
STARTERS

Roast parsnip soup, fresh bread with flavoured butter (v)

Potted ham hock terrine - with ham, leeks, onions, carrot.
Complimented with a homemade  pear & cranberry chutney, 

plus baby cornichons.

Salmon & prawn terrine with cream cheese and herbs. Served with 
lemon oil, confit of lemon and fresh bread.

Santorini “Hummus” - but made from split peas, it’s an authentic recipe 
from the famous island, and has a smooth, velvety texture, 

Complimented witth truffle oil & crispy chorizo.
 (Skip the chorizo if you want a vegan version).

Marinated beetroot with goats cheese
This sophisticated beetroot salad is as special as it is delicious.  A lighter 
choice and that means you won't get that feeling of having over eaten. 

What makes your salad unique is our spicy pesto dressing.  
It's simply delicious.

MAIN COURSES

Normandy Cod with fruits de la mer - Fresh cod, rolled (paupiette) and 
complimented with prawns, calamari and mussels, 

then finished in white wine. 

C H R I S T M A S  W I T H  T H E  T R I M M I N G S

Roast turkey, pigs in blankets, sage & apricot stuffing
8hr Slow cooked, Lake District Braised Lamb Shank +5

Both served with, rosemary roast potatoes, Brussel sprouts, chestnuts, 
seasonal vegetables & rich gravy  

Seven Mushroom Medley - A creamy mushroom medley of oyster, morel, 
porcini, chitake, portobello and more.  Cooked 4 different ways and 

presented with our special orzo risotto. 
Please specify veggie or vegan

Roast Cumbrian beef, served medium with fondant potatoes, 
seasonal vegetables, chestnuts and rich, red wine gavy.

Or choose our 7 mushroom & wine sauce, instead of gravy  +3 
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We've even invented a special pudding for you to try, plus you can enjoy 
exciting versions of your favourite classics. Feast your eyes on your 

choices. You may find it difficult to decide!

CLASSIC STICKY TOFFEE PUDDING

Trying our sticky toffee pudding will make your life difficult because 
you'll be comparing ours with all the others forever more!

CREAMY WALNUT WONDERLAND
We've made this sensational nutty dessert that is neither a cake nor a 

mousse. Just think, soft, creamy, cake like but not quite. Delicious!

CHOCOLATE SALAMI
It's definitely chocolate, yet it's definitely a kind of salami! It sure looks 

like one but rest assured, yours is made with hazelnuts, almonds 
and of course chocolate. Lots and lots of chocolate. 

A favourite of Nigella Lawson too!

DECONSTRUCTED BLACK FOREST GÂTEAU
Explore all of your favourite flavours around your plate as they've been 

taken deconstructed to bring out the adventurer in you. 
 

RHUBARB & ORANGE CRÈME WITH GINGER CRUMBLES
A delicious light dessert, that’s also gluten free.  We take poached 

rhubarb and pair it with a zesty orange creme.  With a sprinkle of spiced 
ginger crumbles you have a wonderful dessert of 

amazing flavours and textures.

THE MONRO

Monro's Desserts 
& Puddings NEW

GREAT
CHOICES!


