THE WINDMILL INN

AT LINTON

2026

No minimum booking
Pre-order required

A SEASON TO SAVOUR



may [Menw

2 Courses £35 - 3 Courses £42

STarfery

Homemade Minestrone Soup (GFA, VE)

Served with warm bread

Beef Tartare (GFA) - £3 supplement

Caramelised onion toastie

Ham Hock Terrine (GFA)

Pickled wild mushrooms, winter chutney and crostini

Prawn Cocktail (GFA)
Bloody Mary sauce

Warm Bread Basket

Chicken skin butter, Marmite butter and cranberry butter

Welsh Rarebit

Made with a duo of cheeses and Theakston beer

Warm Butternut Squash Salad (CBGF)

Goat’s curd and flaked almonds

Camembert (GFA)

Crostini and chutney
Pigs in Blankets

Mini Yorkshire pudding with a warm honey, mustard
and sage dressing

Legperip

Chocolate Orange Bread & Butter Pudding
Sticky Toffee Pudding
Triple Chocolate Brownie
Christmas Pudding, Brandy Sauce
Apple, Ginger & Lemongrass Crumble
Christmas Cake, Cheddar & Winter Chutney
Cheeseboard

A selection of three cheeses, winter chutney and classic garnishes

Macng

Turkey / Nut Roast Dinner

Buttery mash, roast potatoes, charred carrots, tenderstem
broccoli, a pig in blanket, braised red cabbage, Yorkshire
pudding and rich onion gravy

French Onion Risotto

Classic french onions ( as in the soup)
combined with a traditional risotto

Salmon en Crotite

Crushed new potatoes, braised baby vegetables and a
white wine and parsley sauce

120z Rib-eye Steak - £4 supplement

Confit tomato, roasted mushroom and homemade chips
or fries, with a choice of peppercorn, Diane or blue
cheese sauce

Chicken Supreme

Pan-seared, then oven-baked in a chorizo and bean
cassoulet

Hake

French-style peas, smoked bacon lardons and hasselback
potatoes

House Burger

Two 4oz patties, cheddar, smoky bacon, celeriac slaw
and fries

Braised Short Rib - £3 supplement

Slow-braised overnight and finished with a bourbon
glaze, served with buttery colcannon mash, pearl
onions and smoky bacon crisps

Pasta Arrabbiata

A spicy Italian classic with roasted Mediterranean
vegetables

GFA - can be made gluten-free. Please let our team know about any allergies or dietary requirements before ordering.
windmillinn.co.uk - 01937 582209
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	Christmas
	2026
	A SEASON TO SAVOUR


	Christmas Menu
	2 Courses £35 · 3 Courses £42
	Starters
	Mains
	Homemade Minestrone Soup (GFA, VE)
	Turkey / Nut Roast Dinner
	Served with warm bread
	Buttery mash, roast potatoes, charred carrots, tenderstem broccoli, a pig in blanket, braised red cabbage, Yorkshire pudding and rich onion gravy

	Beef Tartare (GFA) · £3 supplement
	Caramelised onion toastie

	Ham Hock Terrine (GFA)
	French Onion Risotto
	Pickled wild mushrooms, winter chutney and crostini
	Classic french onions ( as in the soup) combined with a traditional risotto

	Prawn Cocktail (GFA)
	Bloody Mary sauce

	Salmon en Croûte
	Warm Bread Basket
	Crushed new potatoes, braised baby vegetables and a white wine and parsley sauce
	Chicken skin butter, Marmite butter and cranberry butter

	Welsh Rarebit
	12oz Rib-eye Steak · £4 supplement
	Made with a duo of cheeses and Theakston beer

	Warm Butternut Squash Salad (CBGF)
	Confit tomato, roasted mushroom and homemade chips or fries, with a choice of peppercorn, Diane or blue cheese sauce
	Goat’s curd and flaked almonds

	Camembert (GFA)
	Chicken Supreme
	Crostini and chutney

	Pigs in Blankets
	Pan-seared, then oven-baked in a chorizo and bean cassoulet
	Mini Yorkshire pudding with a warm honey, mustard and sage dressing

	Hake
	French-style peas, smoked bacon lardons and hasselback potatoes


	Desserts
	House Burger
	Two 4oz patties, cheddar, smoky bacon, celeriac slaw and fries

	Chocolate Orange Bread & Butter Pudding
	Sticky Toffee Pudding
	Braised Short Rib · £3 supplement
	Triple Chocolate Brownie
	Slow-braised overnight and finished with a bourbon glaze, served with buttery colcannon mash, pearl onions and smoky bacon crisps

	Christmas Pudding, Brandy Sauce
	Apple, Ginger & Lemongrass Crumble
	Pasta Arrabbiata
	Christmas Cake, Cheddar & Winter Chutney
	A spicy Italian classic with roasted Mediterranean vegetables

	Cheeseboard
	A selection of three cheeses, winter chutney and classic garnishes
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