
 
 

Christmas at the 

Cedarbarn 
                 

 

Festive Sunday Lunch 
 

Cream of Roasted Parsnip, Apple and Thyme Soup (v) 
With a chunk of Granary Bloomer 

 

Home-Smoked, Maple Glazed Belly Pork   
Served with Pickled Blackberries, Caramelised Celeriac Cream, Pork Fat & Hazelnut Crumble    

 

Wafers of Smoked Salmon 
Served with Horseradish Cream Cheese Bon-Bon, Beetroot and Raspberry Gel & Pickled Cucumber     

 
**** 

 

Roast Nidderdale Turkey & All the Trimmings 
Homemade Wild Sage & Caramelised Red Onion Stuffing, Pigs in Blankets, Roast Potatoes and  

Chef’s Rich Gravy with Cranberry Sauce and Homemade Bread Sauce  
 

Aberdeen Angus Overnight Roasted Silverside of Beef with Braised Shin  
Served with Homemade Yorkshire Pudding, Roast Potatoes,  

Horseradish Sauce and a Rich Beef Gravy 
 

‘Marishes’ Roast Lamb 
With Homemade Yorkshire Pudding, Roast Potatoes and Port, Redcurrant & Rosemary Gravy 

 

Outdoor Reared’ Belly Pork with Pork Shoulder Fritter  
With a Homemade Yorkshire Pudding, Roast Potatoes and Rich Gravy 

 

 Roasted Mushroom & Shallot Galette (v) 
Topped with Yorkshire Blue Cheese, Hasselback Potatoes & Herb Crème Fraiche 

 
Served with Fresh Seasonal Vegetables 

 
 

**** 
 

Cedarbarn Homemade Christmas Pudding 
Served with Our Own Luxurious Rum Sauce 

 

Dark Chocolate & Baileys Delice  
Served with Salted Caramel Fudge, Chocolate Brandy Snap and Strawberry & Prosecco Gel 

 

Spiced Apple & Almond Tart  
Served with Brymor Vanilla Ice Cream 

  
 

**** 
 
 

Festive Sunday Lunch 2/3 Course £29.99/ £34.99 per person   
                                     ____________________ ____________________________________ 

 

Children’s Sunday Lunch (Children Only) £12.95 
Small Roast, Ice Cream or Chocolate Brownie and a Childs Juice Carton 


