
Menu
C H R I S T M A S  D A Y

£95pp  

A P P E T I Z E R S

M A I N  D I S H E S

D E S S E R T S

C r e a m  o f  P a r s n i p  &  H o n e y  S o u p  ( V )

T r a d i t i o n a l  R o a s t  T u r k e y

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g

T ru f f l e  C réme  F ra î che ,  C r i spy  Sage  &  Warm Sou rdough

Sage  &  On ion  S tu f f i ng ,  P i gs  i n  B l anke ts ,  Goose  Fa t  Roas t  Po ta toes
&  Che f ’ s  cho ice  o f  Fes t i ve  Vege tab les

B randy  Soaked  Ra i s i ns ,  Cand ied  Orange  &  B randy  Sauce

P o r k  &  D u c k  L i v e r  P a t é
Por t  Je l l y ,  D ressed  Lea f  &  Toas ted  B r i oche

P r a w n ,  S m o k e d  S a l m o n  &  A v o c a d o  R i t z
Cr i sp  Baby  Gem ,  Ma r i e  Rose  Sauce  &  Bu t te red  Grana ry  B read

B r e a d e d  C a m e m b e r t  T a r t  ( V )
Carame l i sed  On ion  Chu tney  &  Rocke t  Sa l ad

S l o w  B r a i s e d  B e e f  S h o r t  R i b
T ru f f l e  Dauph ino i se ,  Bu t te red  Ka l e ,  Sha l l o t  Pu ree  &
Red  W ine  Jus

R o a s t  F i l l e t  o f  S a l m o n
Champagne  &  Lobs te r  B i sque  C ream ,  Fondan t  Po ta to ,
Tende rs tem ,  Samph i re  &  Lemon  He rb  Bu t te r

M u s h r o o m  &  S t i l t o n  W e l l i n g t o n  ( V )
Fondan t  Po ta to ,  Honey  G l a zed  Ca r ro ts ,  Bu t te red  Ka l e  &
Made i r a  &  Thyme  Jus

W a r m  S t i c k y  T o f f e e  P u d d i n g
Sa l ted  Ca rame l  Sauce ,  Honeycomb Sha rd  &  Van i l l a  Bean  I ce  C ream

D a r k  C h o c o l a t e  &  O r a n g e  D e l i c e
Co in t reau  C ream ,  Orange  Segments  &  Go ld  Lea f

W h i t e  C h o c o l a t e  &  R a s p b e r r y  C h e e s e c a k e
Champagne  Poached  Raspber r i es  &  Raspber ry  So rbe t

£30pp  Non- re fundab le  depos i t  r equ i red  upon  book ing .
Rema in i ng  payment  &  fu l l  p re  o rde r  due  on  o r  be fo re  1 1 . 1 2 . 26
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Parsnip & Honey 
Soup (V)

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

Pork & Duck Liver
Pate

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

Prawn, Smoked
Salmon & Avocado
Ritz

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

Breaded Camembert
Tart (V)

Traditional Roast
Turkey
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

Slow Braised Beef
Short Rib

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

Roast Fillet of Salmon    
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

Mushroom & Stilton
Wellington (V)

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

Traditional Christmas
Pudding

Warm Sticky Toffee
Pudding

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

Dark Chocolate &
Orange Delice

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

   
  

White Chocolate &
Raspberry
Cheesecake

Party Name: ……………………………………………………………….

Tel:…………………………………… Email Address:……………………………………………………

No. in Party:……… 

A NON-REFUNDABLE DEPOSIT OF £30 PER PERSON TO BE PAID UPON BOOKING.
 REMAINING PAYMENT & PRE ORDER TO BE MADE ON OR BEFORE 11.12.26. 
YOUR RESERVATION WILL BE CANCELLED IF PAYMENT IS NOT RECEIVED. 

NO MEAL CHANGES ON THE DAY. 

(V) SUITABLE FOR VEGETARIANS. 

Please be aware that all products are prepared in a multi-kitchen environment. While every effort is
made to minimise cross-contamination, we cannot guarantee that any item is free from allergens. Items

on this menu may contain nuts or nut derivatives.

Please inform us of any specific dietary requirements / allergies.

The White House Inn, Upgang Lane, Whitby, YO21 3JJ. Tel: 01947 600469 Email: info@whitehouse-whitby.com
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	DESSERTS
	Traditional Christmas Pudding
	Warm Sticky Toffee Pudding
	Dark Chocolate & Orange Delice
	White Chocolate & Raspberry Cheesecake
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