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DUCK LIVER PARFAIT
smooth parfait with caramelised sugar, homemade plum compote and brioche toast

HOT SMOKED SEA SALMON
lobster crumpet, pickled fennel and samphire, citrus creme fraiche with caviar and dill

ROASTED BEETROOT & WINTER ROOTS SALAD
grilled halloumi, dried cranberries, pickled walnuts, green apple,
root vegetable crisps, truffle dressing

ROASTED PLUM TOMATO & RED PEPPER SOUP
sun-blushed tomato pesto

SEARED ORKNEY SCALLOP
cauliflower puree, caper & golden raisin dressing

POMEGRANATE SORBET (VG/DF/GF)
pink peppercorn popping candy

FREE-RANGE BRONZE TURKEY BREAST
pigs-in-blankets, sausage meat & stuffing sausage roll, proper pan gravy

OVEN ROASTED VENISON HAUNCH
honey roasted heritage beets, chestnut, pancetta and Savoy cabbage fricassée

LOIN OF ATLANTIC COD
crispy seafood paella arancini, fennel, langoustine cream sauce

GLAZED SHALLOT & ROOT VEGETABLE TARTE TARTIN ** (VG)

vegetable crisps, truffle dressing

all served with duck fat roast potatoes, honey glazed parsnips, buttered chantenay carrots,
brussel sprouts, braised red cabbage with apple **

DRUNKEN CHRISTMAS PUDDING**
brandy sauce (VG or GF sauce or GF puddings available — please ask)

CLEMENTINE TART

tangy citrus, chocolate pastry, clementine & mint salad

CELEBRATION STICKY TOFFEE PUDDING

dried date & candied fruits sponge, cinnamon, rum toffee sauce, clotted cream ice-cream

CUMBRIAN CHEESEBOARD
Black Dub Blue, Eden Valley Smokie, Mature Blencathra Cheddar served with traditional
accompaniments and a shot of ruby port
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FRESHLY BREWED TEA, COFFEE & MINCE PIES

allergies and intolerances: before you order please speak to a member of staff
— {} if you would like to know about our ingredients
é‘ " ** = GF / VG / DF dietary alternatives available where possible
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