
Festive December Menu
S T A R T E R S

Roas ted  Sweet  Pota to  &  But ternut  Squash  Soup  ( v )
Toas ted  Pumpk in  Seeds ,  Sp iced  Crème Fra iche

Pressed  Loca l  ‘ L ingho lm Es ta te ’  Pheasant  &  Ch icken  Terr ine
Pear ,  App le  &  G inger  Chutney ,  Toas ted  Mi l l e r  Loaf

Pan-Roas ted  Scot t i sh  Sca l lops
Jerusa lem Ar t i choke  Purée ,  B lack  Pudd ing  Bon-Bons ,  Roas ted  Haze lnuts ,  Ar t i choke  Cr i sps

Torched  F i l l e t  o f  Cured  Mackere l
Beet root  Tex tures ,  Horserad i sh  A io l i ,  Beet root  &  Orange  Dress ing

Mul led  Wine  Poached  Pear  Sa lad  ( v )
Yorksh i re  B lue  Cheese ,  Cand ied  Walnuts ,  Fresh  F ig ,  Red  Ch icory ,  Walnut  Dress ing

M A I N S
Roast Breast  of  Local  Turkey

Potato Fondant,  Chestnut Stuff ing,  Pigs in Blankets,  Fresh Cranberr ies,  
Select ion of  Vegetables,  Turkey Jus

‘Cartmel Val lys’  Loin of  Wild Venison
Savoy Cabbage & Pancetta,  Honey Roasted Baby Parsnips,  Celer iac Purée,  Crispy

Bubble & Squeak, Juniper Red Wine Jus

Slowly Cooked Blade of  Cumbrian Beef
Potato Purée,  Onion Textures,  Red Wine Shal lot  Sauce

Pan-Fried Fi l let  of  Sea Bass
Jasmine Rice,  Tempura King Prawns,  Pak-Choi,  Curry & Coconut Sauce

Roasted Pumpkin & Orange Risotto (v )
Chestnut Crumb, Sage Crisps

D E S S E R T S
Classic Christmas Plum Pudding
Vani l la  Ice-Cream, Brandy Sauce

53% Chocolaté Crémeux
Salted Peanut Bri t t le,  Glazed Banana, Banana Ice-Cream

Pineapple ‘Upside-Down’ Cake
Rum Caramel Sauce,  Pineapple Sorbet

Freshly Picked Sloe & Damson Cheesecake
Winter Poached Fruits,  Gin & Tonic Sorbet

Select ion of  Our Cheeses -   Celery,  Grapes,  Homemade Chutney
‘Peters Yard’  Sourdough Crackers

£5.00 supplement |  £12.50 extra course


