xmas menu

THE FESTIVE SPREAD

All pasta and pizza dishes can be made gluten-free, please just ask! *Except lasagne sorry

STARTERS

Vegetarian

Snowy Stilton Soup with Broccoli

Mary’s Mushroom Crostini

Smooth broccoli and Stilton soup, served with
a warm bread roll and a creamy festive swirl.

Hearty homemade garlic mushrooms,
served on a perfectly toasted bloomer.

Gorgeously blended duck and
orange pâté, served with traditional
melba toast and a sweet red onion
chutney.

Vista Turkey and Trims

Santa’s Stuffed Chicken

The Fishy Dishy

Christmas Carbonara

Festive Fusilli

Christmas Tortellini

It’s a Nut Cracker!

Christmas Dinner Pizza with Pigs in Crimbo Cranberry & Brie
Blankets
Pizza

Mains

Roast turkey served with Vista potatoes and
a selection of vegetables, homemade
stuffing and chipolata, served with red wine
gravy.

Succulent turkey and Italian ham with
Parmesan shavings and cream served with
tagliatelle. (Traditional carbonara also
available.)
Home-baked nut roast stuffed with creamy
goat’s cheese and served with vegetable
gravy, Vista potatoes and a selection of mixed
vegetables.

DESSERTS
Christmas Pudding

Traditional Christmas pudding served with
brandy sauce.

Pass the Fizz Cheesecake

A gorgeously creamy cheesecake, riddled
with Prosecco and raspberries and served
simply with cream.

DRINKS

Chicken breast stuffed with ham and
Mozzarella, smothered in a creamy
mushroom and garlic sauce and served
on a bed of vegetables with warm,
buttered new potatoes.
Tasty smoked chicken with Italian ham,
cream, Parmesan shavings and a
sprinkling of cranberries, served with fusilli
pasta.

What the Duck?!

Salmon fillet with wilted spinach,
sweet potato mash and seasonal
vegetables, topped with creamy
garlic king prawns

Creamy spinach and ricotta pasta
parcels, served in a creamy
Parmesan sauce with a sprinkle of
festive pine nuts.

Succulent turkey on a base of Mozzarella
with chipolata sausage, tomato, pancetta
and fresh sage, served with cranberry
sauce.

Delicate cranberry base with
delicious brie and a sprinkling of
Mozzarella.

Chocolate Tart

Banoffee Tart

Rich chocolate tart made with our
home-baked pastry and served with
English Lakes Death by Chocolate ice
cream.

Choice of:

Traditional English banoffee dessert
made with bananas, cream and
dulce de leche, served on a buttery
biscuit base with cream.

• 330ml bottled beer
• 187cl bottle of wine (red, rose or white)
• Soft drink choice of diet coke, 7up, coke, fanta, J20 apple & Mango or Mango &
Passionfruit

