Christmas shopping ?

CHRISTMAS

Gift vouchers available online
Visit shibdenmillinn.com

There is room at the Inn,
but not for long !
Wonderful food, fine beverages,
log fires and lavish decoration.
All you need to know about
Christmas and New Year at
Shibden can be found on the
pages that follow, however
if there is anything else,
please do not hesitate
to get in touch.

Shibden’s Christmas Market
Saturday 30th and Sunday 1st of December
Make Christmas shopping fun

and browse the undercover stalls in the garden.
Expect Christmas Trees, lights, carols and hot turkey
sandwiches washed down with mulled wine/gin and followed by
Baileys hot chocolate.
Why not book for lunch?

Wine and Dine in the Loft
Host a wonderful party and we’ll do all the work

Get together with family, friends or colleagues
this December in our intimate wine loft.
Private dining for groups of up to twelve.
A Beautifully decorated, candlelit room,
Lavishly dressed table and festive music.
No room charge for parties over 10.

Afternoon Tea by the fire,
Cosy up and indulge in our festive afternoon tea.
Served Monday to Saturday from 3.00-5.00pm
£20pp
Pre Booking only, £5.00 p.p. deposit

Winter Wonderland Tea Party.
...Now a Christmas tradition,
A beautifully presented Afternoon Tea Party.
Saturday 30th November and 7th of December
at 3.00pm
£25 p.p.
Booking essential, deposit of £10 p.p.

Christmas Lunch/Dinner
Three courses £25.50
Served throughout December

(except Sundays, Christmas Eve, Xmas Day, Boxing Day, New Years Eve & New Years Day)
White onion and smoked garlic veloute,
white truffle oil, baked cheddar and ale bread (v)
Crispy goats cheese
Fig ketchup, hazelnuts, granny smith, micro greens, sorrel oil
Smokey chicken liver parfait
bacon jam, baked brioche, caramelised onion butter
Cured sea trout
horseradish yogurt, pickled cucumber, dill oil, toasted rye bread

*

Ballotine of turkey wrapped in streaky bacon with sausage meat stuffing
roast potatoes, creamed potato, seasonal vegetables, roasting juice gravy
Pan roasted cod loin
crushed caper potatoes, tenderstem broccoli, smoked almonds,
tarragon cream sauce
Slow cooked beef cheek
Horseradish mash, wild mushroom, baby onion, pancetta, red wine jus

Christmas Eve
Three courses£43.00

Lunch served 12.00 till 3.00, dinner 5.30 till 8.30. Bar open all day.
Cauliflower veloute,
baked cheddar and ale bread, truffle oil
Duck liver parfait,
almond shavings, fig ketchup, baked brioche loaf
Smoked haddock bon bons,
cauliflower puree, roast cauliflower. parmesan foam
Ham hock rosti,
smoked egg yolk, tarragon sauce, crispy pork puff

*

Turkey ballotine, Sausage meat farce, roast potatoes,
creamy mash, sprouts, piccolo parsnips, chantenay carrots, pig in blanket
Belly pork,
potato terrine, black pudding,
carrot and yogurt puree, baby carrots, hazelnuts
Wild mushroom gnocchi,
roasted onion stock, cured egg yolk, crispy onions,
ribblesdale goat’s parmesan foam

Cauliflower cheese and black truffle arancinis
caramelised onion stock, mushroom ketchup, pomegranate, watercress (v)

Sea bass fillet,
brown crab and spring onion potatoes, tender stem broccoli,
chilli crab bon bon, peanut sauce, sesame seed oil

Shibden’s boozy Christmas pudding
crème anglaise, hazelnut and tonka bean ice cream

Chocolate delice,
blood orange gel, blood orange sorbet, candied walnuts, chocolate soil

Apple iced parfait
Frangipane, candied flaked almonds, blackberry sorbet

Apple cheese cake,
compressed apples in pine syrup,
candied flaked almonds, blackberry sorbet

*

Trio of cheese
homemade chutney, grapes, celery, cheese biscuits

*

Shibden’s boozy Christmas pudding,
crème anglaise, hazelnut and tonka bean ice cream

Baked white chocolate panna cotta
white chocolate soil, raspberry sorbet, salted caramel mousse

Trio of Yorkshire cheeses,
homemade chutney, grapes, celery, cheese biscuits

A pre-order and £10 per person deposit will be required for parties of 10 or more

Please note no other menu available
Children’s menu available for under 12,s- three courses £20

A pre-order and £10 per person deposit will be required for parties of 10 or more.

Christmas Day
Six courses £92

Lunch served 12.30 Bar open 12.00 till 3.00.
Canapés on arrival

*

Homemade bread and butter

*

Duck leg tortellini
duck broth, cucumber, spring onions, fig ketchup, shaved almond
King scallops
cauliflower and malt puree, crispy pigs head, puffed pork rind, pomegranate
Roasted cauliflower veloute,
mature cheddar bon bon, granny smith, shaved black truffle, ale and cheddar bread
Guinea fowl terrine, red onion chutney,
tunworth custard, pickled onions, crispy chicken skin, sourdough croutes

*

Ballotine of Turkey breast,
sausage meat farce, roasted potatoes. creamy mash, sprouts, piccolo parsnips,
chantenays carrots, Yorkshire pudding
Fillet of beef,
truffle dauphinoise, crispy cheek, roasted cauliflower, shallot rings, hazelnut
Halibut,
potatoes confit in lobster oil, braised leeks, romanesco, brown shrimp, fennel pollen
Wild mushroom gnocchi,
roasted onion stock, cured egg yolk, crispy onions,
Ribblesdale goats parmesan foam

*

Yorkshire cheese plate, apple and ale chutney, grapes, celery, crackers
Shibden’s boozy christmas pudding
crème anglaise, hazelnut and tonka bean ice cream
Black forest chocolate delice
cherry sorbet, chocolate twigs, chocolate soil, griottines
Blood orange iced parfait, blood orange gel, treacle tart,
caramelised brioche, baked white chocolate

*

Petis fours

Christmas Day drinkers welcome 12.00-3.00

Children’s menu available for under 12’s- £46
A pre-order and £25 per person deposit will be required.

Boxing Day
Three courses £43

Cauliflower veloute,
baked cheddar and ale bread, truffle oil
Duck liver parfait,
almond shavings, fig ketchup, baked brioche loaf
Smoked haddock bon bons,
cauliflower puree, roast cauliflower. parmesan foam
Ham hock rosti,
smoked egg yolk, tarragon sauce, crispy pork puff

*

Turkey ballotine, Sausage meat farce, roast potatoes,
creamy mash, sprouts, piccolo parsnips, chantenay carrots, pig in blanket
Belly pork,
potato terrine, black pudding,
carrot and yogurt puree, baby carrots, hazelnuts
Wild mushroom gnocchi,
roasted onion stock, slow cooked duck egg, crispy onions,
ribblesdale goat’s parmesan foam
Sea bass fillet,
brown crab and spring onion potatoes, tender stem broccoli,
chilli crab bon bon, peanut sauce, sesame seed oil

*

Chocolate delice,
blood orange gel, blood orange sorbet, candied walnuts, chocolate soil
Apple cheese cake,
compressed apples in pine syrup,
candied flaked almonds, blackberry sorbet
Shibden’s boozy Christmas pudding,
crème anglaise, hazelnut and tonka bean ice cream
Trio of Yorkshire cheeses,
homemade chutney, grapes, celery, cheese biscuits

Please note no other menu available
Children’s menu available for under 12,s- three courses £20

A pre-order and £10 per person deposit will be required for parties of 10 or more.

The Mill Room
Party Time...
Let us play host to your Christmas Party.
our stunning Mill Room seats
up to sixty guests.
Wonderful food and great service.
A selection of three course menus,
lunches or Festive Afternoon Teas.
Why not sleepover?
We have 11 stylish bedrooms
and an award winning breakfast
(If your hangover permits!)

Please contact us for details
and to discuss tailor made events.

New Years Eve

Lunch menu will be served 12.00-3.00

And in the Evening -

Seven Course Dinner £72 with singer in the Mill Room
£68 downstairs
Dressed tables, crackers and streamers and a glass of fizz on arrival.
Jerusalem artichoke veloute,
black truffle

Cured sea trout,
yogurt, cucumber, horseradish
Mallard,
parfait, apple, hazelnut, pedro ximenez
Halibut,
chicken fat rosti, sprouts, pancetta, chicken stock onions
Venison loin,
pomme anna, celeriac puree, baby turnip, blackberry
Granny smith iced parfait,
frangipane, candied almonds, blackberry sorbet
Chocolate delice,
stout ice cream, hazelnut

£20 pp deposit required

New Years Day
Artisan bread board to share, oil and balsamic, flavoured butter £9.50
STARTERS
Homemade soup of the day (v) £6
Cured sea trout, yogurt, cucumber, dill, horseradish £9
Smoked Chicken Liver Parfait, onion and garlic chutney, toasted brioche £9
Salmon and smoked salmon fishcake, leek, mustard and mature cheddar sauce £7
Ham hock rosti, Dijon sauce, fried quail egg £8
Wild mushrooms on sourdough, tunworth custard, crispy onions (v) £10
MAINs
Steak and ox cheek pie,
roasted chantenay carrots, gravy, served with chips or mash £16
Free range Chicken breast,
dauphinoise potato, roasted cauliflower, almonds, sherry sauce £15
Pan fried sea bass fillet,
crushed spring onion potatoes, tenderstem broccoli, dill sauce £18
Beer battered haddock fillet,
mushy peas, fat chips, homemade tartar sauce, lemon £15
Steak of the day,
classic garnish, hand cut chips, peppercorn sauce £market price
Wild mushroom risotto, spinach, cured egg yolk, hazelnut (v) £14
Roasts
Roasted sirloin of beef £16
Roasted hogget rump £17
Roasted Waterford Farm pork loin £15
Vegetarian nut and date roast (v) £14
DESSERTS
Sticky toffee pudding, toffee sauce, vanilla ice cream £7
Lemon tart, salted honey ice cream, honey comb, baked white chocolate £7
Apple iced parfait, frangipane, blackberry sorbet, candied almonds £7
Chocolate delice, blood orange sorbet, hazelnuts £7
Treacle sponge, crème anglaise, saltaire blonde ice cream £7
Todmorden cheese plate,
grapes, tomato and nigella seed chutney, truffle honey, cheese biscuits £9.50
12 noon- 3.00pm closed in the evening.

Christmas Guinea Pig Nights
Wednesday 4th December
Thursday 5th December
Come and be our Guinea Pigs for the evening,
A night of tasty, never-before-seen festive
dishes where YOU are the judge!
delight and explore whilst filling in your
feedback cards and entering our ‘foodie’ quiz.
the biggest foodie wins a prize!
There is no choice,
but we promise it will be delicious!

Three courses, £30.00
booking essential.
£10p.p. Deposit

Twixmas Walk
Make the most of the glorious Shibden Valley,
Monday 30th December
A Guided two hour walk
proceeds to the shibden valley society

Meet at 9.30 for a complimentary
bacon sandwich and a cuppa.
leaves at 10.00

£5.00 pp (under 12 £2.00)

Pie and peas served outside
from the Shack on return.

Booking for lunch inside is strongly advised.

Christmas at a glance,
Throughout December we will be serving our
A la carte menu Alongside the Christmas menu
With the exception of Sundays, Christmas Eve, Christmas Day, Boxing Day,
New Year's Eve and New Year's Day.
Christmas Eve
We welcome drinkers and The bar is open from 12.00- 11.00pm.
A four course lunch menu is served 12- 3.00 £43
A four course dinner menu is served 5.30- 8.30 £43
Children’s three course menu £20.00
Christmas Day
Lunch served 12.30 £92. Drinkers welcome 12.00 till 3.00pm
Closed in the evening.
Boxing Day
We welcome drinkers and the bar is open 12.00 till 4.00pm
A three course lunch is served 12.00- 3.00pm
£43.00 pp children £20pp
Closed in the evening
New Year's Eve
We welcome drinkers and the bar is open 12.00pm- 1.00am
Sunday lunch served 12.00- 3.00 and in the Evening Seven Course Dinner £72 with singer in the Mill Room
Seven course dinner £68 downstairs
New Year's Day
We welcome drinkers and the bar is open 12.00- 4.00pm
Lunch served 12.00-3.00
Menu displayed on the previous page
Closed in the evening

Merry Christmas from us all

