
FE ST IVE  AF TERNO ON TE A
Our festive take on the English institution  

that is the afternoon tea.

Sandwiches

Turkey and stuffing sandwich

Cucumber sandwich

Severn & Wye smoked salmon  
and cream cheese sandwich

Lishman’s of Ilkley pork pie with cranberry relish

Yorkshire Tea loaf and Wensleydale

Sweet treats

Yorkshire curd tartlet

Chocolate orange pot

Sticky parkin and pear cake

Mince pie and brandy butter

Warm scones, strawberry jam  
and clotted cream

30  PER P E R S ON

 
38  PER P E R S ON  

WITH A GL A SS  OF F I Z Z

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.



If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.

CHRISTMA S E VE  D INNER
The celebration starts here.

Enjoy a cocktail on arrival

Amuse bouche

Fig and goat’s cheese tartlet

Starters

Halibut and beetroot gravadlax with aioli

Beef carpaccio, toasted hazelnuts, shaved  
Wensleydale and Pickering watercress

Orange, fennel and roasted chestnut salad

Cock-a-Leekie soup

Mains

Roasted duck breast, Anna potatoes  
and braised red cabbage

Venison cutlet, sage polenta, forest mushrooms,  
honey-roasted swede and red wine 

Scarborough Woof and clam broth

Gnocchi, Yorkshire Fettle and rocket pesto



If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.

CHRISTMA S E VE  D INNER
The celebration starts here.

Desserts

Crème caramel, glazed oranges and shortbread

Sticky toffee pudding and vanilla ice cream

Kouign-Amann

Yorkshire Blue cheese, truffle honey and quince

Finishers

Coffee and chocolates

50  PER PE R S ON



CHRISTMA S LUNCH
Nothing says Merry Christmas like  

food cooked with love.

Guests staying with us get first dibs on a seat at the  
Christmas table. Please get in touch if you are not planning on  

staying but would love to be here dining, and we’ll let you  
know asap if there’s a cracker with your name on it.

Enjoy a cocktail on arrival

Amuse bouche

Mushroom and truffle arancini

Spiced-cheese straws

Scallop ceviche and roasted red pepper relish

Starters

Severn & Wye smoked salmon, Yellison goat’s cheese and chive mousse

Yorkshire game and apricot terrine, piccalilli and sourdough toast

Yorkshire Blue cheese, poached William pear, leaf salad and candied walnuts

Lentil and haricot bean broth

Mains

Roasted line-caught turbot, cocotte potatoes and caviar butter sauce

Roasted breast of turkey, sage and apricot stuffing, roast potatoes and pan juices

30-day Himalayan salt-aged sirloin of beef, Yorkshire pudding and roast potatoes

Roasted chestnut and root vegetable Wellington with beetroot sauce

Roasted root vegetables and sprouts with pancetta

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.



CHRISTMA S LUNCH
Nothing says Merry Christmas like  

food cooked with love.

Desserts

GuestHouse’s Christmas pudding and brandy cream

Yorkshire rhubarb and orange trifle with cinder toffee

Dark chocolate tart, raspberry and sorrel sorbet

Selection of Yorkshire cheeses, Grandma Wild’s biscuits and chutney

Finishers

Coffee and mince pies

105  PER PER S ON  /  55  FOR CH I LD R E N

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.



B OXING DAY LUNCH
The day after the big day should still be a delicious day.

Starters

Yorkshire game and apricot terrine, piccalilli and sourdough toast

Severn & Wye smoked salmon and Yellison goat’s cheese and chive mousse

Orange, fennel and roasted chestnut salad

White onion soup and blue cheese croutons

Mains

Roast sirloin of Yorkshire beef, Yorkshire pudding, roasted roots and pan juices

Scarborough Woof & clam broth

Breast of chicken, roast potatoes, braised red cabbage and mushroom sauce

Twice-baked Fountains Gold cheese souffle, creamed leeks and crispy kale

Desserts

Crème caramel, glazed oranges and shortbread

Sticky toffee pudding and vanilla ice cream

Yorkshire rhubarb, orange trifle and cinder toffee

Selection of Yorkshire cheeses and Grandma Wild’s crackers

3  CO UR SE S  40  P E R P E R S ON

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.



B OXING DAY D INNER
The day after the big day should still be a delicious day.

Guests staying with us get first dibs on a table for our  
Boxing Day feast. Please get in touch if you are not planning 

on staying but would love to be here dining.

Amuse bouche

Devils on horseback

Starters

White onion soup and croutons

Prawn cocktail

Mains

GuestHouse’s shepherd’s pie

Fish, chips and minted mushy peas

Turkey curry and rice

Vegetable stew and sage dumplings

Desserts

Bread & Butter pudding with custard

Apple pie and vanilla ice cream

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.



FE ST IVE  CELEBR ATION MENU
Eat, drink and be merry.

Starters

Braised duck leg, plums and really great toast

Salt baked beetroot and local ‘Yellisons’ goats cheese

White onion and truffle soup

Mains

Roast turkey and all the great trimmings

Scarborough Woof, peas and pak choi

Fountains Abbey cheese souffle, walnut,  
celery and pomegranate salad (v)

Desserts

Christmas pudding and rum sauce

Passionfruit, mango and guava tea panna cotta

Selection of Yorkshire cheeses

Finishers

Coffee and homemade mince pies

3  CO UR SE S  FOR 35

If you have any allergies, ask to see a copy of our allergen menu and speak with the manager.


