
Festive Sunday Lunch
3 courses for £30

A TWIST ON A CUMBRIAN BROTH
oxtail, pearl barley, root vegetable, black dub blue, winter herb pesto,  

farmhouse bread & butter

 THE ONE WHISKY CURED OAK SMOKED SALMON
Lakes ‘The One’ fine blended whisky, mandarin, capers, dill pickle, shallots, beetroot relish 

HAM HOCK CROQUETTE
roasted parsnip puree, curry oil, buttered spinach 

ROASTED BEET TARTARE (VG) 
pomegranate, hazelnut, horseradish, herb oil

TRADITIONAL TURKEY DINNER
 British roasted turkey crown, pigs-in-blankets 

28-DAY AGED CUMBRIAN ROAST BEEF SIRLOIN
horseradish sauce

STICKY SOY, MAPLE & MUSTARD GLAZED PORK BELLY
sauerkraut, creamy mash, thyme jus

BROSSEN FISH PIE 
haddock, plaice, hake and cod, thick creamy parsley sauce,  
mature cheddar mash potato topping, pickled red cabbage

CUMBRIAN 10oz FLAT IRON STEAK (supplement £5)
peppercorn sauce, skinny fries, watercress

TURKEY SCHNITZEL 
lightly coated in crispy panko breadcrumb, roasted Brussels sprouts  

in sage and almonds, Wild and Fruitful Keswick Ale chutney

HONEY GLAZED HASSELBACK ROASTED BUTTERNUT SQUASH (VG) 
crispy tofu, slaw

All mains are served with garlic & rosemary roasted potatoes, sage & onion stuffing, 
roasted peppered carrot & swede mash, pan-fried Brussel sprouts & chestnuts with sage butter, 

sweet red cabbage braised in cider & winter spice, Yorkshire puddings 

STICKY FIGGY & CARAMEL PUDDING
Lakes cinnamon custard

BLACK FOREST MOUSSE 
black cherry ice cream, brownie pieces, whipped vanilla cream,  

chocolate chips, kirsch cherries, cherry sauce

CHRISTMAS PUDDING
Handmade Ice Cream Company vanilla ice cream, brandy sauce 

HANDMADE ICE CREAM COMPANY 
please ask your server for today’s ice cream flavours  

Allergies and Intolerances: before you order please speak to a member of staff  
if you would like to know about our ingredients.

To book call 017687 73333 or visit  
innonthesquare.co.uk/restaurant-keswick


