
Starters
Deer Park Venison Croquettes 

Estate Piccalilli

Lightly Spiced Pumpkin Soup (GfO) 
Chive Crème Fraîche, Warm Seed Bread

Smoked Mackerel Pâté 
Pickled Cucumber, Toasted Sourdough

Mains
Ballotine of Yorkshire Turkey (Gf) 

Sage & Onion Sausage Stuffing, Pigs in Blankets, Honey Glazed Carrots, 
Duck Fat Potatoes, Roasted Turkey Sauce

Baked North Sea Stone Bass (Gf) 
Seasonal Greens, Lemon Butter Sauce

Swinton Estate Grown Beetroot & Jerusalem Artichoke Pithivier 
Yellow Beetroot Sauce

Sides
Roasted Estate Glazed Root Vegetables (Gf) 

Honey, Thyme 
7

Fried Sprouts 
Hazelnut & Onion Crumb 

7

Duck Fat Potatoes 
7

Buttered Mash Potato 
7

Desserts
Traditional Christmas Pudding 

Red Currants, Brandy Sauce

Warm Treacle Tart 
Lemon, Vanilla Ice Cream

Selection of Yorkshire Cheeses 
Walled Garden Chutney, Biscuits

£29 for Two Courses | £37 for Three Courses

FESTIVE LUNCH MENU

Allergies and Dietary Requirements | Please speak to a member of the team about allergies and dietary requirements. 
We cannot guarantee the absence of allergens in our food.

Allergen Key |  V - Vegetarian   VO - Optional Vegetarian   Vg - Vegan    VgO - Optional Vegan    Gf - Gluten Free    GfO - Optional Gluten Free


