
O U R  M A G I C A L  A L P I N E  P O P - U P , 
Y O U R S  T O  S H A R E  T H I S  F E S T I V E 

S E A S O N

WE HAVE TWO MOUTH-WATERING
OPTIONS TO CHOOSE FROM

Pre-Bookings Only – Minimum of Two People  |  From 19 November 2018 & into January 2019
A £10 per person deposit is required. 

THE BLUE RUN MENU
MONDAY - SUNDAY   |   1200 - 1700 

£30.00pp

CHOICE OF MULLED CIDER OR WINE
CHEESE FONDUE 

BEER COOKED FRANKFURTER SAUSAGES
with pork ribs & sauerkraut

FOLLOWED BY
CHOCOLATE FONDUE

with marshmallows, fresh fruit & honeycomb

FOLLOWED BY
CHOCOLATE FONDUE

with marshmallows, fresh fruit & honeycomb

THE BLACK RUN MENU
MONDAY - SUNDAY   |   1200 - 2200 

£45.00pp

CHOICE OF MULLED CIDER OR WINE
ROAST CHESTNUTS & WINTER SOUP

CHEESE FONDUE 
BEER COOKED FRANKFURTER SAUSAGES

with pork ribs & sauerkraut

PULLED PORK & FLAT BREADS
with apple sauce & crackling

CURED FISH SMORGASBORD
with pickled vegetables

We’d be pleased to tailor any menu to cater for specific dietary requirements or allergens, however, please note that 
we cannot guarantee our dishes are prepared in an allergen free environment. 

Please let us know on booking and we will be only too happy to help and advise. 
All gratuities go to the team that prepare and serve your food and drinks. If you’re happy with the service we suggest 

a 10% gratuity.  If the service wasn’t up to scratch please let us know what we can do better.  For parties over six a 10% 
discretionary service charge will be added to your bill.


