZvT1N8KHhbIP7erX2QI#


Starters
PRAWN COCKTAIL

Cooked pealed prawns ,  served with
Marie  Rose  sauce ,  lemon juice  and sprinkled

paprika  powder  

SMOKED SALMON

Smoked sa lmon wrapped in  soft  cheese  served on
a bed on art i s ian bread,  topped with rocket

WARM GOATS CHEESE

Oven baked,  braised vegetables  and rocket

MEATBALLS

Homemade meatbal l s  s immered in  a  r ich  tomato
sauce ,  gar l ic  & bas i l



Mains

FESTIVE TURKEY

Carved roast  turkey ,  served with  a l l  the  tr immings

PRIME BEEF

Served with  seasonal  vegetables ,  roast  potatoes ,  
Yorkshire  pudding and a  red wine  jus

ROAST LAMB

Served with  roast  potatoes ,  seasonal  vegetable ,  
Yorkshire  pudding and a  red wine  jus



Mains
PORK BELLY

Served with  Jersey  roast  potatoes ,  caramel i sed shal lots
in  Port  jus ,  infused with  rosemary and hints  of  orange

zest

OVEN ROASTED COD SUPREME

Served with  a  creamy mash potato ,  green beans  and
pars ley  sauce

VEGETABLE MOUSAKKA

Aubergine ,  courgette ,  potatoes  covered in  white  
cheese  and béchamel  sauce ,  Served with  greek sa lad .



Desserts
APPLE PIE

Served with  hot  custard

BREAD AND BUTTER PUDDING

Made by layer ing s l ices  of  buttered panettone bread
scattered with  ra i s ins  in  an oven dish  with  milk

seasoned with nutmeg 

WARM CHOCLATE FUDGE

Served with  pouring cream

CHRISTMAS PUDDING

Served with  custard or  pouring cream



Kids Menu
MAIN AND DESSERT -  £30

KIDS ROAST DINNER

Choice  of  Turkey ,  Beef  or  Lamb served with  roast
potatoes ,  Yorkshire  pudding,  seasonal  veg  and gravy

ICE CREAM

2  scoops  of  ge lato  (vani l la ,  s trawberry ,  chocolate)

WARM CHOCOLATE FUDGE PUDDING

Served with  custard or  pouring cream



FESTIVE TURKEY
Carved roast  turkey ,  served with  a l l  the  tr immings

PRIME BEEF
Served with  seasonal  vegetables ,  roast  potatoes ,  Yorkshire  pudding and a  red wine  jus

ROAST LAMB
Served with  roast  potatoes ,  seasonal  vegetable ,  Yorkshire  pudding and a  red wine  jus

APPLE PIE
Served with  hot  custard

BREAD AND BUTTER PUDDING
Made by layer ing s l ices  of  buttered panettone bread scattered with  ra i s ins  in  an oven dish  
with  milk  seasoned with  nutmeg 

WARM CHOCLATE FUDGE
Served with  pouring cream

CHRISTMAS PUDDING
Served with  custard or  pouring cream

 Christmas Day Menu

PRAWN COCKTAIL
Cooked peeled prawns ,  served with  Marie  Rose  sauce ,  lemon juice  and sprinkled paprika  powder  

SMOKED SALMON
Smoked sa lmon wrapped in  soft  cheese  served on a  bed of  Art is ian bread,  topped with  rocket

WARM GOATS CHEESE
Oven baked,  braised vegetables  and rocket

MAMAS  MEATBALLS
Homemade meatbal l s  s immered in  a  r ich  tomato sauce ,  gar l ic  & bas i l

Starters

Mains

PORK BELLY
Served with  Jersey  roast  potatoes ,  caramel i sed shal lots  in  Port  jus ,  infused with  rosemary  
and hints  of  orange  zest

OVEN ROASTED COD SUPREME
Served with  a  creamy mash potato ,  green beans  and pars ley  sauce

VEGETABLE MOUSAKKA
Aubergine ,  courgette  and potatoes  covered in  white  cheese  and béchamel  sauce .  Served
with greek sa lad

Desserts

£75/person
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