
Xmas Day
£70

Amuse Guille  
Garlic Mushroom Crostini (Vg) * 

…................................

To Start 
 

Lobster & Crayfish Tail Salad * 
Radish, wasabi dressing, pomegranate seeds

Ham Hock Terrine Piccalilli, rye bloomer bread  *

Crispy Slow Braised Duck Leg Warm Thai style tossed salad *

Beetroot & Squash Wellington (Vg)  
dressed with a Kale pesto 

…................................

Interlude 
 Citrus fruit sorbet (Vg)* 

…................................

For Mains
 Roasted Rib of Beef *  

Pink peppercorn crust, creamed mashed potatoes,  
duck fat roast potatoes, Yorkshire pudding 

 
Rolled Turkey Breast * 

Stuffed with sausage meat, wrapped in smoked bacon, 
mashed potatoes, duck fat roast potatoes,  

Yorkshire pudding 
 

Pan Seared Halibut * 
Fondant potato, chive buerre blanc, buttered samphire grass 

 
Nut Roast Wellington (Vg) 

Puff pastry case, pistachio, butternut squash & date nut 
roast filling, truffle & thyme mashed potatoes 

 Carrot & swede mash, cauliflower cheese, garlic buttered greens to the table 

…................................

To Finish 
 Black cherry & Chocolate Sponge (V) * 

Kirsch compote, vanilla ice-cream

Xmas Pudding, cranberries, brandy cream * 
(Vg – ice-cream instead brandy cream) 

Espresso Crème Caramel (Vg) 
Pistachio Biscotti

Cheese Selection * 
water biscuits & a fruit chutney

Glass of champagne or bucks fizz on arrival

…………………………….

Greek Yoghurt, fresh fruits, granola *

…………………………….

CHOICE OF BREAKFAST:

Full English Breakfast 
Butchers in house sausage, bacon, fried eggs,  

toasted bread, roasted tomato, mushroom,  
black pudding, hash brown, Heinz beans

Vegetarian Breakfast (V) 
Vegetarian sausage, fried eggs, toasted bread,  

roasted tomato, mushroom, hash brown, Heinz beans

Eggs Benedict * 
Toasted english muffin, back bacon,  

soft poached eggs, rich hollandaise sauce

Eggs Florentine (V) * 
Toasted english muffin, buttered baby spinach,  

poached eggs, rich hollandaise sauce 
or accompanied by smoked salmon

Homemade buttermilk Pancake Stack 
Crispy streaky bacon, maple syrup

……………………………..

Selection of toasts, Jams & marmalades *

……………………………..

Coffee, Tea & fresh juices included

Cocktail on arrival

A choice of any cocktail from our menu 

….................................... 

Amuse Guille

Carpaccio of tuna blinis, pig’s cheek croquette 
with apple & cinnamon puree, stuffed mushroom 

with blue cheese crumb 

….................................... 

Starters

Whole Baked Camembert Sharer for 2 (V) * 
Infused with garlic & rosemary and served with  

pickled red onions & a selection of breads

or

Pan Seared King Scallops  * 
Courgette ribbons, samphire grass,  

garlic & chilli butter 
 

Duck Leg Spring Roll * 
Braised & shredded, julienne vegetables,  

sweet pum & star anise chutney

Arancini (Vg)  
Red pepper & Artichoke risotto,  

romesco sauce, pine nuts, almonds 
 
 

….................................... 

INTERLUDE

Haggis, neaps & tatties, single malt scotch cream *

NEW YEARS EVE MENU
£50

FOR MAINS

Fillet of Beef Wellington * 
Spinach, chicken liver parfait, mushroom duxelle, 
Creamed Mashed Potatoes, buttered green beans 

 
Pan Fried Halibut *  

Creamed mashed potatoes, garlic sea greens,  
salsa verde

Chicken Supreme *  
Served with a wild mushroom & smoked pancetta 

risotto, topped with crispy prosciutto pieces

Halloumi Fettuccini (V) 
Mediterranean Vegetables, olives, garlic,  
red pesto tossed in fresh pasta & topped  

with grilled paprika halloumi 

…....................................

TO FINISH

Chocolate Assiette 
Dark Chocolate Torte with black cherry compote, 

Sicilian lemon white chocolate & pistachio truffle, milk 
chocolate orange mousse

Apple Assiette 
Apple sorbet in brandy snap basket, apple pannacotta 

with biscuit crumb, mini apple tarte tatin 
Accompanied by butterscotch sauce

Cheese Selection * 
water biscuits & a fruit chutney

     Hot Drinks included with dessert

1-5 Old Gate
Hebden Bridge 

West Yorkshire HX7 8JP
Tel: 01422 843993

Festive Set Menu 
£26

..............................................................................................................................................................................................................................................................................…................................

TO START 
 

Gambas *  
Tiger prawns, pan fried with garlic, chilli, white wine  

& butter with a sourdough flatbread

Panko Breaded Camembert (V) 
Homemade cranberry chutney, dressed mixed leaf

Wild Mushroom & Tarragon Tartlet *  
Crème fraiche 

(V-Vegan Option Available) 

Warm Game Terrine * 
Wrapped in streaky bacon, served with pickled  

red cabbage & dark crusty rye bread 

…................................

FOR MAINS 
 

Rolled Turkey Breast * 
Stuffed with sausage meat & apricots, 

wrapped in smoked bacon, served with duck fat roast 
potatoes, buttered greens & a Yorkshire pudding

6oz Fillet Steak Rossini * 
Cooked to your liking & served with duck liver  

parfait sauce, buttered new potatoes & fine beans 
(surcharge of £3 per guest)

Pan Roasted Seabass Fillet * 
Parmentier potatoes,  

with a spinach, asparagus & shellfish broth

Chestnut & Mushroom Risotto (Vg) 
Arborio rice, in a rich vegetable stock,  

with a trio of mushrooms & roasted chestnut 

…................................

TO FINISH

Xmas Pudding, cranberries, brandy cream * 
(Vg – ice-cream instead brandy cream)  

Dark Chocolate & Pistachio Tart, vanilla ice-cream  (V) 

White Chocolate & Vanilla Cheesecake (V) 
Winterberry Compote

Cheese Selection * 
water biscuits & a fruit chutney

..............................................................................................................................................................................................................................................................................

NEW YEAR’S DAY 
CHAMPAGNE BREAKFAST 

£22
..............................................................................................................................................................................................................................................................................

*Gluten free available on request*Gluten free available on request*Gluten free available on request*Gluten free available on request*Gluten free available on request



www.oldgatehebden.co.uk

BOOKING FORM 
XMAS DAY MENU

BOOKING FORM 
FESTIVE SET MENU

Name: Name:

Organisers Name:

Address:

Email Address

Tel:

No. in Party: Time Pref’: Deposit:

Organisers Name:

Address:

Email Address

Tel:

No. in Party: Time Pref’: Deposit:

FESTIVE FIZZ

1-5 Old Gate
Hebden Bridge 

West Yorkshire HX7 8JP
Tel: 01422 843993

XMAS AND NEW 
YEAR’S EVE MENUS

THIS INFORMATION PACK CONTAINS 
THE FOUR FESTIVE MENUS TO BE 

SERVED THROUGHOUT DECEMBER 
AT THE OLD GATE. OUR REGULAR 
MENU IS STILL AVAILABLE EXCEPT 

FOR CHRISTMAS DAY AND THE 
EVENING OF NEW YEAR’S EVE. 

 
…................................ 

 
Festive Set Menu 

 
We will be serving our Festuve Set Menu from Monday 30th 

November until Xmas Eve inclusive. We require a non-refundable  
£5 per person deposit for any tables of 6 or more, & a pre-order  
of your meal choices if you are a party of 10 or more. We will be 

taking booking from 12noon until 9pm Monday to Saturday &  
12noon unitl 730pm on a Sunday.

…................................

CHRISTMAS DAY 
 

To secure the Christmas Day menu we require a £10 per person 
deposit. The pre-order for your meal choices is due by Monday 30th 

November. The FULL PAYMENT for Christmas Day is due on  
Monday 14th December. Christmas Day sittings will be at 12 noon, 

1pm, 2pm 3pm & 4pm subject to availability on a strictly first  
come first serve basis.

…................................ 
 

NEW YEAR’S EVE 
 

To secure a New Year’s Eve booking we require a non-refundable £10 
per person deposit. New Year’s Eve Menu will be served  

between 5:30pm and 10:00pm. 
 

…................................

CHAMPAGNE BREAKFAST  
ON NEW YEAR’S DAY 

 
 To book for champagne breakfast on New Year’s Day we require a £10 

per person deposit. Bookings are taken between 10am & 11:30am.  
 

If the business is closed due to local or national lockdown restrictions, all 
deposits will be refunded by way of a voucher for the full amount paid.

1-5 Old Gate

Hebden Bridge 

West Yorkshire HX7 8JP

Tel: 01422 843993

Starter
Salad

Hock Terrine

Duck Leg

Wellington

Main
Roast Beef

Turkey

Halibut

Nut Roast

Dessert
Choc Sponge

Xmas Pudding

Expresso Caramel

Cheese Selection 
 

Starter
Gambas

Camembert

Tartlet

Terrine

Main
Turkey Breast 

Steak

Seabass

Risotto

 Dessert
 Xmas Pudding

Chocolate Tart

Cheesecake

Cheese Selection

…................................

 
WHY NOT CELEBRATE 
YOUR FESTIVE MEAL  

BY STARTING WITH A 
BOTTLE OF FIZZ. 

 
PROSECCO 

AVAILABLE FOR £25 
PER BOTTLE  

& CHAMPAGNE FOR 
£48 PER BOTTLE. 

 
PRE-ORDER CHILLED 

BOTTLES TO BE ON  
YOUR TABLE 
FOR ARRIVAL 

AND RECEIVE A 
DISCOUNT OF 10% 

ON YOUR FIZZ.

 
OFFER AVAILABLE ON 

PRE-ORDERED  
BOTTLES ONLY 

…................................

Christmas 
and New Year’s 

Eve  Menus 

2020


