
F izz  & ch e f ' s  c h o i c e  c a na p é s  o n  a r r i v a l 
£135 per person | £55 for children 13 & under

Please inform a member of staff if anyone in your party has a food allergy or intolerance before ordering.  
We can then advise you about our ingredients. Please note that as allergenic ingredients, including nuts, are present in  

our kitchen, we are not able to guarantee that any dish can be made 100% allergen free. Fish dishes may contain bones.

Christmas Day Menu

www.mittonhallhotel .co.uk 
christmas@mittonhallhotel.co.uk | 01254 826544

S TA R T E R S
CELERIAC & TRUFFLE VELOUTE  

Crispy Shallots | Chive Oil | Homemade Garlic & 
Rosemary Focaccia (v) (gfo) (veo) 

MULLED SALMON GRAVALAX  
Horseradish Créme Fráíche | Caviar  

Rye Bread | Yuzu Oil (gfo)

LANCASHIRE ‘HOT POT’  
Smoked Lamb Loin | Spiced Star Anise Carrot Purée 

Compressed Lamb Neck Potato | Pickled Cabbage 
Taylors 10 Year Tawny Port Jus (gf)

VENISON & WILD BOAR TERRINE  
Beetroot & Juniper Berry Piccalilli | Soda Bread Loaf  

MA I N S
All mains served with seasonal vegetables 

ROAST BREAST OF GOOSNARGH TURKEY  
Goose Fat Potatoes | Carrot Purée | Pig in Blanket 

Chestnut, Thyme & Shallot Stuffing  
Candied Parsnips | Port Jus (gfo)

Vegetarian Nut Roast Available 

WILD MUSHROOM & TRUFFLE RAVIOLI  
Pecorino Cheese (v) 

ROASTED MONKFISH  
Young Charred Leeks | Violet Leonese Potatoes  

Lobster & Pink Peppercorn Sauce (gf)

FILLET OF RIBBLE VALLEY BEEF  
Bowland Ale Braised Beef  Cheek Beignet  

Shaved Truffle | Bone Marrow | Pomme Purée 
Roscoff  Onion | Bordelaise Sauce  

Served pink (gfo)

D E S S E R T S
CHRISTMAS PUDDING  

Brandy Sauce | Redcurrants (gfo) (veo)

SELECTION OF 5 CHEESES  
Christmas Cake | Crackers | Grapes  
Truffle Honey | Mulled Chutney (gfo)

CHOCOLATE GANACHE ROULADE 
 Baileys Cremeaux | Brandy Snap (v)

MULLED PEAR FRAGIPANE TART  
Winter Berry Sorbet (v) (gfo)

I N T E R M E D IAT E
CLEMENTINE & GINGER SORBET  

Gin & Tonic Granita | Blood Orange Gel | Lemon Balm (gf) (ve) (v)
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