
Starters

Christmas Menu

Mushroom Parfait (V, VE)
Pickled shallots, shiitake mushrooms, homemade focaccia

French Onion Soup
Lancashire cheese croute, parmesan & black pepper roll

Whipped Goat’s Cheese (V)
Puff pastry stack, beetroot, glazed fig, balsamic

Greenland Prawn Cocktail
Marie rose, cucumber, lettuce, apple, brown bread

Mains
Roast Turkey Breast

Beef fat roasties, pigs in blankets, creamy mash, stuffing, maple 
glazed carrots, shredded Brussels sprouts, turkey gravy

Slow Cooked Beef Short Rib
Celeriac fondant, creamy mash, baby onions, pancetta, chestnut 

mushrooms, red wine gravy

Pan Seared Hake Supreme
Chorizo & saffron jambalaya, chive oil, crispy spring onions, lime

Celeriac Tarte Tatin (V)
Baked celeriac, puff pastry, black garlic, pear, hazelnut 

crumb, watercress

Desserts
Black Forest Yule Log

Cherry gel, cherry sorbet, chocolate soil, chocolate mousse

Traditional Christmas Pudding
Brandy & vanilla sauce

Orange & Whiskey Crème Brûlée
Double chocolate cookie

Swan & Royal Cheese Plate
Selection of cheeses, chutney, grapes, crackers



Children's Christmas Menu

Starters

Melon & Berries (V)

Tomato soup & Parmesan Cheese Roll (V) 

Mains

Turkey Dinner 
With all the best bits!

Lancashire Cheese & Red Onion Tartlet (V) 
Served with Christmas veggies

Desserts

Rudolph’s Jelly
Strawberry jelly, custard, chantilly cream and sponge pieces

Chocolate Brownie (V) 
 Vanilla ice cream & honeycomb


