£42.50 per person

New Years Eve Dinner %’é '

On Arrival 0 in i n §>1<§

Canapés served with a glass of Cava

Begjvming_
Soup with homemade bread +h6 fv n e oo

King scallops with black pudding,
cauliflower puree and rocket For reservations . ;:%\E
Wild mushrooms in a brandy and smoked paprika sauce lease phone 01539 729254 ;
on a herb bruschetta P P °
fax 01539 736788
Crab and avocado filo tartlet with a caper and dill mayonnaise . .
email info@newmoonrestaurant.co.uk

Smoked chicken, beetroot and feta cheese salad . ' I 'g + h 6 gea g O "

Served with homemade bread and butter There is also a pre-ordering facility
on our website » *
Interval www.nhewmoonrestaurant.co.u O 6 O oo e
Champagne Sorbet . °
) . »
Middle »
Lamb rump, served pink, with garlic infused mash potato e ;i{

and a rosemary jus . @lif'f VOUOhGVg .

Monkfish wrapped in pancetta with wild mushroom and : H
asparagus fricassée, roasted new potatoes a ,0\/@, 11 FVGQGVH- fo', gOMOOHO

Pan fried duck breast, served pink, with sautee potatoes, Gift Vouchers available from £5 to £500! .

and a cherry sauce : : .
4 i Ideal for spending in the restaurant on any of our
Butternut squash, chestnut and blue cheese risotto excellent menus. ; ;'%
Venison steak with fondant potato i Or pick a bottle of wine or even champagne from §
damson and juniper compote our great selection as a gift on arrival to ‘ ¢

accompany a delicious meal at the New Moon.
All served with fresh vegetables

End % ..................................... Thic Chrichmas

Warm pear frangipane with creme fraiche

]
Sticky toffee pudding with toffee sauce and vanilla ice cream . (/OMG 3 nd dl n@ . a+
-

Lemon panna cotta with raspberry sorbet ‘.
Chocolate and black cherry cheesecake with vanilla cream the . . .
Selection of cheeses with biscuits, grapes and celery n e w m o o n
restaurant lhe
Please book in advance. . " - n w m n
We are happy to cater for any dietary requirements you may have, 129 nghgate é

or for alternative vegetarian dishes, please phone to discuss. Kendal LA9 4EN restaurant

The New Years Eve menu is subject to a deposit of £20 per person. -www.newmoonrestaurant.co.uk s J—
(Non refundable if cancelled within 48hrs of the date booked) i L ——




Lvnchtime Férﬁl Menv

£15.95
from 14t Dec - 24th Dec

5&5innin5_

Soup of the day with homemade bread

New Moon chicken liver pate, apricot and cinnamon chutney

served with toast

Warm pear and walnut salad
with honey and blue cheese dressing

Prawn, apple and grape with marie-rose sauce

Middle

Traditional roast turkey with chestnut stuffing,
roast potatoes, pigs in blankets and gravy

Slow braised venison and root vegetables
topped with mash potatoes

Roast salmon fillet,
new potatoes with a leek and garlic cream sauce

Butternut squash and red pepper roulade
filled with cream cheese and spinach on tomato coulis

All served with fresh vegetables

End

Christmas pudding with rum sauce
Lemon panna cotta with raspberry sorbet
Chocolate and black cherry cheesecake with vanilla cream

Selection of Windermere organic ice cream
(chocolate, strawberry, vanilla)

Two course option available on request at £13.50

Please book in advance.

We are happy to cater for any dietary requirements you may have,
or for alternative vegetarian dishes, please phone to discuss.

The Christmas Lunch menu is subject to a deposit of £10 per person
for a party of 6 or over. (Non refundable if cancelled within
48hrs of the date booked)

E\/@Vling_ f7ar“ﬁrl Menv

£24.95
from 1¢t Dec - 24th Dec

5@5jnnin5_
Soup of the day with homemade bread

Warm goat’s cheese, pear and walnut salad
with apple vinaigrette

Chef’s ham hock terrine with damson chutney

Stuffed baked field mushroom with garlic, parsley,
blue cheese & almond drizzled with chilli oil

Smoked fish platter with dill and caper mayonnaise

Served with homemade bread and butter

Middle
Traditional roast turkey with chestnut stuffing,
roast potatoes, pigs in blankets and gravy

Slow braised lamb shank with apricots in red wine,
creamy mash potato and parsnip crisps

Grilled sea bass fillet, sautéed potatoes
with a leek, white wine and mussel cream sauce

Butternut squash and red pepper roulade filled with
cream cheese and spinach, griddled aubergine
on tomato coulis

Pork loin stuffed with forcemeat, wrapped in Parma ham,
with apple, bacon & savoy cabbage, cider jus

All served with fresh vegetables

End
Christmas pudding with rum sauce
Lemon panna cotta with raspberry sorbet
Chocolate and black cherry cheesecake with vanilla cream
Warm pear and almond frangipane with créme fraiche
Selection of cheeses with biscuits, grapes and celery

Please book in advance.

We are happy to cater for any dietary requirements you may have,
or for alternative vegetarian dishes, please phone to discuss.

The Christmas Evening menu is subject to a deposit of £10 per person
for a party of 6 or over. (Non refundable if cancelled within
48hrs of the date booked)

Chrictmas Eve Dinner

£24.95

Segjnning_
Soup of the day with homemade bread
Chef’s ham hock terrine with damson chutney

Seafood risotto — salmon, prawn, mussels with lemon and dill

Fresh pineapple and melon with elderflower sorbet,
strawberry and basil dressing

Served with homemade bread and butter

Middle

Slow braised lamb shank
with apricots in red wine and parsnip crisps

Traditional roast turkey with chestnut stuffing,
roast potatoes, pigs in blankets and gravy

Roast salmon fillet on a warm
potato, bacon and red onion salad
with a tomato and basil sauce

Butternut squash and red pepper roulade filled with
cream cheese and spinach, griddled aubergine
on tomato coulis

All served with fresh vegetables

End

Christmas pudding with rum sauce
Chocolate and black cherry cheesecake with vanilla cream
Lemon panna cotta with raspberry sorbet

Selection of cheeses with biscuits, grapes and celery

Please book in advance.
We are happy to cater for any dietary requirements you may have,
or for alternative vegetarian dishes, please phone to discuss.

The Christmas Eve Dinner menu is subject to a deposit of £10 per person
for a party of 6 or over. (Non refundable if cancelled within
48hrs of the date booked)



