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CROWN & MITRE HOTEL

Carlisle

FESTIVE MENU

Two Courses including Coffee £27.95 per person
Three Courses including Coffee £32.95 per person

Roasted Butternut Squash Soup with Croutons
Chicken Liver Pate with Piccalilli and Sourdough Toast
Haggis Neeps and Tatties with a Whisky Cream Sauce
Prawn Cocktail with Buttered Brown Bread
*

Traditional Roast Turkey

with Herby Sausagemeat Stuffing, Pigs in Blankets, Roast and Mashed
Potato, Brussels Sprouts, and Seasonal Vegetables

Slow-cooked Featherblade of Beef

with Red Wine Sauce, Roast and Mashed Potato,
Brussels Sprouts, and Seasonal Vegetables

Scottish Salmon Fillet

and a White Wine sauce, with Roast and Mashed Potato,
Brussels Sprouts, and Seasonal Vegetables

Root Vegetable Wellington

with a Tomato Ratatouille, Brussels Sprouts,
Roast and Mashed Potato and Seasonal Vegetables

o
Traditional Christmas Pudding with Brandy Sauce
Sticky Toffee Pudding
White Chocolate and Orange Cheesecake with Fruit Coulis

Selection of Ice Cream and Sorbets

TO BOOK: Call 01228 525491 or email
events@crownandmitre-hotel-carlisle.com

We cannot guarantee
that all of our dishes
are 100% free from
nuts, their derivatives
or other allergens, and
our menu descriptions
do not contain all
ingredients. Please
ask your server before
ordering if you have
any particular allergy
or requirement. All
items are subject to
availability.




