
CHRISTMAS 
MENU

2 courses £34 3 courses £38

Menu available Wed 27 Nov – Tue 24 Dec
(excluding Sundays)

 
Pre-orders only, book online  

at whitelocksleeds.com



STARTERS
Butternut squash soup, crispy sage,  

apple croutons (vg) 

Salmon ballotine, cream cheese & herb filling, 
bloody mary gel, sourdough toast 

Burnt leeks on toast,  
romesco sauce, hazelnuts (vg) 

Duck & port terrine,  
toasted brioche, chutney

MAINS
Stuffed turkey breast, fondant potato,  

baby parsnips, carrot purée,  
pig in blanket, gravy 

Mushroom & sweet potato wellington,  
fondant potato, baby parsnips,  

carrot purée, gravy (vg) 

Braised beef cheek, horseradish mash,  
greens, porter & onion gravy, crispy shallots 

Pan fried hake, sorrel sauce,  
potato cake, Jerusalem artichoke purée

DESSERTS
Christmas pudding, créme brûlée, shortbread (v) 

Pear poached in red wine, mascarpone & 
lemon cream, mulled wine reduction, pistachios (v) 

Chocolate mousse, apricots, honeycomb (vg) 

Blueberry & apple crumble,  
blackberry coulis, vanilla ice cream (v)

Cheeseboard (available for an additional £3)

ALLERGY ADVICE 
Allergen information is available on request – please let us 

know about any other dietary needs, some of our dishes can be 
altered to accommodate. Some dishes are made without gluten 
but gluten is present in our kitchen, please ask for further info.

(v) Suitable for vegetarians (vg) Suitable for vegans

6–8 Turk's Head Yard, Leeds LS1 6HB 
bookings@whitelocksleeds.com


