
Menu
W H I T E  C R O S S

C H R I S T M A S

S T A R T E R S

M A I N S  

D E S S E R T S

R o a s t e d  C a u l i f l o w e r  &  C h e d d a r  S o u p  ( v )

T u r k e y  R o u l a d e  ( g f * ,  n )

P o r k  a n d  B l a c k  P u d d i n g  T e r r i n e  ( g f )

C h o c o l a t e  C h e r r y  T r i f l e  ( g f ,  v e )

Musta rd  Seed  and  Chedda r  Scone ,  Sa l t ed  Bu t te r

S tu f f ed  w i th  a  C ranbe r ry ,  App le  and  Sage  S tu f f i ng  and  se rved  w i th  Sage  Roas t
Po ta toes ,  Map le  G l a zed  Ca r ro ts  and  Pa rsn ips ,  P i gs  i n  B l anke t ,  Sau téed  B russe l
Sp rou ts  w i th  Smoked  Bacon  and  Ches tnu ts ,  C ranbe r ry  Sauce  and  Gravy .

App le ,  Pea r  and  Qu ince  Chu tney ,  F r i s se  and  App le  Sa l ad
w i th  a  D i j on  D ress ing

Sou rdough  C r i spb reads ,  App le ,  Pea r  and  Qu ince  Chu tney ,  Sa l t ed  Bu t te r ,  G rapes  and  Ce le ry

S m o k e d  S a l m o n  P a t e
Cranber ry  Ge l ,  Sou rdough  C r i spb reads  and  a  Fenne l  and
D i l l  Sa l ad

W i l d  M u s h r o o m  R i s o t t o  ( g f ,  v e )
Cr i spy  Sage  and  P i ck l ed  Ches tnu ts  

B r a i s e d  B e e f  C h u c k  ( g f * ,  n )
Smoked  Cau l i f l ower  Cheese  and  Ho rse rad i sh  Pu ree ,  Sage  Roas t  Po ta toes ,  Map le
G la zed  Ca r ro ts  and  Pa rsn ips ,  P i gs  i n  B l anke t ,  Sau téed  B russe l  Sp rou ts  w i th  Smoked
Bacon  and  Ches tnu ts ,  and  Gravy .

B e e t r o o t ,  S a g e ,  A p p l e  a n d  C r a n b e r r y  N u t  R o a s t  ( g f * ,  v ,  v e * ,  n )
Sage  Roas t  Po ta toes ,  Map le  G l a zed  Ca r ro ts  and  Pa rsn ips ,  Sau téed  B russe l  Sp rou ts  w i th
Ches tnu ts ,  Cha r red  Savoy  Cabbage ,  C ranbe r ry  Sauce  and  Gravy

P a n  F r i e d  S e a b a s s  ( g f )
Fondan t  Po ta to ,  Sau téed  W i ld  Mush room ,  Leeks ,  C r i spy  Savoy  Cabbage  Leaves  and  a  Roas t
Ch icken  Ve lou té  

C h r i s t m a s  P u d d i n g  ( g f * ,  n ,  v )

S t i c k y  T o f f e e  P u d d i n g  ( g f ,  v )

L a n c a s h i r e  C h e e s e  B o a r d  ( v )

Eggnog  C ream and  a  Wa lnu t  P ra l i ne

Sa l t ed  Bu t te r sco tch  Sauce  and  Doub le  Je rsey  I ce  C ream 

S i d e s
Stu f f i ng  £5 ,  P i gs  i n  B l anke ts  £6 .50 ,  Smoked  Cau l i f l ower  Cheese  ( g f ,  v )
£5 ,  Map le  Roas ted  Pa rsn ips  &  Ca r ro ts  ( g f ,  ve )  £5 .

T W O  C O U R S E S  -  £ 3 0
T H R E E  C O U R S E S  -  £ 3 6

Fo r  a l l  a l l e r gy  i n fo rmat ion  p l ease  ask  a  member  o f  s t a f f
v  =  vege ta r i anve  =  vegan    g f  =  made  w i th  g l u ten  f r ee  i ng red ien ts   n  =  con ta i ns  nu ts   *  =  ava i l ab l e  upon  reques t


	WHITE CROSS CHRISTMAS
	TWO COURSES - £30 THREE COURSES - £36

	Menu
	STARTERS
	Roasted Cauliflower & Cheddar Soup (v)
	Mustard Seed and Cheddar Scone, Salted Butter

	Pork and Black Pudding Terrine (gf)
	Apple, Pear and Quince Chutney, Frisse and Apple Salad with a Dijon Dressing

	Smoked Salmon Pate
	Cranberry Gel, Sourdough Crispbreads and a Fennel and Dill Salad

	Wild Mushroom Risotto (gf, ve)
	Crispy Sage and Pickled Chestnuts


	MAINS
	Turkey Roulade (gf*, n)
	Stuffed with a Cranberry, Apple and Sage Stuffing and served with Sage Roast Potatoes, Maple Glazed Carrots and Parsnips, Pigs in Blanket, Sautéed Brussel Sprouts with Smoked Bacon and Chestnuts, Cranberry Sauce and Gravy.

	Braised Beef Chuck (gf*, n)
	Smoked Cauliflower Cheese and Horseradish Puree, Sage Roast Potatoes, Maple Glazed Carrots and Parsnips, Pigs in Blanket, Sautéed Brussel Sprouts with Smoked Bacon and Chestnuts, and Gravy.

	Beetroot, Sage, Apple and Cranberry Nut Roast (gf*, v, ve*, n)
	Sage Roast Potatoes, Maple Glazed Carrots and Parsnips, Sautéed Brussel Sprouts with Chestnuts, Charred Savoy Cabbage, Cranberry Sauce and Gravy

	Pan Fried Seabass (gf)
	Fondant Potato, Sautéed Wild Mushroom, Leeks, Crispy Savoy Cabbage Leaves and a Roast Chicken Velouté

	Sides
	Stuffing £5, Pigs in Blankets £6.50, Smoked Cauliflower Cheese (gf, v) £5, Maple Roasted Parsnips & Carrots (gf, ve) £5.


	DESSERTS
	Lancashire Cheese Board (v)
	Sourdough Crispbreads, Apple, Pear and Quince Chutney, Salted Butter, Grapes and Celery

	Christmas Pudding (gf*, n, v)
	Eggnog Cream and a Walnut Praline

	Sticky Toffee Pudding (gf, v)
	Salted Butterscotch Sauce and Double Jersey Ice Cream

	Chocolate Cherry Trifle (gf, ve)



