
CHRISTMAS
AT

2 courses £34  ·  3 courses £39

Menu available  
26 November – 31 December 

 
Pre-orders only, book online  

at whitelocksleeds.com



STARTERS
Celeriac and apple soup, chive oil, salted butter,  

warm bread (v)(veo) 

Duck liver parfait, bacon marmalade,  
candied walnut, brioche 

Smoked cod and spring onion fishcake,  
dashi butter sauce, watercress salad 

Railway Porter rarebit croquettes, pickled onion 
mayonnaise, hot sauce, crispy onions (v) 

MAINS
Turkey breast, pigs in blankets, stuffing,  

roast potato, honey glazed carrot and parsnips,  
creamed sprouts, turkey gravy 

Pan roasted salmon, chive crushed potatoes,  
tenderstem broccoli, mussels, smoked cream sauce 

Pork loin chop, cabbage and bacon, potato fondant,  
pork peppercorn sauce 

Butternut squash, sage and onion pithivier,  
creamy mash, roast carrot and parsnips, onion jus (ve)

DESSERTS
Christmas pudding, brandy sauce,  

vanilla ice cream (veo) 

Sticky toffee pudding, caramel sauce,  
black treacle ice cream (veo) 

Set lemon cream, Italian meringue,  
berry compote, white chocolate crumb 

English cheese plate, chutney, grapes,  
sourdough crackers (v) +£3 supplement

Please note, a discretionary service charge of 10% will be added to all bookings  
of 10+. 100% of all service charge and tips are shared with staff in full.

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 (ve) Suitable for vegans  
(veo) Vegan option available


