Christmas

at Abbey House Hotel
2022

Oscars Lunch
Main Course only £15
2 courses £19
3 courses £25

Starters

Spiced Parsnip & Pear Soup, Cumberland mustard oil, thyme croutons
Terrine of Confit Chicken, savoy cabbage and air-dried ham, gribiche dressing, toasted brioche
Cocktail of Melon, vodka syrup and cranberry sorbet

Mains

Roast Turkey, chestnut stuffing, pigs in blankets, roast potatoes, root vegetables,
sprouts and poultry gravy
Braised Shoulder of Beef, smoked butter mash, glazed carrot, kale, roasting gravy
Roast Fillet of Cod, thyme roast new potatoes, plum tomatoes, black olives and capers
Confit Shallot & Blacksticks Blue Tart, roast root vegetables and mulled red wine red cabbage,
thyme cream sauce

Desserts

Warm Christmas Pudding, brandy sauce and raspberries
Cumbrian Cheese Plate, savoury wafers, celery, grapes and Lyth Valley damson chutney
Milk Chocolate & Rosewater tart, lemon sorbet

Christmas Day
Adults £89
Children 6-15 £49
Children 2-5 £15

Starters

Cream of Root Vegetable Soup, croutons & warm bread (Vegan option available)
Classic Prawn Cocktail
Pan Fried Scallops, celeriac puree, apple & hazelnuts
Ham Hock & Split Pea Terrine, homemade piccalilli, & crispy croutons

Mains

Traditional Roast Turkey with chestnut stuffing, pigs in blankets, roast potatoes, root vegetables, chestnut
sprouts, poultry gravy
Roast Loin of Venison, fondant potato, roast vegetables, blackberry jus
Baked Salmon Supreme, herb crushed new potato, samphire, dill creamy sauce
Nut Roast, root vegetables, chestnut sprouts, vegan gravy

Desserts

Raspberry Chocolate Tart, berry compote, Chantilly cream
Lemon & Orange Posset, shortbread, mango sorbet
Christmas Pudding, brandy crème Anglaise, cranberry's (Vegan option available)
Selection of locally sourced cheese’s & biscuits with accompaniments
Tea, Coffee & Mince Pies

Boxing Day
3 courses £26.95

Starters

Soup of the day, warm bread
Cod & Salmon Fishcake served with lemon & dill mayonnaise
Duo of fanned Melon fruit sorbet
Smoked Chicken & Apricot Terrine

Mains

Pan Fried Chicken Breast, winter greens, leek onion chive & Cheddar cheese sauce
Roast Sirloin of Beef, roast potatoes, carrot, honey roast parsnips Yorkshire pudding, jus
Seabass Fillet, roast new potato, seasonal green vegetables
Wild mushroom risotto, parmesan crisp soft herbs

Desserts

Mango & Passionfruit cheesecake, mixed berries
Double chocolate brownie , chocolate twirl vanilla ice cream
Deep filled apple pie, double cream custard
Crumbrian cheese’s, grape, celery & biscuits

New Years Eve
In Oscars Restaurant

£65 per person
Champagne & Canapes on arrival

Starters

Terrine of confit duck, apricot and parsley, apricot puree, rye toast,
sherry vinegar dressing
Roast winter root vegetable soup, chive crème fraiche
Pressed terrine of Gressingham duck & guinea fowl, spiced plum & apple chutney, fresh brioche

Mains

Daube of beef, soft herb creamed mash potato, roasted root veg, pancetta, rich beef jus
Roasted free range chicken, caramelised onion mash, roasted roots, thyme cream
Steamed fillet of salmon, cauliflower puree, prawn and tarragon butter sauce
Baked Savoy cabbage, cauliflower and brie strudel, creamed mash, roasted roots,
truffle butter

Desserts

Damson & Almond Tart, custard, xmas spiced ice cream
Kin toffee vodka “cheesecake”, Maldon sea salt jelly, toasted oats, caramel pear
Warm dark chocolate brownie, raspberry and sorrel sorbet, chocolate crumb

A selection of Cumbrian cheeses, chutney, crackers

Party Nights
£45 per person
2nd December
3rd December
9th December
10th December
16th December
17th December

Starters

Spiced Parsnip & Pear Soup, Cumberland mustard oil, thyme croutons (Vegan Option available)
Terrine of Confit Chicken, savoy cabbage and air-dried ham, gribiche dressing, toasted brioche
Cocktail of Melon, vodka syrup and cranberry sorbet

Mains

Roast Turkey, chestnut stuffing, pigs in blankets, roast potatoes, root vegetables,
sprouts and poultry gravy
Braised Shoulder of Beef, smoked butter mash, glazed carrot, kale, roasting gravy
Roast Fillet of Cod, thyme roast new potatoes, plum tomatoes, black olives and capers
Nut Roast, root vegetables, chestnut sprouts, vegan gravy

Desserts

Warm Christmas pudding, brandy sauce and raspberries (Vegan Option available)
Cumbrian Cheese Plate, savoury wafers, celery, grapes and Lyth Valley Damson Chutney
Milk Chocolate & Rosewater Tart, lemon sorbet

