
Christmas EveChristmas Eve  
MenuMenu

BA K E D  I N D I V I D UA L  CA M E M B E RT  ( V )
 roast garlic and honey drizzle, Keswick ale chutney, sourdough toast

G U I N E A  F OW L  &  P I S TAC H I O  T E R R I N E
sweetened pickled red cabbage, orange & chicory salad

I N D I V I D UA L  F I S H  P L AT T E R
prawn marie rose, pickled herring, peppered mackerel, 

marinated green lip missel, whole king prawn

J E RU SA L E M  A RT I C H O K E  &  S M O K E D  BAC O N  S O U P ( VG ) * *
cep mushroom oil, bacon powder, parsnip crisps

- - - -

PA S S I O N  F RU I T  &  P I N E A P P L E  S O R B E T

- - - -

C O R N - F E D  F R E E - R A N G E  C H I C K E N  S U P R E M E
gratin potato, buttered rainbow kale, pink peppercorn sauce

LOW  A N D  S LOW  C U M B R I A N  B E E F  R I B
horseradish mash, stock pot heritage carrots, wild mushroom sauce

ROA S T E D  S C O T T I S H  S A L M O N 
creamed peas, chorizo potato cake, citrus fennel

S W E E T  P O TAT O ,  S P I N AC H  &  WA L N U T  TA RT  ( VG ) * *
sage & walnut pastry, roast sweet potatoes, set nutmeg custard”

- - - -

B L AC K B E R RY  RU M  BA BA 
dark rum syrup, chantilly cream, blackberry coulis, fresh blackberries

G R A N N Y  S M I T H  A P P L E  M O U S S E 
plum gel, apple crumble base

DA R K  C H O C O L AT E  &  C O F F E E  D E L I C E 
chocolate & coffee mousse, cinder toffee, clotted cream 

E G G N O G  &  N U T M E G  C R È M E  B RÛ L É E 
brandy snaps & orange cream

- - - -

F R E S H LY  B R E W E D  T E A ,  C O F F E E  &  C H O C O L AT E  P E T I T  F O U R S

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

** = GF / VG / DF dietary alternatives available where possible


