Please fill in the booking form and return it, along with your deposit
to us at: 5-10 Lowther Arcade, Carlisle CA3 8LX
NAME:
BUSINESS NAME:
TELEPHONE NO:

CHRISTMAS
CIRCLE
WITH

TELEPHONE NO:
EMAIL:
(email is for confirmation booking use)
GUEST NUMBERS:

BOOKING DATE:

BOOKING TIME:

BOOKING DAY:

BOOKING TOTAL:

BOOKING DEPOSIT:

we recommend meeting 15 min prior to booking

3 COURSES MEAL - £25.00
FRIDAY 22ND NOVEMBER - SATURDAY 11TH JANUARY
BOOKINGS ESSENTIAL

Terms and Conditions of booking: Provisional bookings will be held for strictly 2 weeks without
a deposit, only bookings with a full £10pp deposit and pre-order will be confirmed. Please
note all deposits and final payments are non-refundable and non-transferable (to a bar tab or
other guests) To ensure the best service and highest quality of food we recommend your group
arrive for your meal 15 minutes prior to booking time. We are unfortunately unable to accept
individual payments within group bookings (one deposit and one balance payment per group
please) For tables of 6 or more a discretionary 10% service charge will be added to the bill.

STARTERS

MAINS

DESSERTS

Lightly spiced parsnip
& chestnut soup V GF

Roast turkey served
with all the trimmings
and a lemon and
thyme gravy GF

Chocolate and
chestnut cake with
rhubarb compote V GF

Salad of smoked trout
with citrus cream
fraiche, chorizo crumb,
cherry tomatoes and
olives GF
Chicken liver pork
terrine with
a homemade
piccalilli relish
Mushroom, feta &
dill pate with toasted
multigrain V VG GF

Beef olives with
festive spiced
cranberry stuffing
Grilled salmon with a
fennel seed crust and
parsley sauce GF
Roast squash with
jewelled rice pilaf and
a smoked paprika
tomato sauce V VG GF

Name: Sample Name

X

X

X

Winter berry and
apple tart with a
crumble topping and
Chantilly cream V
Traditional Christmas
pudding with
homemade
brandy sauce
Cheese and biscuits
with grapes, celery
and homemade
chutney

TO BOOK CALL 01228 599 939
Please make us aware of any dietary requirements at the time of booking

Cheese and biscuits

Traditional Christmas pudding

Winter berry and apple tart

Chocolate and chestnut cake

Roast squash with jewelled rice pilaf

Grilled salmon

Beef Olive

Roast turkey

Mushroom, feta & dill pate

Chicken liver pork terrine

Salad of smoked trout

Lightly spiced parsnip & chestnut soup

MENU

