
C H R I S T M A S  D A Y  L U N C H

For allergy information or help please do not hesitate to ask one of our team

TO WELCOME YOU

The Cuckoo’s Nest  Fest ive Canapés (V,  VG*,  GF*)
A celebratory arr ival  select ion of  chef ’s  seasonal  bites to start  your meal  with fest ive cheer

STARTERS

Pressing of  Slow-Cooked Ham Hock (GF*)
Served with a spiced cranberry & fruit  rel ish and warm toasted art isan sourdough

~ or ~

Classic Atlant ic Prawn Cocktai l  (GF)
Succulent king prawns topped with a cr isp,  Marie Rose-infused dressing

~ or ~

Velvety Roasted Pumpkin & Woodland Mushroom Soup (V,  VG*,  GF*)
Finished with sautéed wi ld mushrooms and del icate shavings of  aged parmesan

PALATE CLEANSER

Champagne & Citrus Sorbet (V,  VG, GF)
A crisp,  refreshing sparkle to prepare your palate for the main event

MAIN COURSES

Tradit ional  Roast Lake Distr ict  Turkey (GF*)
Served with honey-glazed root vegetables,  buttered sprouts with chestnuts,  braised red cabbage,

and r ich pan gravy

~ or ~

Roast Topside of  Cumbrian Beef (GF*)
Accompanied by honey-glazed carrots,  swede & parsnips,  buttered sprouts,  braised red cabbage,

and r ich gravy.

~ or ~

Pan-Seared Salmon Fi l let  (GF)
Set atop sweet pea purée and buttery creamed mash,  f in ished with a luxuriant wi ld mushroom

butter sauce

~ or ~

Wild Forest  Mushroom & Pine Nut Risotto (V,  VG)

Arborio r ice cooked with seasonal  forest  mushrooms, tender sweet peas,  fresh herbs,  and toasted
pine nuts

DESSERTS

Tradit ional  Christmas Pudding (V)
Richly spiced and steamed, served warm with indulgent brandy sauce and vani l la  bean ice cream

~ or ~

Local  Cumbrian Art isan Cheeseboard (V,  GF*)
A showcase of  the f inest  regional  cheeses,  served with fest ive chutneys,  grapes,  and crisp crackers

~ or ~

Fest ive Berry Cheesecake (V,  VG)
A luxurious biscuit  base,  topped with r ich mascarpone,  layered with a spiced berry compote

Adults :  £85 •  Chi ldren (12 & Under) £50

GF - Gluten Free option available, V - Vegan, VG - Vegetarian



N E W  Y E A R S  E V E  D I N N E R

For allergy information or help please do not hesitate to ask one of our team

TO WELCOME YOU

The Cuckoo’s Nest  Welcome Canapés (V*,  GF*)
A celebratory select ion of  chef ’s  arr ival  bites to begin your New Year’s  Eve celebrat ions

STARTERS

Rich Chicken Liver Parfait  (GF*)
Complemented by a sweet f ig  & cinnamon chutney,  served with warm toasted art isan sourdough

~ or ~

Classic Atlant ic Prawn Cocktai l  (GF)
Succulent king prawns layered with cr isp leaves and f inished with a del icate Marie Rose dressing

~ or ~

Velvety Roasted Pumpkin & Woodland Mushroom Soup (V,  VG*,  GF*)
Enhanced with sautéed wi ld mushrooms and f ine shavings of  aged Parmesan

PALATE CLEANSER

Sparkl ing Champagne Sorbet (V,  VG, GF)
A l ight,  refreshing citrus & Champagne sorbet to cleanse the palate before your main course

MAIN COURSES

Pan-Roasted Chicken Supreme (GF*)
Accompanied by crushed baby potatoes,  v ibrant tomato salsa,  and a r ich,  smoky Romesco sauce

~ or ~

Slow-Braised Lamb Shank (GF)
Served on a bed of  s i lky creamed mash with gr i l led heir loom carrots and a r ich red wine pan gravy

~ or ~

Pan-Seared Sea Bass Fi l let  (GF)
Paired with tender baby potatoes,  charred asparagus spears,  and a v ibrant herbaceous

Chimichurri  dressing

~ or ~

Wild Forest  Mushroom & Pine Nut Risotto (V,  VG)
Arborio r ice gently folded with seasonal  forest  mushrooms, tender sweet peas,  fresh herbs,  and

toasted pine nuts

DESSERTS

Indulgent Iced Tiramisu (V,  GF)
A luxurious coffee-infused iced del ight paired with smooth Amaretto and vani l la  bean ice cream

~ or ~

Fest ive Plant-Based Berry Cheesecake (V,  VG)
A creamy vegan cheesecake set  on a del icate base and f inished with a v ibrant berry compote

~ or ~

Local  Cumbrian Art isan Cheeseboard (V,  GF*)
A curated select ion of  f ine regional  cheeses served with fest ive chutneys,  grapes,  and crisp

crackers

Adults :  £85 •  Chi ldren (12 & Under) £50

GF - Gluten Free option available, V - Vegan, VG - Vegetarian
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