
Festive Times 2009

Ribblehead, Nr Ingleton, North Yorkshire LA6 3AS

�e Station Inn was acquired on 1st November 2007 by Allan Shutt, 
Jo and the team. Since which we have I believe restored the Inn to its 
former glory with real local ales, real local homemade food linking in 
with local customs and events. We now believe we are ready to present 
a real local original and are proud to present a festive menu. Hope to 

see you in the foothills of Whernside by the side of Ribblehead viaduct 
on the settle to Carlisle railways.

Have a Great Christmas
From

For those concerned with driving
We have organised a private hire company

with a very special coach minibus
For terms – Please ask when booking.

Booking Essential

And P.s.
Yes I would like to be greeted with a glass of strawberry champagne 

upon arrival for myself and my guests (£4.95 per head)
Please book on booking. 

Allan and Jo

Christmas Menu
Available

1st December – 24th December
Either choose any 3 of 4 courses at only

£17.95 per person or all 4 for £21.95 per person.
Served 12pm till 2.30pm - 6.00pm till 9.00pm Monday to Friday

12 Noon till 8.45pm Saturday and Sunday

Our help the heroes campaign will go to the help the 
heroes fund £2 per person per booking.

Our History

Tel: 01524 241274

Tel: 01524 241274



Roasted Pumpkin and �yme Soup

Asparagus and creamy unpasteurised Goats Cheese Tart

A Good old favourite! Prawn Cocktail

Traditional Christmas Pudding

Our famous Ribblehead Cheeseboard

Bomb Noel

Coffee and Mince Pies

For our very special senior citizens all heroes
themselves a very special menu of

Homemade Soup of the Day
served with baguette and butter

Wensleydale Mushrooms

A Good old favourite! Prawn Cocktail

Pan fried Mackerel with a rich red
wine and tomato sauce

Locally reared Turkey with cranberry sauce

Honey and Citrus Roast Salmon

All served with glazed baby carrots, brussel sprouts 
with chestnuts, roast parsnips with thyme butter and 

sesame roast potatoes.

Traditional Christmas Pudding and Coffee

All at just £14.95 per person

Chestnut Mushroom and Stuffed Cabbage Parcels

Salmon en croute with Tarragon butter and Spinach

Traditional with a difference Roast Turkey, stuffed 
with sausage meat and cranberry

Traditional roast turkey

All served with glazed baby carrots, brussel sprouts 
with chestnuts, roast parsnips with thyme butter and 

sesame roast potatoes.

Menu


