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L E E K  &  H A M  H O C K

 Tarragon & mustard velouté, pickled pearl onions, rye croutes

S M O K E D  H A D D O C K  &  D I L L  F I S H CA K E S
 Lemon mayonnaise, baby watercress, caper relish

ROA S T E D  B U T T E R N U T  S Q UA S H  S O U P  ( VG )
Crispy carrots, caramelised honey, rosemary focaccia

B L AC K  D U B  B LU E  M O U S S E  ( V )
 Saffron-poached pear, sourdough croutes, mixed herb salad

- - - -
ROA S T  B RO N Z E  T U R K E Y  B R E A S T 

Smoked bacon & turkey roulade, cranberry & onion stuffing, pan gravy 

C U M B R I A N  B L A D E  O F  B E E F
Horseradish creamed potato, pearl onions, beef shin sauce 

BA S I L  P E S T O  ROA S T E D  C O D
Fennel & chorizo risotto, aged parmesan, basil cream sauce 

C H R I S T M A S  V E G E TA B L E  W E L L I N G T O N  ( VG )
Butternut squash, chickpeas, sweet potato & pistachios, spinach pancake, puff pastry

all served with roasted beef fat potatoes, maple-glazed carrots & parsnips, 

Brussels sprouts with chestnut & sage butter, and port-braised red cabbage

- - - -
T R A D I T I O N A L  C H R I S T M A S  P U D D I N G 

Brandy custard

C H O C O L AT E  Y U L E  LO G 
Roasted hazelnuts, dark chocolate ganache, vanilla frosting, candied chestnuts

S P I C E D  A P P L E  &  S U LTA N A  C RU M B L E
Brandy custard, five spice, Christmas crumble 

BA I L E YS  &  DA R K  C H O C O L AT E  C H E E S E C A K E
Whisky whipped cream, mandarin, orange gel 

S E L E C T I O N  O F  T H R E E  L A K E L A N D  C H E E S E S
Grapes, celery, crackers, Wild & Fruitful Christmas chutney

- - - -
T E A ,  C O F F E E  &  M I N C E  P I E S

V = Vegitarian VG = Vegan
allergies and intolerances: before you order please speak to a member of staff 

if you would like to know about our ingredients


