CHRISTMAS DAY LUNCH

Friday 25" December 2026
Canapés and Figg on Arrival
STARTERS

Jerusalem Artichoke & Celeriac Soup
Leeds Pecorino & Winter Truffle Palpiier

OR

Treacle Cured Whitby Sea Trout
Blood Orange, Winter Radish, Lovage

MAIN COURSE

Norfolk Turkey & Sage Stuffing Wellington
OR Heritage Beetroot Wellington
With All The Trimmings.

OR

Butter Poached Turbot
Salsify, Romanesco, Salted Grapes, Chive Beurre Blanc.

DESSERT

Christmas Pudding Parfait

Cranberry Sorbet, White Chocolate
OR

Sticky Toffee Pudding
Caramelised Apple, Clotted Cream Ice Cream
OR

Yorkshire Cheese Selection (£4 supplement or [16 as extra conrse)

Chocolate Box to Finish

£140pp

Dietary requirements can be catered for with prior notice
A discretionary 12.5% service charge will be added to your bill.



CHRISTMAS SHARING FEAST

Wednesday 23rd & Thursday 24th December 2026

TO START
Toasted Rye Sourdough, Bone Marrow, Chive, Shallot
Smoked Salmon & Horseradish Croustade
Barncliff Brie & Cranberry Arancini
Heritage Beetroot, Burratta, Granny Smith, Garden Herb
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MAIN COURSE

Honey Glazed Ham
Smotked Cheddar and Leek Potato Gratin, Fennel, Pomegranate & Blood
Orange Salad, V'ichy Carrots, Cider Sance

DESSERT

Yorkshire Rhubarb & Ginger Trifle
Lemon Verbena Tartlet
Dark Chocolate, Cherry & Pistachio Truffle

£68pp
A discretionary 12.5% service charge will be added to yonr bill.



INBETWIXMAS JAZZ BRUNCH

Sunday 27th December 2026

COCKTAIL
Rudgate Milk Stout & English Sparkling Black Velvet

OR
Cranberry Margarita
OR
Bloody Merry
(can be switched for beer, glass of wine, mocktail or soft drink)

SAVOURY

Braised Lamb Shoulder Eggs Benedict, Mint Hollandaise
OR
Citrus Cured Whitby Sea Trout & Avocado Croissant
OR
Wild Mushroom & Leeds Pecorino “Porridge”, Poached Egg, Crispy
Winter Kale, Pecan.

SWEET
Gingerbread French Toast, Bedale Apples & Pears,

Port Ripple Ice Cream
OR
Cinnamon Sugar and Clementine Twists, Valrhona

Hot Chocolate Sauce

£55pp

Dietary requirements can be catered for with prior notice.

A discretionary 12.5% service charge will be added to your bill.
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