
 Here at the Roundthorn we have 
several private dining rooms, 

each individually decorated and 
available to book for groups of  

10 or more dining from our 
Festive Lunch and 

Dinner menu.

There is no extra charge for your 
own room, and you will be greeted 

with our famous Roundthorn 
hospitality from the moment you 

step through the door.

Whether it’s family, friends or 
colleagues, we have a space  

to suit everyone.

Get Together…

Festive Lunches and Dinners

  christmas@roundthorn.co.uk

www.roundthorn.co.uk

Escape the cold outside and be greeted by our roaring fires, twinkly lights and beautifully decorated trees,  
to enjoy a delicious meal in the most festive of surroundings. Served on selected days throughout December, 
with a complimentary private room for groups of ten or more, it’s the perfect way to celebrate Christmas. 

Call 01768 863952 to reserve your table.

Pancetta, Cheddar & Cranberry Croquette 
cranberry dipping sauce (GF*, DF*)

‘Hot-Smoked’ Salmon Salad 
teriyaki dressing, pickled cucumber, sesame (GF*, DF*)

Confit Duck Rilette 
crusty bread, fig, apple & rum chutney (GF*, DF*)

Winter Vegetable & Lentil Soup 
herb croutons (V, Vg*, GF*, DF*)



Roast Crown of Eden Valley Turkey 
sage & onion stuffing, chipolata sausage wrapped 
in bacon, creamy mashed & roast potatoes (GF*, DF*)

Twice Roasted Featherblade of Lakeland Beef 
Yorkshire pudding, creamy mashed & roast potatoes, 
traditional beef gravy (GF*, DF*)

Pheasant Ballotine 
pork, sage & chestnut stuffing 
lyonnaise potatoes, Cumberland sauce (GF*, DF*)

Baked Fillet of Seabass  
sauteed potatoes, lemon caper butter (GF*, DF*)

Roasted Harissa & Honey Cauliflower Steak 
butterbean cassoulet, flaked almonds (V, Vg*, GF*, DF*)

Christmas Pudding 
rum sauce, mulled wine syrup (V, Vg*, GF*, DF*)

Lime & Grasmere Gingerbread Cheesecake 
gingerbread ice cream (GF*, DF*)

Spiced Eton Mess 
mulled berries, chantilly cream (V, GF*, DF*)

Cumbrian Cheeseboard 
fruitcake, biscuits, grapes, farmhouse  
chutney (V, Vg*, GF*, DF*)



Fresh Ground Coffee 
warm mince pies

Lunch Dinner
£30 per person £37 per person

Dietary requirements:

V: Vegetarian

* Dishes listed with – Vg*: Vegan, GF*: Gluten Free, 
 DF*: Dairy Free can be adapted to accommodate these 
dietary requirements using substitute ingredients.

It is essential that the organiser of each group notifies us 
of any dietary requirements and allergies for individuals 
with their menu pre order, to enable the kitchen team to 
prepare them accordingly.


