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SKIDDAW kot
HOTEL

New ears Day  *
Lunch Menu

CORN-FED CHICKEN & CHESTNUT TERRINE
cranberry gel, winter leaf salad, sourdough crisp

GIN & BEETROOT CURED SCOTTISH SALMON

scandi style pickles, dill & mustard sauce, rye bread

SUN-BLUSHED TOMATO & WHIPPED GOAT’S CHEESE TART**

mini ratatouille, candied & pickled walnuts

PARSNIP & APPLE VELOUTE**
caramelised apple, parsnip crisps, curry oil
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ROAST FREE-RANGE BRONZE TURKEY BREAST
pigs in blankets, sausage meat & stuffing sausage roll, proper pan gravy

DRY-AGED SIRLOIN OF CUMBRIAN BEEF
Yorkshire pudding, pigs-in-blankets, proper beef gravy

PAN-SEARED SEA BASS
warm potato salad, fresh fennel & orange, shellfish sauce

BUTTERNUT SQUASH, SPINACH
& CARAMELISED RED ONION PITHIVIER**

celeriac purée, wilted greens, madeira sauce

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

TRADITIONAL CHRISTMAS PUDDING**

brandy sauce

WHITE CHOCOLATE & REDCURRANT SNOWY LOG
white chocolate mousse, dark chocolate sponge, vanilla frosting,
kirsch berry compote, pistachio praline

PANETTONE BREAD & BUTTER PUDDING
candied fruits, glace cherries, orange liquor custard

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