
Leek and Potato Soup
Topped with croutons

Prawn Cocktail
Norwegian prawns on a bed of crisp iceberg lettuce,

topped with a Marie Rose sauce

Homemade Chicken Liver Pâté
On a bed of rocket salad, dressed with Cumberland sauce

Garlic Mushrooms
Derbyshire button mushrooms in a cream garlic sauce,

topped with melted Stilton

Hartington Mushrooms
Derbyshire button mushrooms filled with Stilton, coated in a
crisp beer batter, and served on a bed of mixed salad leaves

Potato Wedges
Wedges of potato, coated in Cajun spices and served with a

lemon mayonnaise dip

Thai Salmon Fish Cakes
Salmon fish cakes, served on a bed of rocket salad with a

Thai sweet chilli sauce

Roast Turkey
Derbyshire turkey with bread sauce, and chipolata wrapped

in bacon and chestnut stuffing

Roast Topside of Beef
Topped with Rob’s famous Yorkshire pudding,
served with a red wine and mushroom sauce

Roast Leg of Lamb
Lamb roasted with a rosemary crust

Fresh Scottish Salmon
Steam baked in a white wine with a tarragon and

prawn cream sauce

Vegetable Crêpes
Pancakes filled with vegetables in a cream sauce,

topped with three cheeses

Selection of Fresh Desserts
~ or ~

Luxury Christmas Pudding With homemade brandy sauce

Cheese and Biscuits (£1.50 extra)

Coffee and Mince Pies

Leek and Potato Soup Topped with croutons

Prawn Cocktail
Norwegian prawns on a bed of crisp iceberg lettuce,

topped with a Marie Rose sauce

Homemade Chicken Liver Pâté
On a bed of rocket salad, dressed with Cumberland sauce

Garlic Mushrooms
Derbyshire button mushrooms in a cream garlic sauce,

topped with melted Stilton

Brie Wedges
Coated in a crisp beer batter with a redcurrant and

orange dressing

Potato Wedges
Wedges of potato, coated in Cajun spices and served with a

lemon mayonnaise dip

Thai Salmon Fish Cakes
Salmon fish cakes, served on a bed of rocket salad with a

Thai sweet chilli sauce

Roast Turkey
Derbyshire turkey with bread sauce, and chipolata wrapped

in bacon and chestnut stuffing

6oz Sirloin Steak
Served with Rob’s famous Yorkshire pudding

Salmon en Croûte
Fresh Scottish salmon, wrapped in puff pastry with a spinach

cream sauce

Minty Lamb
Lamb shank, gently roasted and served with a Bramley apple

and mint sauce

Pork Fillet
Duo of pork filled with a sage and onion crumb, served on a

light Digon mustard sauce

Spinach and Goat’s Cheese Tart
Spinach and goat’s cheese, baked in a short crust tart with a

tomato and basil sauce
All served with seasonal vegetables and potatoes

Selection of Fresh Desserts
~ or ~

Luxury Christmas Pudding With homemade brandy sauce

Cheese and Biscuits (£1.50 extra)

Coffee and Mince Pies

Stilton and Broccoli Soup
Topped with croutons

Garlic Mushrooms
Derbyshire button mushrooms in a cream garlic sauce,

topped with melted Stilton

Prawn Cocktail
Norwegian prawns on a bed of crisp iceberg lettuce,

topped with a Marie Rose sauce

Brie Wedges
Coated in a crisp beer batter with a redcurrant and

orange dressing

Smoked Salmon and Chicken Roulade
Served on a bed of mixed leaves with a lemon and

tarragon dressing

Homemade Chicken Liver Pâté
On a bed of rocket salad, dressed with Cumberland sauce

Roast Leg of Pork
With sage and onion stuffing and an apple and red

cabbage compote

Roast Turkey
Derbyshire turkey with bread sauce, and chipolata wrapped

in bacon and chestnut stuffing

Roast Topside of Beef
Topped with Rob’s famous Yorkshire pudding, served with a

red wine and mushroom sauce

Roast Leg of Lamb
Lamb roasted with a rosemary crust on a redcurrant and

mint sauce

Fresh Scottish Salmon
Steam baked in a white wine with a tarragon and prawn

cream sauce

Vegetable Crêpes
Pancakes filled with vegetables in a cream sauce,

topped with three cheeses

All served with seasonal vegetables and potatoes

Selection of Fresh Desserts
~ or ~

Luxury Christmas Pudding With homemade brandy sauce

Cheese and Biscuits (£1.50 extra)

Coffee and Mince Pies

Christmas Fayre Lunch
£18.95 per head

12pm-2pm Mon-Sat   |   12pm-5pm Sun

Christmas Fayre Evenings
£21.95 per head

6.00pm-9.00pm Monday-Saturday

Boxing Day Menu
£29.95 per head

One sitting at 1.00pm



Stilton and Broccoli Soup
Topped with croutons

Homemade Chicken Liver Pâté
On a bed of rocket salad, dressed with Cumberland sauce

Prawn Cocktail
Norwegian prawns on a bed of crisp iceberg lettuce,

topped with a Marie Rose sauce

Brie Wedges
Coated in a crisp beer batter with a redcurrant and

orange dressing

Smoked Salmon and Chicken Roulade
Served on a bed of mixed leaves with a lemon and

tarragon dressing

Roast Turkey
Derbyshire turkey with bread sauce, and chipolata wrapped

in bacon and chestnut stuffing

Roast Topside of Beef
Topped with Rob’s famous Yorkshire pudding, served with a

red wine and mushroom sauce

Salmon en Croûte
Fresh Scottish salmon fillet, wrapped in puff pastry,

served on a prawn and tarragon cream sauce

Roast Leg of Lamb
Lamb roasted with a rosemary crust on a redcurrant and

mint sauce

Vegetable Crêpes
Selection of vegetables in a cream sauce, wrapped in a

pancake and topped with melted Brie

All served with seasonal vegetables and potatoes

Selection of Fresh Desserts
~ or ~

Luxury Christmas Pudding
With homemade brandy sauce

Cheese and Biscuits

Coffee and Mince Pies

Christmas Day Menu
£59.95 per head

One sitting at 1.00pm

The Ashford Arms
Christmas Fayre Menu

1st-24th December

Christmas Day and Boxing Day
Sitting at 1.00pm

Church Street, Ashford-in-the-Water,
Derbyshire, DE45 1QB

Tel: 01629 812725   www.ashford-arms.co.uk

Where to find us

Ashford-in-the-Water is situated on the banks of the
River Wye, just 2 miles upstream of Bakewell,
Derbyshire, on the A6 trunk road which links

Bakewell and Buxton.

It is in the very centre of the Peak District
National Park.

The Directors and Staff of

The Ashford Arms
would like to wish you

A Merry Christmas and
a Prosperous New Year

Thank you for your custom
throughout the year
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