
Festive MenuFestive MenuFestive MenuFestive Menu
PRE-ORDER 7 DAYS BEFORE VISIT

DEPOSIT £5 EACH UPON BOOKINGTWO COURSES £29.00

THREE COURSES £35.00

S t a r t e r s
Winter Vegetable Soup (gfa) (v)

homemade vegetable soup served with warm rustic bread & butter 

Chicken Liver Pâté 
fresh chicken liver pâté, served with caremlised red onion marmalade & toasted ciabatta

Gin Cured Smoked Salmon (gf)
 smoked salmon slow cured with london gin, dill, parsley & lemon

M a i n s

Pan Fried Salmon Fillet (gf)
salmon fillet, lemon, parsley & white wine sauce served with pomme anna & green beans 

 
Traditional Roast Turkey with Cranberry & Thyme Stuffing  (gf)

succulent turkey with stuffing, pigs in blankets, roast potatoes, rich red wine gravy

Roast Beef & Yorkshire Pudding (gfa)
slow roasted rump of beef with roast potatoes & rich red wine gravy

 
Vegetable Wellington (v)  (vga)

roasted mediterranean vegetables encased in puff pastry with pesto cream sauce, roast potatoes

all served with honey roasted root vegetables & seasonal vegetables

Cheese Board ~ Cheddar, Brie & Stilton Cheese served with a selection of crackers, Quince Jelly (gfa)

Desserts

Mulled Wine & Winter Berry Cheesecake (gf, vg)

Chocolate Brownie, served warm with vanilla icecream & chocolate sauce

Christmas Pudding, served warm with Brandy Sauce 

S u p p l e m e n t  £ 2  ( p p )

B e  N a u g h t y  t h i s  C h r i s t m a s  ~  H a v e  a  C o c k t a i l  i n s t e a d  o f  a  P u d d i n gB e  N a u g h t y  t h i s  C h r i s t m a s  ~  H a v e  a  C o c k t a i l  i n s t e a d  o f  a  P u d d i n gB e  N a u g h t y  t h i s  C h r i s t m a s  ~  H a v e  a  C o c k t a i l  i n s t e a d  o f  a  P u d d i n g

Espresso Martini
Vodka, Tia Maria & fresh coffee

Chocolate Martini
Baileys, Vodka & Chocolate, topped with cream

This menu is selected for Christmas Parties only & must be pre-ordered in advance
Lakeside Bar & Bistro, Broughton Road Stoney Stanton, Leics, LE9 4JA

01455 283043



Please let us know if you have any dietary requirements when pre-ordering.  
If you have any concerns, please ask our team for assistance.

(df) dairy free;  (gf)  gluten free;  (v) vegetarian; (vg)  vegan

H O T  D R I N K S
Engl ish Breakfast  Tea

Ear l  Grey Tea
Cafet ière of  Ground Coffee

Cheddar Cheese & Caramel ised Red Onion Chutney
Free Range Egg Mayonnaise & Cress

Succulent Smoked Salmon & Cream Cheese
Roast Turkey & Cranberry Sauce 

SW E E T  T R E A T S

SELECT ION OF SANDWICHES

Mince Pie
Pastel  de Nata - Salted Caramel

Chocolate Brownie
Tradit ional  Scone with Jam & Clotted Cream

FESTIVE AFTERNOON TEA 

£24.95 per person

A deposit of £10 per person is required upon booking

24 hours notice is requested as all of the cakes & sandwiches are made fresh by our chefs 



CRÈME BRÛLÉE 7.00
Sable Biscuit (gf)

CHEF’S CHOCOLATE BROWNIE (GF) 7
Vanilla Bean Ice Cream 

ETON MESS (GF) 7
Crushed Méringue, Chantilly Cream, Fresh Fruit, Raspberry Coulis 

MULLED WINE & WINTER BERRY CHEESECAKE  7.5 (GF, VG)
Plain vanilla cheesecake with mulled wine & winter berry compote

CHEF’S STICKY TOFFEE PUDDING 7.5
Toffee Sauce, Vanilla Ice Cream

CHRISTMAS PUDDING 7.
Brandy Sauce or Pouring Cream

ICE CREAM  (GF)  3
CHOOSE FROM VANILLA BEAN OR SALTED CARAMEL

SORBET (GF, VG, DF)  3
CHOOSE FROM RASPBERRY OR PASSIONFRUIT

BISTRO CHEESE BOARD 8.5

Why not add a Vintage Port to enhance the flavours  3.5

DECEMBERDECEMBER
DESSERT MENUDESSERT MENU

DECEMBERDECEMBER
DESSERT MENUDESSERT MENU

Check out our after dinner cocktails & coffees

Mature Cheddar, Brie & Blue Stilton served with a selection of Crackers, Quince Jelly 



Espresso Martini
Baby Guinness
Baby Beer
Licor 43 
Limoncello
Drambuie
Cointreau
Metaxa Brandy
Remy Martin VSOP Brandy
Laphroaig Islay Single Malt
Jamesons  Irish Whiskey
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Festive treatsFestive treats
& indulgence& indulgence

Festive treatsFestive treats

& indulgence& indulgence

TEATEATEATEA

SHOTS & COCKTAILSSHOTS & COCKTAILSSHOTS & COCKTAILSSHOTS & COCKTAILS

2.2
2.2
2.4
3.6
3.6
3.6
3.6
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Espresso
Americano
White Americano 
Cappuccino
Mocha
Latte
Flat White
Extra Shot of Coffee

Floater Coffee                                 4.6
    Irish Coffee                                      7.5

Baileys Coffee                                  7.5

coffeecoffeecoffeecoffee

Pastel de Nata with salted caramel
Warm Mince Pie with clotted cream
Affogato - vanilla ice cream, shot of
espresso coffee, almond biscotti

  
M I N I  D E S S E R T SM I N I  D E S S E R T S
  
M I N I  D E S S E R T SM I N I  D E S S E R T S
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Merry ChristmasMerry ChristmasMerry ChristmasMerry Christmas
FROM ALL THE TEAMFROM ALL THE TEAM   FROM ALL THE TEAMFROM ALL THE TEAM   

Taylors of Harrogate Yorkshire Tea ~  pot of tea for one
Twinings Earl Grey Tea  ~ pot of tea for one            
Fruit Teas, Green Tea, Peppermint Tea - individual

Oatmilk or soya milk are available on request - Additional 40p
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