
A pre-paid deposit may be required for large group bookings. Our kitchen may also request food pre-orders during key seasonal dates, peak 
hours, or for special occasions, pre-orders must be received at least 72 hours prior to your reservation date.
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Please inform us of any allergies or intolerances before placing your order, not all ingredients are listed 
and our food is prepared where allergenic ingredients are stored. We cannot guarantee the total absence of 
allergens. A discrentionary service charge will be added to the bill for groups of 6+.  
www.northern.kitchen V Vegetarian VG Vegan

ST
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RS HOMEMADE SOUP OF THE DAY

With warm sourdough & butter.

BRISKET & BLACK PUDDING BONBONS
With sweet onion jam, pickled red onions 
& rocket.

SALMON & COD FISH CAKES
With dill mayo.

GIANT YORKIE
With a pig in blanket & caramelised onion 
gravy.
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S Choose one main from below, followed by  
ice-cream for dessert. Under 10s only.

ROAST BEEF
With creamy mash, roasties, seasonal veg 
& gravy.

ROAST TURKEY
With a pig in blanket, creamy mash, 
roasties, seasonal veg & gravy.

SAUSAGE & MASH
With seasonal veg & gravy.

MAC N CHEESE

M
AI

NS ROAST SIRLOIN OF BEEF
With creamy mash, beef dripping roasties, 
buttered greens, maple-thyme root veg, a 
giant Yorkie & lashings of gravy.

ROAST TURKEY
With sage & onion stuffing, pigs in 
blankets, creamy mash, beef dripping 
roasties, buttered greens, maple-thyme 
root veg, a giant Yorkie & lashings of 
gravy.

STICKY MAPLE ROAST GAMMON
With creamy mash, beef dripping roasties, 
buttered greens, maple-thyme root veg, a 
giant Yorkie & lashings of gravy.

Add an extra slice of meat 	 +3.00 each
Either roast beef, turkey or gammon

SPINACH & CHEESE PIE
With creamy mash, buttered greens, 
maple-thyme root veg, a giant Yorkie & 
lashings of vegan gravy.

SAUSAGE & MASH
With caramelised onion gravy, buttered 
greens & a giant Yorkie.

PAN-FRIED SEA BASS
With tenderstem broccoli, sautéed 
potatoes & onion & pepper sauce.

SI
DE

S PIGS IN BLANKETS	 5.00 

FESTIVE STUFFING BALLS	 5.00 

CAULIFLOWER CHEESE 	 5.00

SPICED RED CABBAGE	 5.00

BEEF DRIPPING ROASTIES	 3.50

BUTTERED GREENS	 3.50

EXTRA YORKSHIRE PUDDING 	 1.00

DE
SS

ER
TS HOMEMADE STICKY TOFFEE PUDDING

With toffee sauce & caramel ice-cream.

BOOZY CHRISTMAS PUDDING
With brandy sauce.

HOMEMADE CHOCOLATE BROWNIE
With crumbled mince pie, orange zest & 
run syrup & vanilla ice-cream.

FESTIVE SUNDAY LUNCH

SUNDAYS THROUGHOUT DECEMBER - 12PM UNTIL CLOSE

£17.95 1 COURSE | £23.95 2 COURSES | £29.95 3 COURSES




