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FIRECRACKER PRAWN COCKTAIL
crispy prawns, gochujang Bloody Mary sauce, pickled celery, baby gem

CRISPY PORK BELLY BITES
five spice glaze, burnt apple purée, crackling crumb

SMOKED HADDOCK SCOTCH EGG
soft egg, curry mayonnaise, pickled cauliflower

DUCK LIVER PARFAIT
black cherry gel, toasted brioche, pink peppercorn

CHARRED HERITAGE BEETROOT (V)
whipped feta, blood orange, toasted walnuts

28-DAY AGED CUMBRIA ROAST BEEF
Yorkshire pudding, roasted potatoes, seasonal vegetables, gravy

ROAST CUMBRIAN TURKEY
chestnut and sage stuffing, pigs in blankets, roast potatoes, winter greens, rich turkey jus

MISO BLACK COD
pak choi, ginger, brown butter dashi

TRUFFLED POTATO & WINTER VEGETABLE PITHIVIER (VG)
roasted roots, rich vegetable jus

FISH & CHIPS
fresh lightly battered haddock, chunky chips, minted mushy peas,
homemade tartare sauce, lemon wedge

all mains are served with crisp roast potatoes, parsley buttered new potatoes,
honey & thyme roasted parsnips & carrots, braised red cabbage & apple,
brussels sprouts with smoked bacon lardons and butter, cauliflower cheese with a cheddar crust

CITRUS POSSET (V)
blood orange and lemon, honey shortbread

CHAMPAGNE POACHED PEAR

vanilla, almond, pear sorbet

DARK CHOCOLATE, FIG & RUM DELICE
chestnut crumb, créme fraiche

STICKY TOFFEE PUDDING

smoked toffee sauce, bourbon vanilla ice cream, caramelised banana

CHRISTMAS PUDDING
brandy custard, rum and raisin ice cream, candied pecans

TEA & COFFEE AVAILABLE

allergies and intolerances: before you order please speak to a member of staff if you would like to know about our ingredients
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