
27th December

Classic Northcote
This is Nigel’s night...when he takes a break from his
famous traditional dishes and instead creates a menu
from some of his classic Northcote favourites. And when
Nigel’s having fun in the kitchen, you can expect food
guaranteed to raise a smile.

T H E M E N U

A glass of Magenta Champagne 
served with a selection of Tapas

�
House Smoked Salmon, 

Marinated Orkney Scallops, Mango and Ginger  
�

Hot and Sour Soup
�

Peppered Fillet of 5 week old Bowland Beef
French Beans, Chipped Potatoes

�
Pineapple and Raspberry Wafers, 
Kirsch Cream, Raspberry Sorbet

�
Freshly Ground Coffee & Seasonal Pastries

7.00pm for 7.30pm
� DINNER -  £50.00 PER PERSON �

Service at your discretion

Make a night of it - Special Xmas Rate £150
After dinner, why not relax in one of our sumptuous rooms for

only £150 including breakfast. Based on 2 people sharing.

28th December

Traditional Sunday Lunch
Amidst all the upheavals and pandemonium of
Christmas, it’s sometimes nice to enjoy a brief return to
normality. Here’s how to do it...with ease. Simply come
along to Northcote and we’ll lay on our classic Sunday
lunch while you just sit back...and relax!

T H E M E N U
A glass of 3 Choirs Classic Cuvee sparkling English

quality Wine served with savoury Sausage Rolls
�

Plum Tomato Soup, Rosemary & Cheese Frazzles
�

Native Orkney Lobster, Prawn Salad, Caviar & Cocktail Sauce 
�

Roast Rib-eye of Ribble Valley Beef, aged 4 weeks 
Yorkshire Pudding, Roast and Purée Potatoes, 

Seasonal Vegetables, Roast Gravy
�

Capataz Andres Sherry Trifle
�

Freshly Ground Coffee and Mince Pies

12.30pm for 1.00pm
� LUNCH -  £40.00 PER PERSON �

£20.00 CHILDREN (Under 12 years)
Service at your discretion


