
Wild mushroom & roasted garlic soup, truffle potato dumplings, rosemary oil (vegan)

Confit duck & chicken terrine, spiced fig chutney, toasted brioche

Classic smoked salmon, crab mousse, lemon & caper dressing

Beetroot mousse, goats cheese purée, candied walnuts (v)

Raspberry Daiquiri sorbet.

Roasted sirloin of local beef, roasted potatoes, Yorkshire puddings, red wine gravy        

Ballotine of turkey, cranberry & chestnut stuffing, chipolata, roasted potato, turkey gravy        

Grilled sea bream fillet, lemon & thyme mashed potato, fine green beans & chicory, shrimp dressing  

Butternut squash, chestnut & truffle filo tart, olive oil mash potato, lemon & thyme truffled dressing (vegan) 

  Traditional Christmas pudding, brandy sauce, redcurrant, cranberry & orange compote 

Dark chocolate & hazelnut five ways, cheesecake, mousse, ice cream, ganache & tart

Apple tarte Tatin, clotted cream ice cream, cinnamon syrup 

Yorkshire cheese plate, four local cheeses, celery, grapes, chutney & biscuits

Tea & coffee with homemade after dinner mints

BOOKING PROCESS:

£20.00 PER PERSON NON-REFUNDABLE, NON-TRANSFERABLE DEPOSIT

PRE-ORDERS AND FULL PRE-PAYMENT DUE NO LATER THAN 4 WEEKS PRIOR

£60.00 PER PERSON          |          £30.00 PER CHILD (UNDER 12 YEARS OLD)
                        Children 3 and under eat free

Menu

Join us on Christmas Day for a luxury 4 course lunch served in The Yorkshire bar and grill.

Celebrate with a glass of champagne & a selection of canapés while
we add the finishing touches to your Christmas Day lunch.

TABLES ARE AVAILABLE BETWEEN 12.30PM AND 3.00PM

BOOKING PROCESS: £20.00 PER PERSON NON-REFUNDABLE, NON-TRANSFERABLE DEPOSIT.
PRE-ORDERS AND FULL PRE-PAYMENT DUE NO LATER THAN 4 WEEKS PRIOR

PRICES  
 DOUBLETREE BY HILTON YORK


