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CHRISTMAS DAY LUNCH

TO WELCOME YOU

~ The Cuckoo’s Nest Festive Canapés (V, VG*, GF*) . .
A celebratory arrival selection of chef’s secasonal bites to start your meal with festive cheer

STARTERS

Pressing of Slow-Cooked Ham Hock (GF*)
Served with a spiced cranberry & fruit relish and warm toasted artisan sourdough

~ Or ~

Classic Atlantic Prawn Cocktail (GIF)
Succulent king prawns topped with a crisp, Marie Rose-infused dressing

~ Or ~

Velvety Roasted Pumpkin & Woodland Mushreom Soup (V, VG*, GF*)
Finished with sautéed wild mushroems and delicate-shavings of aged parmesan

PAEATE CEEANSER

Champa%(ne & Citrus Sorbet (V, VG, GF)
A crisp, refreshing sparkle to prepare vour palate for the main event

MAIN-COURSES
Traditional Roast Lake District Turke¥l (GE*)
Served with honey-glazed root vegetables, buttered sprouts with chestnuts, braised red cabbage,
and rich pan gravy
< or D
Roast Topside of Cumbrian Beefl (GF*)
Accompanied by honey-glazed carrots, swede & parsnips, buttered sprouts, braised red cabbage,
and rich gravy.
© GF ~
Pan-Seared Salmon Fillet (GF
Set atop sweet pea purée and buttery crecamed mash, finished with a luxuriant wild mushroom
butter sauce
- G ~
Wild Forest Mushroom & Pine Nut Risotto (V, VG)

Arborio rice cooked with seasonal forest mushrooms, tender sweet peas, fresh herbs, and toasted
pinc nuts

DESSERTS

Traditional Christmas Puddin% (V)
Richly spiced and steamed, served warm with indulgent brandy sauce and vanilla bean ice cream

~ Or ~

. Local Cumbrian Artisan Cheeseboard (V, GF*) .
A showcase of the finest regional cheeses, served with festive chutneys, grapes, and crisp crackers

~ O]‘ ~
Festive Berry Cheesecake (V, VG)
A luxurious biscuit base, topped with rich'mascarpone, layered with a spiced berry compote

Adults: £85 « Children (12 & Under) £50

For allergy information or help please do not hesitate to ask one of our team
GF - Gluten Free option available, V - Vegan, VG - Vegetarian
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NEW YEARS EVE DINNER

TO WELCOME YOU

The Cuckoo’s Nest Welcome Canapés (V*, GE*)
A celebratory selection of chef’s arrival bites to begin your New Year’s Eve celebrations

STARTERS

. Rich Chicken Liver Parfait (GF*) .
Complemented by a sweet fig & cinnamon chutney, served withowarm toasted artisan sourdough

~ Or ~

Classic Atlantic Prawn Coektail (GF)
Succulent king prawns layered with crisp leaves and finished with'a delicate Marie Rose dressing

~ Or ~

Velvety Roasted Pumpkin & Woodland Mushreom Soup (V, VG*, GF*)
Enhanced with sautéed wild mushreoms and fine shavings of aged Parmesan

PAEATE CEEANSER

Sparkling Champagne Sorbet (V, VG, GF)
A light, refreshing citrus & Champagne sorbet to cleanse the palate before your main course

MAIN-=COURSES

. Pan-Roasted Chicken Supreme (GF*(% .
Accompanied by crushed baby potatoes, vibrant tomato salsa, and a rich, smoky Romesco sauce

~ OR

Slow-Braised .amb Shank (GF)
Served on a bed of silky creamed mash with grilled heirloom carrots and a rich red wine pan gravy

~ Or ~

Pan-Scared Sca Bass Fillet (GF)
Paired with tender baby potatoes, charred asparagus spears, and a vibrant herbaceous
Chimichurri dressing

Wild Forest Mushroom & Pine Nut Risotto (V, VO)
Arborio rice gently folded with scasonal forest mushrooms, tender sweet peas, fresh herbs, and
toasted pine nuts
DESSERTS

Indulgent Iced Tiramisu (V, GF)
A luxurious coffeec-infused iced delight paired with smooth Amarectto and vanilla bean ice cream

~ Or ~

Festive Plant-Based Berry Cheesecake (V, VG)
A creamy vegan cheesecake set on a delicate base and finished with a vibrant berry compote

[Local Cumbrian Artisan Cheescboard (V, GF*)

A curated selection of fine regional cheeses sirved with festive chutneys, grapes, and crisp
crackers

Adults: £85 - Children (12 & Under) £50

For allergy information or help please do not hesitate to ask one of our team
GF - Gluten Free option available, V - Vegan, VG - Vegetarian
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