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Christmas Eve
Served 12- 4pm & 6- 9pm

Adult Prices: 2 Courses £22.50 | 3 Courses £29.50
Child Prices: 2 Courses £16.50 | 3 Courses £19.50

Canapés
Mini Yorkshire Puddings Beetroot & Goats Smoked Haddock &
Rare Roast Beef, Cheese Tart Leek Arancini
Horseradish Mustard Mayonnaise
To Start

Cured Salmon
Pickled Cucumber & Dill Créme Fraiche

Or

Pressed Ham Hock Terrine

Spiced Yorkshire Apple Chutney, Sourdough

Or

Jerusalem Artichoke Velouté

Chestnuts & Truffle

Mains

Pan-fried Hake Fillet
Winter Greens, Cockle Butter Sauce
Or
Crown-roasted Guinea Fowl
Celeriac Purée, Fondant Potato, Creamed Cabbage,

Bacon & Red Wine Jus

Or
Mushroom, Hazelnut & Yorkshire Blue Wellington
Caramelised Shallot, Mashed Potatoes

Desserts
Spiced Pear & Frangipane  Dark Chocolate & Salted Caramel
Slice Délice
Clotted Cream Honeycomb & Vanilla Ice Cream

Tea, Coffee & Petit Fours

A 5% service levy is added to all accounts & distributed directly to staff. Wherever possible we will do our
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Christmas Day
Served 12.30pm - 4pm

Adult £105pp | Junior (8-14yrs) £62.50pp | Kids (2-7yrs) £32.50pp

Canapés
Smoked Trout Blini Crispy Brie & Scotched Quail Egg
Créme Fraiche Cranberry Parcels Garlic Mayonnaise
To Start

Game Terrine
Toasted Brioche and Caramelised Spiced Plums
Or
Grilled King Prawns
Marie Rose Hollandaise & Mixed Leaves
Or
Parsnip & Apple Soup

Hazelnut Crumb

Mains

Roasted Bronze Turkey Crown
Stuffing, Pigs in Blankets, Duck Fat Roast Potatoes,
Carrots, Parsnips, Brussels Sprouts & Turkey Gravy
Or
Roast Cod Loin
Roasted Fennel, Confit Leeks, Crushed New
Potatoes, Vermouth Sauce
Or
The Fell Hotel Nut Roast
Stufting, Roast Potatoes, Carrots, Parsnips, Brussels

Sprouts, Gravy

Desserts
Homemade Christmas Chocolate & Orange Yule Log Yorkshire Cheese Board
Pudding House Chutney, Quince,
Brandy Custard Crackers

Mince Pies & Brandy Cream

V - Vegetarian | VE* - Can Be Made Vegan

A 5% service levy is added to all accounts & distributed directly to staff. Wh 5
As a result traces of these could be found in other products served here. An allergen menu is available
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Boxing Day

Served 12.30- 4.30pm
3 courses
Adult: £29.50pp
Junior (8-14yrs): £21.50pp
Child (2-7yrs): £16.50pp

To Start

Prawn Cocktail
Marie Rose Sauce, Buttered Granary Bread

Or

Chicken Liver Parfait

Apple & Port Chutney, Sourdough Toast

Or

Honey Parsnip Soup

Warm Sourdough Bread

Mains

Roast Turkey
All the trimmings

Or

Glazed Ham

Bubble & Squeak, Glazed Root Vegetables, Wholegrain Mustard Sauce
Or
Brie & Chutney Filo Parcel
Roasted New Potatoes, Glazed Root Veg

Desserts
Christmas Pudding Sticky Toffee Pudding Cheese Selection
Brandy Sauce, Custard Caramel Sauce, Vanilla Ice Cream 3 Cheeses, Chutney &

Crackers

V - Vegetarian | VE* - Can Be Made Vegan
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