NEWBY BRIDGE HOTEL

CHRISTMAS DAY MENU 2025

£80.00 per adult £40.00 per child (under 12yrs)

Parsnip and Christmas Apple Soup
Warm Crusty Roll and Lakeland Butter (GF/Vegan)

Smoked Duck Breast
Bean Purée, Sweet and Salty Raisins, Asparagus (GF)

Poached Miso Glazed Salmon
Ceviche of Vegetables, Soy and Honey Dressing (GF)

Beetroot Marinated Feta Cheese
Pickled Apple, Rocket, Celery Cream, Apple Jelly (GF/Vegan)

000

Traditional Roast Turkey Breast
Roast Potatoes, Mashed Potato, Pigs in Blankets,
Stuffing, Seasonal Vegetables, Roast Gravy (*GF)

\ Gatlic and Thyme Rubbed Aged Beef
Butter Roasted Potatoes, Red Wine and Fennel Reduction (GF)

Pan Seared Seabass Fillet
Poached Potato, Kimchi, Samphire, Crayfish Sauce (GF)

" Walnut, Cranberry and Orange Nut Roast

< Roast Potatoes, Vegan Gravy (Vegan) 2
?*-: 000 =
i Traditional Christmas Pudding ’:}
. Brandy Sauce (*GF) s
e, Belgian Chocolate & Cherry Terrine |

Honeycomb, Creme Fraiche (GF)

Strawberry Semi Freddo
Boozy Strawbetries, White Chocolate, Strawberry Sherbert (Vegan)

(* GF or Vegan on request)
Desserts subject to change



