
‘CHRISTMAS PARTY’ MENU  
 

Two Courses £20; Three Courses £25 
Available as a Group Menu on  
Mondays to Thursdays from 3rd to 20th Dec 2018 
Maximum 24 people and subject to availability. 
(Available Fridays and Saturdays for a max 5 people) 
 

‘Christmas is Coming, The Goose is Getting Fat, 
Please Put a Penny in the Old Chef’s Hat. 
If You Haven’t Got a Penny, a Ha’Penny Will Do, 
If You Haven’t Got a Ha’Penny, Then God Bless You! 

 

Pine-smoked Hartlepool Halibut with  
Seashore Vegetables,Egg Mayonnaise,  
Cinnamon-buttered Crumpets 
or 
Salad of Fridlington Estate Heritage Beetroot with  
Yorkshire Blue Cheese, Spiced Quince,  
Candied Walnuts, Mulled Wine Syrup 
*** 
 

Pot-roast Red Legged Rievaulx Partridge with  
Plum Pudding Forcemeat, Spiced Pear Purée,  
Juniper-buttered Sprout Leaves, Mulled Wine Juices 
or 
Wild Mushroom ‘Macaroni’ with Mont d’Or,  
Garden Sage ‘n’ Onion and Braised Chestnuts,  
Cranberry and Clementine Relish 
*** 
 

Iced Eggnog Parfait with Clementine,  
Fresh Nutmeg and Cranberries 
or 
Steamed Traditional Christmas Pudding with  
Mincemeat Ice Cream, Sailor Jerry’s Rum Sauce 
*** 
 

Optional Course – supplement £7.50 
Port-fed Colston Bassett with Boozy Fruit Cake, 
Festive Chutney  


