
New Year ’s Eve

Make a night of it

Forget the long taxi journey home 
and stay in the comfort of one of our 
beautifully furnished rooms from  
just £169.50 per room, including  
Cream Tea on arrival and a full  
Cumbrian breakfast the next morning. 
(Offer subject to availability.)

Call us on 01768 863952.

Pan Fried King Scallops
hazelnut butter, crispy chorizo (GF*, DF*)

Duck Spring Roll 
plum sauce, pickled cucumber

Grilled Halloumi, Pomegranate & Walnut Salad 
maple balsamic vinaigrette (V, Vg*, GF*, DF*)

French Onion Soup 
gruyere cheese crostini (V, Vg*, GF*, DF*)



Featherblade of Border’s Beef 
Yorkshire pudding, colcannon mashed potatoes, 
haggis croquette, red wine jus (GF*, DF*)

Highland Vension Striploin 
mini game bonbon, potato terrine, port & redcurrant sauce (GF*, DF*)

Baked Cod Fillet 
Lobster crushed new potatoes, Morecambe Bay potted shrimp (GF*, DF*)

Trio of Eden Valley Chicken 
pan fried breast, asparagus ballotine, sage fritter,  
mustard cream sauce (GF*, DF*)

Spiced Chickpea, Spinach & Onion Bhaji Filo Bake 
raita, mini naan bread (V, Vg*, DF*, GF*)

Raspberry & Limoncello Trifle 
Madeira cake, mascarpone cream (V, Vg*, GF*, DF*)

Baileys Chocolate Tart 
chocolate sauce, clotted cream (V, GF*)

Baked Alaska 
Swiss meringue, raspberry sauce, pistachio ice cream (V)

Treacle Sponge Pudding 
crème anglaise, double Jersey ice cream (V)



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



Fresh Ground Coffee 
Penrith Toffee Shop Mint Fudge 

£73 per person

Say goodbye to 2024 in style! Arrive to the sound of the pipes and a glass of fizz on arrival, followed  
by a superb five course banquet, with fireworks at midnight and dancing with ‘A Touch of Class’ disco.

Call 01768 863952 to reserve your table.  |  Arrival: 7pm   Carriages: 1am

  

christmas@roundthorn.co.uk   |  www.roundthorn.co.uk

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.


