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A M U S E  B O U C H E

- - - -

S E A R E D  S E A  S CA L LO P S
bacon jam, smoked pork belly, dashi broth, granny smith apple

ROA S T E D  B E E T RO O T  TA RT ( VG )
whipped plant-based feta, pickled candy beetroot, candied walnut 

AG E D  C R E E DY  CA RV E R  D U C K  L I V E R  PA R FA I T
 crispy duck leg confit hash, mandarin purée, fried brioche

ROA S T E D  R E D  P E P P E R  &  T O M AT O  V E L O U T É
basil & tapenade pesto, mascarpone

T W I C E - BA K E D  B LU E  W H I N N OW  &  T H Y M E  S O U F F L É
celeriac cream, roasted walnut crumb, apple & celery salad

- - - -

M U L L E D  W I N E  S O R B E T
Black cherry compote

- - - -

ROA S T E D  B RO N Z E  T U R K E Y  B R E A S T
smoked bacon & turkey leg roulade, cranberry & onion stuffing, pigs in blankets, pan gravy

ROA S T E D  S I R LO I N  O F  C U M B R I A N  B E E F
Yorkshire pudding, horseradish cream, stockpot carrot, chives, beef gravy

P OAC H E D  AT L A N T I C  S A L M O N
caviar, pickled cucumber, champagne sauce, fennel, grapefruit & orange salad

ROA S T E D  V E G E TA B L E  W E L L I N G T O N  ( VG )
golden pastry parcel of butternut squash, red bell pepper, walnut stuffing, 

with winter greens, red wine shallot gravy

All mains are served with roasted beef fat potatoes, new potatoes with herb butter, 

roasted nutmeg-buttered brussels sprouts, maple-roasted carrots & parsnips, 

apple & port-braised red cabbage, winter greens



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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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

N A P O L E O N  H A Z E L N U T  M I L L E - F E U I L L E
hazelnut mousseline, almond dacquoise, poached spice pear

C L E M E N T I N E  &  B E RGA M O T  P O S S E T
 candied citrus, pistachio sable, crème fraîche chantilly

B U C H E  D E  N O E L
cherry compote, kirsch cherry sorbet

C U M B R I A N  C H E E S E  S E L E C T I O N
three Cumbrian cheeses, grapes, celery, crackers, Wild & Fruitful fig chutney  

Torpenhow Farmhouse Smoked Cheddar

Whitelakes Driftwood Goat’s Cheese

Thornby Moor Cumberland Blue Winnow Cheese

 - - - -

F R E S H LY  B R E W E D  T E A ,  C O F F E E  &  WA R M  M I N C E  P I E S


