LOVE
LOCAL
SUPPLIERS

Here at LNER, we love
being able to support local
businesses and suppliers,

INVERNESS
ABERDEEN

Ay
EDINBURGH
9.
NEWCASTLE 9

Caithness
» Reids of Caithness shortbread biscuits

Edinburgh

» Brodies tea and coffee

Glasgow
* High Commissioner whisky

Newcastle
* Beckleberry’s chocolate & hazelnut pot and brownies

Middlesbrough
* On a Roll sandwiches, salads and oats

Durham
* Virgin Wines bottling plant

Northallerton
¢ Masons of Yorkshire gin and vodka
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AVAILABLE ALL DAY

Savoury Options

Bacon Roll GF*

Yorkshire-based Taste Tradition @ smoked bacon in a soft white roll,
served hot with your choice of Heinz ketchup or brown sauce. 297 kcal
(*GF roll available, please ask your host)

Plant Based Sausage Sandwich V VG GF*

THIS™ @ plant based sausages in a soft white roll,
served hot with your choice of Heinz ketchup or brown sauce. 316 kcal
(*GF roll available, please ask your host)

Apple & Sultana Overnight Oats V GF

Turkey & Cranberry ‘Sausage’ Roll with Christmas Ketchup

Ravioli filled with Burrata and Truffle, with a Spinach Sauce V
served with a with a spinach sauce. Made by by La Tua Pasta @ 315 kcal
Cheese & Christmas Slaw Sandwich V

on malted wheatgrain bread @ 603 kcal

Mexican Style Grains Salad V VG GF

Dessert
Chocolate & Hazelnut Pot V GF

DRINKS

Gluten free oats soaked with natural yoghurt, fresh apple, apple compote, sultanas & cinnamon @ 207 kcal

All butter puff pastry ‘sausage’ roll made by The Original Baker @, filled with turkey and chicken with
added cranberries and stuffing (though no pork!), all topped with sage and black onion seeds. 431 kcal
Served with an orange, spiced carrot and pumpkin Christmas ketchup by The Fruity Kitchen @ 36 kcal

Fresh pasta pillows with an indulgent filling of creamy burrata cheese and truffle,

Mature Cheddar cheese with a red cabbage and cranberry coleslaw and spinach,

Brown rice and red quinoa with black beans, sweetcorn and roasted red pepper in a smoked paprika
and lime dressing, with mixed leaves, guacamole and sweety drop chilli peppers @ 326 kcal

Smooth and rich chocolate and hazelnut pot. Made by Beckleberry’s @ 298 kcal
Round off your meal with Baileys Chocolate Truffles VV GF 56 kcal (each)

A location pin @ means it’s made on our route. See our map on the back page to learn about our local suppliers.

Hot Drinks

Oatly Barista Oat milk is available with hot drinks
Coffee

(Decaf available on request)

Fairtrade, full roast, made on our route
by Brodies in Edinburgh @

Tea

An ethically sourced breakfast tea,
blended on our route by Brodies in Edinburgh @

Speciality Tea
Earl Grey, mint, green or decaf tea,
all blended on our route by Brodies in Edinburgh @

Hot Chocolate
Fairtrade, by Cadbury
Soft Drinks

Harrogate Spring Water
Still or sparkling, bottled on our route in Harrogate @

Orange Juice, Apple Juice, Pepsi, Pepsi Max,
R Whites Lemonade, Britvic Ginger Ale
Britvic Tonic, Britvic Slimline Tonic

Alcohol

Your host will advise when alcohol is available

Hop on Board Ale

Made on our route exclusively for LNER
by Rudgate Brewery in York @

Skinny Lager GF
Full flavour premium lager. At just 89 kcal a can
this is 35% fewer calories than other premium lagers

Masons Gin | Masons Vodka
Made on our route near Northallerton @

High Commissioner Whisky
Made on our route in Glasgow @

White Wine - Viura Blanco, Spain

White Rioja with a soft character
and apple freshness

Red Wine - Tempranillo Tinto, Spain
Juicy red fruit with an abundance of sweetness

Rosé Wine - Tempranillo Rosado, Spain
Delicate aromas, mellow fruit
and a dash of freshness

Fancy a Festive Tipple?

Apple & Cinnamon Tea
A comforting and caffeine-free treat that’s perfect any time of the day, made with
real apple pieces and a sweet cinnamon spice blend. Produced by Taylors of Harrogate @

Blood Orange Christmas Cosmo
A festive cocktail of blood orange juice mixed with zesty lime, cranberry and crisp vodka.
Specially crafted for LNER by Tom Savano of London @

Apart from hot chocolate, all of our drinks are vegan friendly.

Please choose one savoury option - a selection of snacks will also be offered by your host. All options are subject to availability - we’re sorry if your first choice isn’t available.
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Adults need an average of 2000 kcals per day.
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