
THREE LOCALLY SOURCED MEATS CARVED TO ORDER
OR 

 CHEFS VEGAN LENTIL, CHICK PEA & SEED ROAST
served with Homemade Yorkshire puddings, stuffing, pigs in blankets,

roast potatoes, glazed parsnips, cauliflower cheese, a selection of seasonal
vegetables and our signature gravy

CHRISTMAS LUNCH MENU
T H E  H O B N A I L S  I N N

TUESDAY-SATURDAY | 12-3PM

Cauliflower & cheddar soup with crusty bread

S T A R T E R S

Pigs in blankets with dipping gravy
Duck liver & orange pâté with Christmas beer chutney and toast

Sauteed garlic mushrooms on toast with rocket 

SERVED FROM FRIDAY 28  November - WEDNESDAY 24  Decemberth th

H O B N A I L S  C H R I S T M A S  C A R V E R Y

Traditional Christmas pudding with brandy cream
Chocolate fudge cake with vanilla ice cream

Lemon meringue pie with chantilly cream
Neapolitan Ice Cream

THREE COURSES £25

TWO COURSES £192 COURSES £19 3 COURSES £25
Please inform a member of our team if you have any dietary requirements; dairy free and gluten free options are available.

D E S S E R T


