TWO COURSES - £30
WHITE CROSS e

THREE COURSES - £36
CHRISTMAS /

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)

For all allergy information please ask a member of staff
v = vegetarianve = vegan gf = made with gluten free ingredients n = contains nuts * = available upon request
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