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STARTERS
Winter vegetable & spinach soup [v]

Cream, garlic, rosemary croutons

Wood pigeon breast & mushroom risotto

Parmesan, micro rocket

Black pearl scallops  

Creamed celeriac & thyme puree, parsnip crisps

Camembert & red onion croquette [v]

Cranberry mayonnaise, dressed frisée leaf

MAIN COURSE
6oz Cumbrian ribeye

Mustard seed mash, buttered Savoy cabbage, 

caramelised onion, red wine jus

Grilled turkey escalope 

Goose fat roasted potatoes, mixed winter vegetables,

sage & shallot sausage stuffing, cranberry jus

Black bream fillet

Ratatouille vegetables, halloumi cheese shavings

Sun blushed tomato, artichoke & chick pea tagliatelle [v]

Basil pesto, cream sauce

DESSERTS
Orange, rum & mixed spice cheesecake

Pine nut brittle, honey

Traditional Christmas pudding

Warm brandy sauce

CHRISTMAS PREMIER PACKAGE
(served in Blue Restaurant)

Ticket + 3 course meal in the Blue Bar & Grill - £50
BOGOF every Thursday
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MAIN COURSE
Roasted turkey ciabatta

Cranberry & red onion chutney, salad, fries

Grilled pork loin
Sage & onion crushed new potatoes,

buttered fine beans, cider gravy

Lamb & mint pie
Fresh cut chunky chips

Forest mushroom penne
Basil & cream sauce,

parmesan & pine nut shavings

Grilled halloumi & walnut salad [v]
Cherry tomatoes, red onion,

croutons, ranch dressing

Orange & mixed spice goujons
Floured haddock, mixed leaves, herb salad

DESSERT
Traditional Christmas pudding

Warm brandy sauce

CHRISTMAS BISTRO PACKAGE
(served in the comedy club)

Ticket + 2 course meal in the Comedy Club - £40
BOGOF every Thursday

CHRISTMAS MENU
STARTERS

MAIN COURSE

DESSERTS

Fennel soup with winter greens & bacon 
Warm bread roll

Festive game paté
Roasted fig jam, brioche crisps

Brie & roasted vegetable tart [v]
Micro rocket, balsamic & port reduction

Smoked mackerel fish cakes
Boiled quails egg, hollandaise sauce

Ribeye steak
Chilli & cumin roasted new potatoes, thyme glazed baby carrots,

roast tomato, paprika butter

Carved roasted turkey
 Roasted root vegetables, Brussels sprouts, roast potatoes,

pancetta & apricot stuffing, cranberry gravy

Oven roasted cod
Puy lentils, roasted shallots, red wine sauce

Creamy beetroot & goats cheese risotto [v]
Chopped dill, crème fraiche

Our own aged Christmas pudding
Gingerbread ice cream, brandy custard

Spiced Clementine Crème Brulee
Pineapple sauce, coconut sorbet

Locally sourced cheeses
Gourmet wafers, mixed grapes, fig chutney

£29.95  (Friday / Saturday) | £22.95  (Sunday - Thursday)

CHRISTMAS MENU
STARTERS

Winter vegetable & spinach soup [v]

Cream, garlic, rosemary croutons

Wood pigeon breast & mushroom risotto

Parmesan, micro rocket

Black pearl scallops  

Creamed celeriac & thyme puree, parsnip crisps

Camembert & red onion croquette [v]

Cranberry mayonnaise, dressed frisée leaf

MAIN COURSE
6oz Cumbrian ribeye

Mustard seed mash, buttered Savoy cabbage, 

caramelised onion, red wine jus

Grilled turkey escalope 

Goose fat roasted potatoes, mixed winter vegetables,

sage & shallot sausage stuffing, cranberry jus

Black bream fillet

Ratatouille vegetables, halloumi cheese shavings

Sun blushed tomato, artichoke & chick pea tagliatelle [v]

Basil pesto, cream sauce

DESSERTS
Orange, rum & mixed spice cheesecake

Pine nut brittle & honey

Milk chocolate & pecan pie

Vanilla & espresso ice cream

Cheese platter

Shropshire blue, Snowdonia pickle power, appledor & Lancaster bomber,

a selection of cheese biscuits, pineapple & passion fruit chutney

£24.95  (Friday / Saturday) | £19.95  (Sunday - Thursday)


