
CHR I S TMAS
2 0 24

 A T  T H E  R A I L W A Y  I N N



Merry

CHRISTMAS
& Happy New Year

The Railway Inn, Ashbourne Road, Cowers Lane, Belper, DE56 2LF
www.therailwayinnshottle.co.uk
info@therailwayinnshottle.co.uk

01773 550726



FESTIVE MENU
2 Course  £21.00 | 3 Course £25.00

Leek & Potato Soup
Focaccia V VGA GFA

Smoked Salmon
 Mango, Orange, Chilli GFA

Pigs In Blankets
 Honey Mustard GFA

Braised Leeks
Goats Cheese, Onions, Hazelnuts V VGA GFA

Chicken Liver Pate
Brioche, Crispy Kale

Heritage Beetroot
 Red Onion, Fennel VG GF

Granny B's Christmas Pudding
Brandy Sauce V GFA VGA

Gingerbread Cheesecake
Honeycomb Ice Cream V 

Lemon Brulee Tart
Blackberries, Creme Fraiche V

Sticky Toffee Pudding
 Spiced Caramel Sauce, Ice Cream V VGA GFA

Roast Turkey Breast
Root Veg Mash , Roasted New Potatoes, Brussels 

 Pig In Blanket, Pork Stuffing GFA
(Swap To A Vegan Nut Roast  VGA)

Braised Beef
 Horseradish Mash, Roasted Carrots, 

Mushrooms GFA 

Pork, Stuffing & Cranberry Pie 
Mash, Seasonal Greens, Gravy 

Seabass
Chorizo & White Bean Cassale, 

Basil GFA

 Cauliflower & Crispy Caper Pasta
Breadcrumbs, Sorrell V VGA

8oz Denver Steak
Hand Cut Chips, Flat Mushroom,  

Grilled Tomato, Watercress GF

(+£5.00)

 Mon-Sat
22nd Nov -  30th Dec 



FESTIVE SUNDAY LUNCH
2 Course  £22.00 | 3 Course £26.00

Roast Turkey Breast

Roast Topside Of Beef

Roast Honey Mustard Gammon

Pork, Stuffing & Cranberry PIe 

Nut Roast With Cranberries

Mushroom & Brie Wellington

All Served With Roasted New Potatoes, Mash Potatoes, Red Cabbage, Yorkshire Pudding, 
Pig In Blanket* & Pork & Apricot Stuffing*. 

Accompanied With Cauliflower Cheese, Roasted Roots, 
Buttered Greens & Gravy For Your Table To Share. 

Leek & Potato Soup
Focaccia V VGA GFA

Smoked Salmon
 Mango, Orange, Chilli GFA

Pigs In Blankets
 Honey Mustard GFA

Braised Leeks
Goats Cheese, Onions, Hazelnuts V VGA GFA

Chicken Liver Pate
Brioche, Crispy Kale

Heritage Beetroot
 Red Onion, Fennel VG GF

Granny B's Christmas Pudding
Brandy Sauce V GFA VGA

Gingerbread Cheesecake
Honeycomb Ice Cream V 

Lemon Brulee Tart
Blackberries, Creme Fraiche V

Sticky Toffee Pudding
 Spiced Caramel Sauce, Ice Cream V VGA GFA

GFA

GFA

GFA

VGA 
GFA

V



CHRISTMAS DAY
Adults £70.00 | Children £50.00

Tomato & Red Pepper Soup
Focaccia V VGA GFA

Smoked Mackerel Pate
Pickled Cucumber GFA 

Sage, Onion & Chestnut Puff Tart
Ricotta V VGA

Baked Camembert
Sourdough, Cranberry Chutney V GFA

Granny B's Christmas Pudding
Brandy Sauce V VGA GFA

Spiced White Chocolate Cheesecake
Orange, Chocolate Ice Cream V

Panettone Bread & Butter Pudding 
Creme Anglaise V

Apricot Frangipan Tart
Vanilla Ice Cream V

Tea, Coffee & Mince Pie

Roast Turkey Breast

Roast Sirloin Of Beef

Roast Pork Loin

Nut Roast With Cranberries

All Served With Roasted New Potatoes, Mash Potatoes, Red Cabbage, Yorkshire Pudding, 
Pig In Blanket* & Pork & Apricot Stuffing*. 

Accompanied With Cauliflower Cheese, Roasted Roots, 
Buttered Greens & Gravy For Your Table To Share. 

GFA

GFA

GFA

VGA
GFA



BOXING DAY
Adults £30.00 | Children £20.00

Tomato & Red Pepper Soup
Focaccia V VGA GFA

Beetroot Gravadlax
Celeriac Remoulade, Oat Cake GFA

Ham Hock Terrine
Sourdough, Piccalilli GFA 

Brie Wedges
Cranberry Chutney V

Granny B's Christmas Pudding
Brandy Sauce V VGA GFA

Mocha Cheesecake
Salted Caramel Ice Cream V 

Panettone Bread & Butter Pudding
Vanilla Ice Cream V

Jam Roly Poly
Crème Anglaise V

All Served With Roasted New Potatoes, Mash Potatoes, Red Cabbage, Yorkshire Pudding, 
Pig In Blanket* & Pork & Apricot Stuffing*. 

Accompanied With Cauliflower Cheese, Roasted Roots, 
Buttered Greens & Gravy For Your Table To Share. 

Roast Turkey Breast

Roast Topside Of Beef

Roast Honey Mustard Gammon

Pork, Stuffing & Cranberry PIe 

Nut Roast With Cranberries

Mushroom & Brie Wellington

GFA

GFA

GFA

VGA
GFA

V



NEW YEAR'S EVE

£30.00 Per Person

PARTY
3 Course Meal & Disco

Roasted Butternut Squash Soup
Chestnuts, Jalapeno V VGA GFA

Beetroot Gravadlax
 Celeriac Remoulade, Oat Cake GFA

Ham Hock Terrine
Sourdough, Piccalilli GFA

Burrata
Tomatoes, Pesto V GFA

Lamb Rump
Lamb Shoulder Layered Potato, Leeks, 

Peas, Minted Gravy GFA

Pork Chop
 Garlic Sauteed Potatoes, Green Beans, 

Mushroom Sauce GFA

Chicken Supreme
 Mash, Hot Pot Ratatouille GFA

Roasted Salmon
Crushed New Potatoes, Cabbage, Peas,

Bacon GFA

 Tomato, Feta & Olive Risotto
Basil, Pine Nuts V VGA

8oz Denver Steak
Hand Cut Chips, Flat Mushroom,  
Grilled Tomato, Watercress GFA

Chocolate Torte
Raspberry Sorbet V

Treacle Sponge
Crème Anglaise V VGA GFA

Lemon Meringue Tart 
Pomegranate, Blood Orange Sorbet V

Cheese Board
Onion Chutney V

(+£5.00)



HOW TO BOOK
Call: 01773 550726

Email: info@therailwayinnshottle.co.uk
Online: www.therailwayinnshottle.co.uk 

BOOKING TERMS & CONDITIONS
Festive Menu & Sunday Lunch -  All Group Bookings Of 8 Or More Require A £5 Deposit
Per Person  Within 7 Days Of Booking Otherwise Your Booking May Be Cancelled. A
Pre-Order Of Food Choices Will Be Required No Later Than 14 Days Prior To Dining
Date.

Christmas Day - Tables Available Between Midday & 2pm. All Bookings Require A
Deposit Of £25 Per Person Within 7 Days Of Booking With Full Pre-Payment & Menu
Choices By 23rd November. 

Boxing Day - Tables Available Between Midday & 6pm. All Bookings Require A Deposit
Of £10 Per Person Within 7 Days Of Booking With Full Pre-Payment & Menu Choices By
1st December.

New Years Eve - Dining Times Available Between 6pm & 7:45pm. All Bookings Require
A Deposit Of £10 Per Person Within 7 Days Of Booking With Full Pre-Payment & Menu
Choices By 1st December.

ALL DEPOSITS & FULL PRE-PAYMENTS ARE NON-REFUNDABLE. 
DEPOSITS & PRE-PAYMENTS ARE PAID PER PERSON  THEREFORE LOST DEPOSITS &

PRE-PAYMENTS CANNOT BE REDEEMED AGAINST THE FINAL BILL.

ALLERGENS
Our Food & Drinks Are Prepared In Food Areas Where Cross Contamination May Occur
& Our Menu Descriptions Do Not Include All Ingredients. If You Have Any Allergies Or
Intolerances, Please Let Us Know At The Time Of Booking & When Ordering. V = Made
With Vegetarian Ingredients, VG = Made With Vegan Ingredients, VGA = Adaptions Can
Be Made To Make Only With Vegan Ingredients, GF = Made With None Gluten
Ingredients, GFA = Adaptions Can Be Made To Make With None Gluten Ingredients
However In All Cases Our Preparation, Cooking & Serving Methods Could Affect This.


