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Christmas Lunch Menu 
£29.00 per person

Starter
Beetroot-Cured Salmon  

Dill cream cheese, pickled cucumber, rye crisp, black caviar

Spiced Carrot and Lentil Soup  
Milk bread, butter

Goat’s Cheese Salad 
Whipped goat’s cheese, toasted honey walnuts, confit beetroot,  

mustard dressing, mixed soft leaves

Main Course
Roasted Turkey Breast 

Pigs in Blankets, sage, onion and apple stuffing, cranberry sauce,  
gravy, roast potatoes

Wild Sea Bass Fillet  
Celeriac purée, caper dressing, tenderstem broccoli

Celeriac Steak 
Portobello mushroom, kale, white wine sauce

All main courses are served with roasted carrots and parsnips,  
braised red cabbage, and Brussels sprouts.

Dessert 
Christmas Pudding 

Brandy sauce, redcurrants

Sticky Toffee Pudding 
Vanilla ice cream

Cheese Board 
Selection of cheeses, honey, walnuts, pear, crackers

To ensure we can provide the best possible dining experience,  
please inform us of any food allergies, intolerances or dietary  

requirements as early as possible.



Christmas Lunch Menu
Pre-order form

Lunch bookings available 12.00pm - 1.00pm on selected dates from 24th November to 17th December.

Completed pre-order forms must be returned no later than two weeks prior to your booking date.

To ensure we can provide the best possible dining experience, please inform us of any food allergies, 
intolerances or dietary requirements as early as possible.

To reserve your table please contact The Cookery on 01904 770253 or thecookery@yorkcollege.ac.uk

COO0039/0726

Name of Booking: _ ____________________________________________________

Date of Booking: _ ___________________

Deposit Paid: £_ _____________________

Contact Number: __________________

Name (please print) Starter Main Dessert Special 
Requirements

Totals:
Salmon = Turkey = Pudding =
Soup = Sea Bass = Toffee  =
Salad  = Celeriac = Cheese =


