
 

 

Christmas Fayre Menu 

 

Winter white onion + scrumpy soup 

Cheese + apple bread – burnt butter  

(c,m,g) 

 

Beetroot cured salmon 

Caper salsa – horseradish crème fraiche --- sourdough 

(f,m,g,so2) 

 

Goosnargh duck liver parfait 

toasted brioche – pistachio crumb– pear compote 

(n,m,g,e) 

 

Whipped ricotta 

Black quinoa – pickled walnuts – crostini – watercress 

(m,n,g) 

 

<><><><><><><><><> 

 

Ballotine of Goosnargh turkey 

Apricot + chestnuts – roasties –trimmings --- winter veg --- pan juices 

(n,g,m,c,so2) 

 

Braised feather blade of Bowland beef 

Creamed potato – red wine – pancetta – pearl onions – button mushrooms 

(m,so2,c) 

 

Pan fried sea bream fillet 

Braised lentils, celeriac + wild mushrooms – yuzu – tarragon infusion 

(f,c) 

 

roasted squash  

Smoked feta – caramelised figs – spelt -- rocket  

(g,m,so2) 

 

<><><><><><><><><> 

 

Christmas tiramisu 

Panettone – coffee – marsala 

(e,g,m) 

 

Boozy Christmas pudding 

Brandy sauce 

(e,g,m,n) 

 

Lemon tart 

mulled fruits – clotted cream 

(e,m,n,so2) 

 

Festive cheese selection  

Crackers – chutney – tracklements 

(g,m,n, c,so2) 

 

<><><><><><><><> 
 

£23.95 2 courses  

£27.95 3 courses  

Allergen questions? please let us know.  

A vegan option is available for each course 

 

1st December – 3rd January* 

 

*Not including Christmas Day, Boxing Day and any special events – please ask a manager for more information 


