
Christmas 
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New Year 

The Punch Bowl Inn, Crosthwaite, 
Lyth Valley, Cumbria LA8 8HR

Tel: 015395 68237
Fax: 015395 68875

email: info@the-punchbowl.co.uk

www.the-punchbowl.co.uk

Festive Calendar

Tues 29th November
The Punch Bowl is decorated for the festive period

Thursday 1st December
The festive season begins

Friday 23rd  December
Crosthwaite Christmas party night

Saturday 24th  December
Candle-lit dinner and carols        

Midnight Mass will be held at the neighbouring St Mary’s church 

Sunday 25th  December
Christmas day lunch 

(closed to non-residents in the evening)

Monday 26th  December
Traditional roast will run alongside our usual menu

Tuesday 27th  – Friday 30th December
Our full menu & daily specials from 12 noon 

(last orders 8pm)

Saturday 31st  December
Lunch served until 3pm

New Year’s Eve Party
From 7pm until the small hours

Sunday 1st January
Happy New Year! 

Traditional Sunday roast will run alongside our usual menu PunchBowl Inns

THE 
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C r o s t h w a i t e



Luxury accommodation from £95 per room – perfect for a winter break

Christmas Day

Lunch

Winter ‘Royale’

~~~

Pumpkin velouté,
Parmesan & cep

or
Terrine of Goosnargh duckling,

fig, beetroot

~~~

Roasted hand dived scallop
Crosthwaite cider braised celery, truffle

~~~

Roast turkey,
traditionally garnished

or
Roast fillet of beef,
Yorkshire pudding

~~~

Mandarin jelly,
white chocolate, nutmeg

~~~

Christmas pudding,
brandy sauce

or
Chocolate tart,

passion fruit

~~~

Coffee & petit fours

£85 per person

Christmas party Menu
Mulled wine ‘Royale’

~~~

Pumpkin velouté,
Parmesan, cep

or
Cumbrian pork & liver terrine,

damson chutney
or

Slow-cooked salmon
cauliflower, pickled vegetables

or
Smoked duck salad,

beetroot & horseradish

~~~

Roast turkey,
traditionally garnished

or
Red wine braised beef,

creamed potatoes
or

Pan fried seabass,
parsnip & vanilla puree, wild mushrooms

or
Roasted artichoke & truffle risotto

~~~

Christmas pudding,
brandy sauce

or
Mulled wine poached pear,

mascarpone mousse
or

Chocolate ‘pot’,
lime granité

or
Selection of English cheeses

~~~

Coffee & petit fours

£35 per person

New Years’ Eve Party

“A Hogs’ Feast”

7pm arrival – warm ‘Punch’
7.30pm – Hogs’ Feast

Cock-a-leekie soup

“More” Artisan bakery breads

Hand carved smoked salmon

Poached & dressed Loch Muir salmon

Homemade game pie

~~~

Hog roast – straight from the spit

Selection of hot potatoes & vegetables, 

Salad & accompaniments

Pickles, chutneys & preserves

~~~

Bitter chocolate tart

Sticky toffee pudding

‘Punch Bowls’ Sherry Trifle

Colston Basset Stilton

Port wine Jelly, caramelised walnuts, grapes & biscuits

~~~

Champagne & hot pies at midnight

~~~

Michael Buble Tribute -from Nicholas Turner 
to welcome in the New Year

£70 per person


