THE TROUT HOTEL

— COCKERMOUTH
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CELEBRATE THE SEASON

with great food, great company

and unforgettable memories

CHRISTMAS PARTY LMo O 0
= PER P
I | D
{ / 3 COURSES &
THE PERFECT CELEBRATION GLASS OF PROSECCO
FOR WORK PARTIES & GROQUPS OM ARRIVAL

AVAIL.&BLE FROM

< FRIDAY 13TH NOVEMBER - WEDNESDAY 23RD DECEMBER 2026 ¥y '
AVAILABLE MONDAY - SATURDAY * LUNCH OR EVENING * SUBJECT TO AVAILABILITY A 8
STARTERS | MAINS DESSERTS |
I' ROASTED TOMATO & | TRADITIONAL ROAST TURKEY | TRADITIONAL |
RED PEPPER SOUP Sage & onion stuffing, pigs in blankets, CHRISTMAS PUDDING l
! Herb croutons roAast potatoes, seasonal \t':iJL't-l]‘lL"- Brandy sauce
o and rich gravy '. |
'}
H.ﬂM HQCK T.ERRINE PAN-SEARED COD STICKY TFJFFEE PUDDING
Piccalilli purée and Crushed new potatoes, seasonal greens lTottee sauce and
roasted apple and lemon butter sauce vanilla ice cream
L ] L ] L]
TOMATO, WRAPPED IN PROSCIUTTO - |
Cranberr ¥ sauce, d Iressed leaves Chocolate sauce and
/ Pan jus and creamy mashed potato
vanilla ice cream
L ]
.
‘ BEETROOT-CURED BUTTERNUT SQUASH & SAGE RISOTTO (V) ,
~SALMON GRAVLAX Roasted butternut squash, sage WINTER BERRY PAVLOVA
\ .I.'I'I‘d \{."',"I.'t.lll.il'l I.‘.I.I'n!l"nl['l I'\l-l.l'll.”.'l Créeam, winter E‘l'r]ll'\ .
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l PLEASE ADVISE US OF ANY ALLERGIES OR DIETARY REQUIREMENTS WHEN BOOKING

L 9 01900 823591 I @ rescervations@trouthotel.co.uk | ﬁ www.trouthotel.co.uk
THE TROUT HOTEL, CDCKERMDUTH CUMBRIA CA13 0E)
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