
 
 

Sample Dinner Menu 
 

Please join us for a selection of Canapés served in the Lounge from 6.45pm 
 

Trio of Chilled Melon 
strawberry and kiwi salsa, ginger syrup 

 

Lodore Chicken Galantine 
homemade tomato and chilli jam 

 

Avocado and Crab Timbale 

chilli, lime and coriander crème fraiche   
  

Gravad Lax 

Scandinavian style cured salmon, beetroot,  
egg and rocket salad, dill and Dijon dressing 

 
Asparagus Feuillete  

English spears in golden pastry case, poached free range egg,  
wild mushrooms, hollandaise sauce  

 

******* 
Cumbrian Broth 

or 
Lemon Sorbet 

 

****** 
Duo of Goosnargh Duck 

honey roast breast and confit, bubble and squeak,  
broccoli florettes, cranberry and orange compôte   

  
Medallions of Lakeland Beef 

buttered spinach, chestnut mushrooms, vine tomato,  
triple-cooked chunky chips, béarnaise sauce 

 

Herb-Crusted Rack of Spring Lamb 
sweet potato mash, stuffed courgettes, red onion marmalade, rosemary and redcurrant 

 

Delice of Cod 
 basil and Parma ham, fragrant cous-cous, fine ratatouille sauce 

 

******* 
3 or 4 courses plus coffee £36.00 per person 

2 courses plus coffee £28.00 per person 
 

  For guests with special dietary requirements or allergies who may wish to know about the ingredients used, 
please ask to speak to the Restaurant Manager 

Our extensive vegetarian menu is also available on request 
 

 



 
 

Dessert Menu 
 
 

White Chocolate, Croissant Pudding 
ice cream 

 
Lemon Tart 

raspberry compôte  
 

Cappuccino Cream Cake 
mocha sauce  

 
Strawberry Vanilla Slice 

fruit coulis 
 

Rum and Raisin Cheesecake  
chocolate sauce 

 
Cheese & Biscuits 

 

Blacksticks Blue – creamy Lancashire  
Crofton – cow & goats mixed cheese from Thornby Moor dairy 

Cobble Tasty – mature Cumbrian farmhouse 
 

Flambé 
pineapple, flamed in dark rum and brown sugar, 

 toasted almonds, vanilla ice cream 
£ 4.50 Supplement 

 


