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SWINTON ESTATE

FESTIVE LUNCH MENU

£37 for Two Courses | £45 for Three Courses

Starters

North Sea Mussels (GfO)
Swinton Cider, Clotted Cream & Milk Bread Croutons

Highfield House Farm Scotch Egg (G
Pickled Walnut, Celeriac, Apple Remoulade

Grilled Brussels Sprouts (v)
White Beans, Yorkshire Feta, Chilli Crisp

Mains

Estate Venison Burger (GfO)
Pear and Bacon Jam, Flat Cap Brie, Sage Fries

Yorkshire Turkey Pie
Chestnut Purée, Garden Cabbage, Cranberry, Mashed Potato

Brown Butter Poached Trout (GP)
Crispy Skin, Lentils, Confit Fennel

Desserts

Christmas Pudding
Red Currants, Brandy Custard

Mince Pie Trifle
Clementine & Sherry Jelly, Frosted Almonds

Overnight Baked Chocolate Brownie Delice (G
Honeycomb, Salted Caramel lce Cream

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
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