
Butternut Squash Soup
With sage & apple fritter

STARTERS

DESSERTS

MAINS

Classic Christmas Pudding
With vanilla & brandy custard

Pan seared tenderloin, braised shoulder, fondant potato, rainbow carrots, cider jus

All served alongside pigs in blankets, cauliflower cheese, and a selection of vegetables

Cod Wrapped in Proscuitto

Pan Roast Fillet of Beef

Beetroot & Squash Wellington

Grand Menu

Duo of Pork

Pear Frangipane Tart
With amaretto syrup & vanilla ice cream

Trio of Chocolate
Dark chocolate cremosa, frozen milk chocolate parfait, & white chocolate

blondie

Guinnea Fowl, Bacon and Black Pudding Ballotine
With cranberry relish & chestnut crumble

Glass of Fizz on Arrival

Pan Seared King Scallops
Parsnip puree & crisps, pomegranate

Coffee and Tiffin to finish
Selection of cheeses, christmas cake and Port (£12 supplement)

All our food is prepared in the presence of common allergens, please inform us of any dietary requirements and we will adapt the dishes where possible.

THE
HORSE AND HOUND

KIRK DEIGHTON

3 courses for £55
Served Monday-Saturday

Twice Baked Cheese Souffle
Celeriac & apple veloute, walnut oil 

Selection of canapes (£10 supplement)

Crab raviolo, celeriac & fennel remoulade, butter sauce

Chicken live pate, black truffle rosti, roast shallot, wild mushrooms, Madeira sauce

Wilted spinach, buttery mash, roast vegetable demi glace


