
Christmas Lunch MenuChristmas Lunch Menu
Roasted Parsnip & Nutmeg Soup 
Topped with Vegetable Crisps 

Baked Crevette Tart Topped with Crispy Smoked Salmon
Served on a bed of Crisp Salad Leaves

Chicken Liver  Pate´ (with Tarragon & Oaken Chardonnay)
Served with Toast and Chutney
Traditional Local Roast Turkey

Local Turkey, Sausage & Chestnut Stuffing
Our Homemade Bread Sauce & Cranberry with a ‘Pig in  a

Blanket’ Served with Fresh Vegetables & Roast Potatoes
Cranberry Brochette Stack with Sauté Apple & Molten 

Wensleydale Tart Served on a Green Salad 
Herb Crusted Lemon Sole Decked with Crispy Bacon 

set on a Vegetable Potato Cake with Anti - bois
Rich Chocolate Brownie With Spiced Clementine

Trio Dessert Miniature  ~ Crème Brulee, Chocolate Torte 
& Raspberry Pavlova

Our Homemade Traditional 
Christmas Pudding 

Served with Custard, Clotted Cream or Both!
Available  from 1st till 24th December      

(Excluding Sundays & Mondays)
Two courses £10.95  

Three courses £12.95

Christmas Evening MenuChristmas Evening Menu
Soup Duo:- Cream of Parsnip &  Sweet Potato Topped

with Parsnip Vegetable Crisps 
Spicy King Prawns Kebab Served on a Tossed Salad with

a Cool Avocado Dip
Deep Fried, Cracked Black Pepper Breaded, 

Camembert Served with Cranberry Sauce 
Grilled Halloumi & Smoked Chicken Salad

With a Hot Red Onion Drizzle 
Traditional Local Roast Turkey or Home-Reared Goose**

Local Turkey or Goose, Sausage & Chestnut Stuffing
Our Homemade Bread Sauce & Cranberry with a ‘Pig in

a Blanket’ Served with Fresh Vegetables & Roast Potatoes
Fillet of Cod ~ Topped with Seared Scallops Drizzled with

Garlic & Parsley Butter Served with Salad and Roast Potatoes
Stuffed Pheasant Breast Stuffed with Duck and Orange
Pâté  Served with Rich Port Sauce, Fresh Vegetables &

Mash Potato
Chestnut & Redcurrant Nut Roast

With Red Wine Jue & Parsnip Puree
Homemade Traditional Christmas Pudding 

Served with Custard, Clotted Cream or Both!
Trio Dessert Miniature ~ Crème Brulee, Chocolate Torte 

& Raspberry Pavlova
Lemon Tiramisu Topped with Lemon Drizzle

Available  from 1st till 23rd December      
(Excluding Sundays & Mondays)

Two courses £17.50  Three courses £19.95
Goose Supplement £3.50Please book in advance to avoid disappointment.

Preorder required for large bookings

Who’d Have Thought It Inn
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