
Reservations 01422 822 291 
 

An overview of  the Christmas holidays 
 

Thursday 24th Christmas Eve open lunch and dinner 
FULL MENU AVAILABLE 

 
Christmas Day Friday 25th serving lunch 

NOW EXTENDED TILL 3.30PM 
 

Saturday 26th  Boxing Day closed 
 

Sunday 27th open 12 - 8.00pm 
 

Monday 28th open lunch and dinner 
 

Tuesday 29th open lunch and dinner 
 

Wednesday 30th open lunch and dinner 
 

Thursday 31st New Years Eve closed 
 

Friday 1st New Years Day closed 
 

Saturday 2nd January open lunch and dinner 
 

Sunday 3rd January open 12 - 8.00pm 
 

We are then closed for annual leave from  
Monday 4th and reopening Tuesday 19th January 2010 

 
Opening hours        

Monday - Saturday  
Lunch 12 - 2.15pm    Dinner 6.00 - 9.30pm 

Sunday 12 - 8.00pm 



Restaurant & Bar 

at Rishworth 

Chef Scott Hessel’s 

Bore 
Old 

 

Christmas Day Menu 
 

Goats cheese & red onion marmalade baked in crisp pastry 
Honey drizzle, beetroot & mustard dressed salad leaves 

 

Our classic pan fried king scallops, crispy belly pork & black pudding 
Crisp oriental salad & the sweet chilli dressing 

 

Proper game terrine & home smoked pheasant breast 
Sweet & sour balsamic cranberries & truffle chips 

 

Leek & potato soup 
Chive crème fraiche 

 

-o0o- 
 

Roast turkey crown 
with all the Christmas trimmings 

 

Roast sirloin of  beef 
Yorkshire puddings, onion & red wine gravy & creamed horseradish   

 

Wild halibut fillet 
with a mixed seafood chowder & fresh herbs 

 

Celeriac & Yorkshire blue potato cakes 
roast butternut squash, roast peppers, spinach & pine nut dressing 

 

All main courses are served garnished in the family style 
 

-o0o- 
 

Christmas pudding 
With classic rum sauce 

 

Individual Bore trifle  
Lots of liqueur, Panettone, winter fruits, vanilla custard, crème chantilly,  

topped with crushed ameretti biscuits & brandy snaps 
 

Our famous baked Belgian chocolate brownie 
Vanilla ice cream 

 

The cheese board ‘our Christmas selection’ 
fireside chutney, grapes, celery & crackers 

 
 

£65 per person 
 


