
AVAILABLE THROUGHOUT 

DECEMBER 

MONDAY - FRIDAY 12:00pm - 6:30pm

SATURDAY 12:00pm - 2:30pm

TWO COURSES £16

THREE COURSES £19

w w w . w h i n s t o n e v i e w . c o m

M E N U
Decemberfest

Parties of 8 or more, need to pre-order from ONE menu only 
and pay a deposit of £10 per person to secure booking 

Christmas Eve
Breakfast 9am - 11am

Lunch 12pm - 3pm (Set Christmas Eve menu)

Christmas Day - Closed
Boxing Day - Closed



HONEY ROAST PARSNIP 
& CHESTNUT SOUP (V)
Homemade soup served 

with crusty bread

BRIE (V)
Panko breadcrumbed Brie 
with spiced plum chutney

GARLIC MUSHROOMS (V) 
Pan fried garlic field 
mushrooms on toast

FESTIVE BURGER
Topped with melted Brie, 

pig in blanket, stuffing and 
cranberry mayonnaise

PORK BELLY (GF)
Roasted pork belly with 

duchess potato, fine beans 
and stroganoff sauce

CHICKEN (GF)
Roast breast of chicken 

with cheese & chive mash, 
sugar snap peas and 

peppercorn sauce

BEEF BRISKET (GF)
Served with dauphinoise 

potatoes, carrots, 
tenderstem broccoli and 

onion gravy

STEAK & MUSHROOM PIE
Served with creamy mash. 

carrots, peas and gravy

STARTERS

MAIN COURSES

CHEESECAKE (V)
Galaxy cheesecake

LEMON POSSET (V) (GF)
With gluten free 

shortbread

DESSERTS

ROAST TURKEY
Roast turkey served with all 

the festive traditionals

SMOKED HADDOCK (GF)
Grilled fillet of smoked 

haddock set on curried pea 
risotto and wilted pak choi

SALMON (GF)
Fillet of salmon served with 

sauteed potatoes, wilted 
spinach and butter sauce 

NUT ROAST (V) 
Nut roast with roasted root 
vegetable stack, duchess 

potato and mushroom 
gravy

THAI VEGETABLE CURRY 
(V) (VE) (GF) 

Thai style green vegetable 
curry served with 

jasmine rice

SEAFOOD GRATIN
Seafood mornay, oven 

baked with a herb crust

SALMON
Salmon gravadlax with 

fennel and celeriac salad, 
honey & mustard dressing

PÂTÉ
Homemade chicken liver 

pâté served with toast and 
sweet onion marmalade

CHRISTMAS PUDDING (V)
Served with brandy sauce

CARAMEL & PECAN 
BROWNIE (V)

Served with a scoop of 
white chocolate ice cream

TWO COURSES £16 / THREE COURSES £19

MONDAY - FRIDAY 12:00pm - 6:30pm

SATURDAY 12:00pm - 2:30pm

(V) Vegetarian  (VE) Vegan  (GF) Gluten Free

There are a number of recognised allergens used in our kitchen, if you are concerned 
please inform us and we can offer detailed information regarding our menu. 


