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Festive

Christmas Hikers 
Board

Served 12 noon - 5pm

Sweet
Cranberry & Candied Peel Scone
Cumbrian rum butter

Deep-Fried Churros Loops 
cinnamon sugar & warm dark chocolate

Milk Chocolate & Gingerbread Delice
layers of chocolate sponge & gingerbread ganache

Mince Pie Ball 
snowflake topper

Savoury
Smoked Salmon & Spinach Sausage Roll 
horseradish crème fraiche

Potted Scottish Brown Crab 
sourdough toast

Thirlmere Venison “slider”
cranberry burger sauce

Turkey, Sage & Onion Croquettes 
apricot chutney

Maple Glazed Cumbrian “Pigs-in-Blankets”

Mini Pork, Port & Stilton Pie 
piccalilli

Festive Fries 
white truffle mayo dip

£44 for 2 people to share
*photo is for marketing purposes only, some items may differ

£44 for 2 people to share



Festive Treats
Cranberry & Mixed Peel Scone  £4.70
local butter, Wild & Fruitful festive jam & clotted cream

Warm Mini Mince Pies   £4.50
clotted cream

Toasted Crumpets   £4.50
rum butter     

Derwentwater Yuletide  £14.95 
Treat
delicious homemade Christmas scone with butter, 
jam & clotted cream, 2 crumpets with rum butter, 
warm mince pies, glass of mulled wine, tea or coffee

Rudolph’s Deli
All sandwiches served with skinny fries,  

house salad & coleslaw

Moroccan Red Pepper &   £7 
Lentil Soup (VG/GF) 
bread, salted butter

Turkey & Tinsel Sandwich   £9.50
British roast turkey, warm sage & onion stuffing, 
cranberry sauce, served on white or 
multigrain farmhouse bread

Pigs-under-Blankets Butty  £11.20
Cumberland sausage ring, oak-smoked bacon, 
warm sage & onion stuffing, fruity brown sauce, 
lightly toasted crystal beer bun

Wraps 

served in a beetroot flatbread with tortilla chips, 
side salad & salsa

Coronation Turkey & Chorizo  £10
lightly curried mayonnaise with sultanas, gem lettuce, 
cranberry sauce

“No Pigs Wrapped in this   £9
Blanket” (VG)
Quorn Cumberland sausage, shredded pickled 
red cabbage, warm sage & onion stuffing, 
cranberry houmous

Add a bowl of soup to any deli item for £3

Merry Mains
All mains are served with roasted baby root 

vegetables, apple & port braised red cabbage, 
sage butter Brussels sprouts, roasted potatoes 

(vegan option available)

Traditional Turkey Dinner   £17.95
roasted British turkey crown, pigs-in-blankets, 
fruit & nut stuffing “sausage roll”, proper pan gravy

Spiced Rum & Maple Roast 
Gammon Loin    £18.95
mulled-wine-baked apple, apricot-spiced dumpling, 
cranberry gravy

Allergies and Intolerances: Before you order please speak to a
member of staff if you would like to know about our ingredients

Fireside Warmers
Hot Mulled Wine    £6

Gingerbread Latte    £5
whipped cream, gingerbread syrup with a biscuit

Boozy Hot Chocolate   £7
dash of Baileys, whipped cream, marshmallows 

Yuletide Cocktail
Gingerbread Espresso Martini  £10.50
Sapling vodka, café liqueur, cold brew espresso,
vanilla syrup, sugar cane syrup, gingerbread syrup

Hot Toddy Old Fashioned   £10.50
whisky, orange bitters, honey, lemon juice, 
spiced syrup

Festive Chap    £10.50
sloe gin, brandy, apricot syrup, lime juice

Desserts
Christmas Pudding &   £9
Panettone Bread & Butter Pudding
whisky & orange custard

Christmas Sundae    £8.50
figgy sponge cake, rum-soaked raisins, 
Christmas pudding ice cream, eggnog cream foam


