
Starters

Truffled Parsnip Velouté, toasted hazelnuts & smoked bacon
Oak-Smoked Salmon & Poached King Prawns, horseradish & lime, mango & pomegranate salsa

Duck & Port Terrine, cranberry relish, crisp pancetta, toast
Crushed Pea & Buffalo Mozzarella Bruschetta, on house-baked focaccia, salsa verde 

Mains

Hand-Carved English Rose Turkey
House-made pork & cranberry stuffing, chipolata pigs in blankets, roast potatoes, 

honey-glazed parsnips, house-made cranberry gravy

Venison Wellington
Loin of venison, mushroom duxelles & prosciutto wrapped in golden puff pastry, Dauphinoise potatoes, squash purée,

house-made port & shallot sauce

Pan-Roast Loch Fyne Salmon Fillet
Dauphinoise potato, house-made white onion & dill sauce, green beans in a light bacon broth

Slow-Cooked Sticky Ginger-Glazed Easingwold Pork Belly
caramelised shallot mash, sautéed leeks & fine beans, house-made Bramley apple jus

Parsnip, Cranberry & Lentil Nut Roast
Roast potatoes, maple-glazed carrots, house-made sage gravy Ve

Desserts

Christmas Pudding, brandy custard, Jersey-cream ice cream
Blueberry & Lemon Blondie, house-made white chocolate sauce, lemon sorbet

Passionfruit & Coconut Torched-Meringue Tart, lemon curd ice cream
A Plate of Yorkshire Cheeses, Flat Cap Brie, Cranberry Wensleydale and Lilibet Blue, Yorkshire membrillo, crackers and

grapes

No coffees included

Christmas Day 2026
A D U L T S  -  £ 1 1 0



Christmas Day at The Castle Inn 2026
Important Information

Booking Your Table
To enquire about availability and bookings please e-mail our Festive Planner on

contact@thecastleinnharrogate.com or call the pub on 01937 590 200

Payment & Pre-Order Schedule
To confirm your reservation, we kindly ask for a 50% non-refundable deposit per person at the time
of booking. The remaining balance and pre-order selections should be submitted by Saturday, 28th

November.

If we haven’t received your pre-order by this date, we’ll be happy to serve a classic festive menu
featuring Soup, Roast Turkey, and Christmas Pudding.

Cancellations
We understand that plans can change. If you need to cancel after full payment has been made, we’re

able to offer a 50% refund for cancellations made on or before Monday, 7th December.

For cancellations made on or after Tuesday, 8th December, we’re unfortunately unable to provide a
refund or transfer the booking, as preparations will already be underway.

Allergens & Ingredients
Please ensure you alert the team to any allergies at the earliest possible time

A full allergen matrix can be provided on request, please note we are unable to guarantee that 
our kitchen is completely free from any of the listed allergens

Please note, some ingredients may change dependant on availability from our suppliers

Service Charge
Please note, we add a discretionary 10% service charge onto all bills, covering the total bill, 

including any deposits paid - this is chargeable on the day
Do not hesitate to ask if you would like the discretionary service charge removed from your bill

100% of this service charge and any other gratuities is shared between our team working on the day

35 High St, Spofforth, HG3 1BQ
01937 590 200  |  contact@thecastleinnharrogate.com

Book online at www.thecastleinnharrogate.com



Starters

Roast Tomato & Basil Soup, crusty bread V
Hummus & Crudites, carrot & cucumber sticks V

Tomato Bruschetta, olive oil V

Mains

Roast English Rose Turkey, stuffing, pigs in blankets, roast potatoes, gravy
Battered Haddock, chips, garden peas, ketchup

Tomato & Basil Linguini, grated mozzarella V

Desserts

Christmas Pudding, vanilla ice cream
Mini Chocolate Brownie, vanilla ice cream

Knickerbocker Glory, ice cream, smarties, toffee, chocolate sauce

Children’s Choices
C H I L D R E N  -  £ 7 0

( A G E D  1 2  A N D  U N D E R )
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