
 
Christmas Day 2026 

Adult £105 / Child £75 
 
 

Potted Scottish Salmon and Prawn (GF) 
With crusty bread 

Smoked Chicken Terrine 
Layered with clementines and cranberries, with toasted brioche 

Baked Portobello (V)(GF) 
With Goats cheese and sun-dried tomato, topped with rocket and balsamic syrup  

Duck and Damson Pate (GF) 
With a spiced fig and plum chutney, on toasted sourdough 

 

…………………………… 
 

Raspberry Sorbet (V)(VE)(GF) 
 

Butternut Squash, Smoked Bacon and Paprika Soup (V)(VE)(GF) 
 

…………………………… 
 

Roast Cumbrian Turkey (GF) 
With an apricot stuffing, Cumberland pig in blanket, and rich gravy 

Roasted 28 Day Matured Sirloin (GF) 
With a Yorkshire pudding 

Herb Crusted Hake 
With caramelised fennel puree, and buttered samphire 

Smoked Brie and Roasted Root Vegetable Tart (V) 
With a squash puree 

 

…………………………… 
 

Assiette of Local Cheese (V)(GF) 
Blengdale Blue, Eden Smokie, and Lancashire Tasty 

Served with balsamic pickled onions and crackers 
Christmas Pudding (V)(VE)(GF) 

With rum sauce 
Apple and Salted Caramel Tart (V) 

With double jersey ice-cream  
Panettone Chocolate and Cherry Trifle (V) 

 

…………………………… 
 

Coffee & Mince Pies 
 

GF – can be made gluten free 
VE – can be made vegan 

V – vegetarian 
 


