
DAY MENU

£55 per person 
£27.50 Children under 10 years

A non-refundable deposit of £10 per person will be required at the time of 
booking for Christmas Day and Festive parties of 10 or more people

Bonds Lane, Elswick, Preston PR4 3ZE
To book a table please call 01995 670295  
or email: bonds.elswick@ruralinns.co.uk



Honeydew melon fan with cranberry sorbet (v)
Duck and orange pate, fruit toast, apple and date chutney
Ham hock terrine, spiced apple compote, toasted malt loaf

Celeriac and potato soup, truffle oil drizzle, Pebby’s roll and butter (v)

Traditional Christmas turkey with all the trimmings

Roast sirloin of beef, red wine gravy, thyme and Yorkshire pudding

Festive butternut roast stuffed with garlic, red onions, lentils, 
 cranberries, spinach and nutmeg. Slow roasted in red wine  

with a red pepper and tomato sauce (v)
 

Main courses above served with roast and mash potatoes and seasonal vegetables

Pan fried monkfish wrapped in Parma Ham,  
minted pea risotto, parsnip crisps

Classic Christmas pudding in a brandy sauce (v)

White chocolate and cherry cheesecake, cherry gel,  
white chocolate mouse, chocolate shards and caramel sugar. (v)

Bonds Christmas sundae special, gingerbread ice cream,  
treacle toffee ice cream, crumbled ginger cake, toffee sauce  

and topped with whipped cream. (v)

Cheese board (Garstang blue, Creamy Lancashire, Brie)  
with crackers, and tea and coffee

Starters

Mains

Desserts

To finish



NEW YEARS DAY 

M E N U
In true Scot’s style Hogmanay would not be complete  

without a generous serving of heart-warming scran washed 
down with scran and wee dram. Our chefs at Bonds have  

recreated a traditional menu to leave you  
‘Happier than a Scotsman in a Kilt’. 

£29.95 per person 
£14.95 Children under 10 years

Bonds Lane, Elswick, Preston PR4 3ZE
To book a table please call 01995 670295 or email: bonds.elswick@ruralinns.co.uk



STARTERS
 

Cullen Skink
authentic and full flavoured soup made with smoked haddock,  

potatoes and leeks warmed roll and butter

Baked Haggis
Scotland’s savoury pudding served with tatties and neeps

Island Langoustine Tails and Atlantic Prawns  
topped with Lemon Mayonnaise served on a  

bed of dressed leaves – wholemeal bread and butter 

Fresh Melon Boats V
blackcurrant sorbet and seasonal berries

MAINS

Roast Sirloin of Scottish Beef
red wine jus

Pan Fried Fillet of Scottish Salmon
lemon butter and chive sauce

Roasted Herb Crusted Rack of Lamb
minted jelly

Vegetarian Wellington
mushroom, spinach, fresh tyme and melted stilton in a light puff pastry parcel

The above served with Roast and Creamed Potatoes’  
seasonal green vegetables and parsnips

 

DESSERTS
 

‘Typsy Laird’ Glayva Trifle
served with a scoop of Bonds Ice Cream and  

homemade Shortbread biscuit

Cranachan
winter berries folded into whipped cream flavoured with honey,  

whisky and toasted oats

Apple & Rhubarb Crumble
served with Custard Sauce

Bond’s New Year Ice Cream Indulgence
vanilla & toffee ice cream with fudge squares, dairy cream,  

chocolate flake and Bond’s wafer 


