CHRISTMAS MENU 2025

THE STATION INN OXENHOLME

STARTERS

CURRIED PARSNIP SOUP (VG) SMOKED SALMON & CREAM CHEESE
Served with crispy parsnips & awarm mini  CROSTINIS (GF)
tin loaf Garnished with dill

BREADED BABY CAMEMBERT MINI YORKSHIRE PUDDING
With cranberry sauce With Roast Beef & Horseradish

With mash, roasties, veg, pork stuffing, New potatoes with caper & parsley
gravy & a Yorkshire pudding beurre noisette sauce

With rosemary & garlic new potatoes &
Chips, onion rings, mushrooms, salad
tomato & peppercorn sauce

DESSERTS

WINTER BERRY & GINGERBREAD CHRISTMAS PUDDING
CRUMBLE (VG/GF) With brandy sauce

With custard
CHEESEBOARD (+£3 SUPPLEMENT)
WHITE CHOCOLATE & SALTED CARAMEL  Eden Chieftain, Flakebridge, Eden Valley

CHEESECAKE Brie & Smoked Chieftain. Served with
With caramel ice cream celery, biscuits & festive chutney

TO BOOK

Call: 01539 324018 | Email: thestationinn.oxenholme@gmail.com

Or fill in the order form overleaf and return to the pub.
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