THE

Festive Calendar PLOUGH
Tuesday 29th November LU PTON

The Plough is dressed for Christmas

Thursday 1st December
The “festive season” begins

Friday 16th December
Plough Christmas party night - dinner & dancing

Saturday 24th December
Candlelit dinner & carols

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 served
from 12 noon until 8pm (last orders)

Christmas
&
New Year

Saturday 31st December

Lunch served until 3pm

New Years’ Eve party
Dinner from 7pm
with a “Tribute to the greats” to welcome in the New Year.
Sure to be another late one!

Sunday 1st January
Happy New Year!
Traditional Sunday roast will run alongside our usual menu

“Our vintage afternoon tea takes on the spirit of Christmas
from Saturday 3rd December, between 2.30-5.30pm daily (5 ﬁ WQ
(excluding 16th, 25th, 26th or 31st December)”. / % Y %.

Cow Brow, Lupton, Cumbria LA6 1PJ
Tel: 015395 67700
info@theploughatlupton.uk

www.theploughatlupton.co.uk




Christmas party Menu

Smoked trout paté,
homemade dill scone
or
Parsnip & apple soup
or
Cured bresaola,
tomato, Parmesan, pesto & rocket
or
Tempura pickled vegetables,
beetroot relish

Roast turkey,
traditionally garnished
or
Braised beef,
haggis cannelloni, mustard mash & red wine jus
or
Oven baked salmon supreme,
butter pressed potato, saffron & mussel sauce
or
Vegetable roulade,
tomato hollandaise

Christmas pudding,

rum butter

or
Warm chocolate brownie,
vanilla ice cream

or

Sherry trifle
or

Selection of English cheeses,
celery & poached pears

£23.50 per person

Minimum of eight guests. Lunch or dinner. .
Available from the 1st — 23rd December inclusive

Christmas Day

Winter spiced Champagne cocktail

Roasted butternut squash soup
or
Potted duo of pork,
Lyth valley damson chutney

Assiette of shellfish

Roast turkey,
traditionally garnished
or
Roast sirloin of Cumbrian beef,
Yorkshire pudding
or
Wild mushroom, celeriac & fresh truffle lasagne,
artichoke puree

Chocolate tart,
vanilla ice cream
or
Christmas pudding,
rum sauce

Tea, coffee & warm mince pies

£56.95 per person

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

New Years Eve

Lobster bisque,
truffle

or
Smoked venison,
poached pear & beetroot puree
or

Blue cheese mille feuille,
caramelised walnuts

Carlingford loch oysters, gin & tonic sorbet

Salt & pepper Gressingham duck breast,
fondant potato, red wine jus

or

Pan fried sea bass,
Polenta cake, spinach puree & wild mushroom sauce

or

Fillet steak, smoked bacon,
blue cheese & potato rosti

or

Vegetable roulade,
tomato hollandaise

Bitter lemon tart,
cherry sorbet

or

Double layered chocolate mousse,
kumquat compote

or
Selection of English cheeses,
celery & poached pears

Coffee & petit fours

£70 per person

inclusive of dinner, midnight Champagne Feast
and live entertainment to welcome in the New Year!

Bookings from 7pm



