
CHRISTMAS DAY
Lunch Menu

£ 1 1 0  P E R  P E R S O N
PLEASE NOTE A DEPOSIT OF £50PP IS REQUIRED ON BOOKING

F E S T I V E  C A N A P É S  A N D  F I Z Z  O N  A R R I V A L

Bread Board

Focaccia, Rapeseed and Balsamic DF Available

S T A R T E R

Pressing of Yorkshire Ham Hock and Chicken Terrine,

Earl Grey and Prune Puree, Bitter Leaf Salad, Croutes GF/DF Available

or

Tian of Crab, Avocado, Crème Fraiche, Confit Tomatoes, Bloody Mary Sorbet GF/DF Available

or
Twice Baked Wensleydale Souffle, Pickled Apple, Burnt Apple Puree, Bitter Leaf Salad

or
Cauliflower and Chestnut Soup, Pickled Apple, Warm Focaccia DF/VE/GF Available

INTERMEDIATE

Champagne Sorbet and Tipsy Raspberries GF/DF

M A I N  C O U R S E

Roasted Breast of Yorkshire Turkey,

Pigs in Blankets, Sage and Onion Stufing, Caramelised Parsnip, Heritage Carrot, Cavolo Nero,

Roast Potato, Rich Gravy GF Available

or
Roasted Celeriac, Goats Cheese and Beetroot Pithivier,

Rapeseed Mash, Sundried Tomato Coulis, Roasted Heritage Carrot, Spinach,

Caramelised Parsnip, Cavolo Nero VE/DF Available

or

Pan Roasted Fillet of Trout

Samphire, Sundried Tomato, Lemon Beurre Noisette, Spinach, Chive Mash GF

or
Stout Braised Beef & Mushroom Suet Pudding,

Chive Pomme Puree, Caramelised Root Vegetables, Cavolo Nero and Gravy

AFTERS

Christmas Pudding

Classic Sweet Brandy Sauce and Macerated Winter Berries VE/DF Available

or
Mulled Poached Pear, Baked in a Honey Glazed Puff Pastry,

Christmas Pudding Crumb, Vanilla Ice Cream

or
"Black Forrest" Fondant, Whipped Vanilla Mascarpone GF Available

or
Cheese Board

A Selection of Cheeses Served with Preserve, Celery, Grapes and Biscuits GF Available

S L E I G H S  H O M E  W I T H  A  L I T T L E  B O X  O F  M I N C E  P I E S
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