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Sample Dinner Menu

Goats Cheese , Apple & Celery Roulade
Caramelised Walnuts & Glazed Figs
Chicken Liver Parfait
Red Onion Marmalade & Warm Toast
Smoked Salmon Rosette
Caper, Shallot & Cucumber Salsa, Brown Bread & Butter
Sautéed King Prawns
Garlic & Lemon Butter
Mushroom Soup
Cheese Straws

5
Lemon Sorbet
5D

Roast Cumbrian Leg of Lamb
Roast Parsnips, Baby Carrots & Redcurrant Jus
Slow Braised Beef Shin
Baby Spinach, Butternut Squash Puree & Blue Cheese Pithivers
Goosenargh Duck Breast
Confit Leg Wonton, Pak Choi & Cassis Jus
Corn Fed Chicken
Savoy Cabbage, Smoked Bacon, Wild Mushrooms, Baby Onions
& White Wine Cream Sauce
Pan Seared Seabass
Roast Salsify, Courgettes & Hollandaise
Seared Gilt Head Bream
Baby Fennel, Mussels & Vermouth Veloute
All main courses are served as described with Seasonal Vegetables & Potatoes of the Day
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Sticky Toffee Panacotta
Toffee Sauce & Vanilla Ice Cream

Caramelised Key Lime Pie
Red Berry Coulis

Orange & Mandarin Trifle

Chocolate Shortcake
Eaton Mess
Crushed Meringues, Strawberries, Raspberries, Chantilly Cream & Raspberry Coulis

Cheese & Biscuits

Grapes, Celery & Walnuts
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Freshly Brewed Coffee
Chocolate Mints
£35.95 per person inc VAT
If you require any simple dishes or you have any dietary, requirements please do not hesitate to ask
All meat served pink unless otherwise stated



