LODORE FALLS

HOTEL & SPA

NEW YEAR’S DAY .

BRUNCH MENU

Join us in celebrating the first day of the year with soulful
New Orleans jazz, fine food, and good company

RAISE A GLASS - A SPARKLING START TO THE YEAR AHEAD

* THE GOLDEN NOTE - BUCK’S FIZZ
(a non-alcoholic version is available)

%

SMOOTH AND STRONG - HOT DRINKS

A SELECTION OF FINE TEAS
English Breakfast, Darjeeling, Earl Grey, and an assortment of flavoured fruit teas

FRESHLY BREWED FAVOURITES
Filter coffee or hot chocolate

BRIGHT AND FRESH - JUICES
* freshly squeezed orange, grapefruit, apple, tomato, pineapple, and cranberry juices

OPENING ACT - THE BUFFET SELECTION
THE HEALTHY START

natural and fruit yoghurts, muesli, and breakfast cereals (vg)
creamy porridge (vg) served with assorted toppings

WINTER FRUIT AND GRANOLA YOGHURT POTS
Greek yoghurt layered with vanilla and seasonal fruits, topped with crunchy granola

FRESH FRUIT SELECTION
ruby and white grapefruit, orange segments, chilled melon, pineapple, *
figs, prunes, and a variety of other fresh fruits

THE BAKERY (VG)
freshly baked breads, croissants, Danish pastries, pain au chocolat, blueberry muffins,
and white or wholemeal toast served with a selection of butter, honey, preserves, and spreads

THE BIG BAND BREAKFAST
Cumberland sausage, local back bacon, black pudding, baked beans, hash browns, grilled tomatoes,
flat mushrooms, and eggs cooked to your liking (vegetarian option available)

IMPROVISED WAFFLES
topped with your choice of: ‘

banana and salted caramel (vg available)
bacon and maple syrup

CENTRE STAGE CARVERY
THE HEART OF THE PERFORMANCE
all served with duck fat roast potatoes, seasonal vegetables, and Yorkshire puddings

roast Cumbrian beef with horseradish sauce
roasted loin of Eden Valley pork with crackling and apple compote
local turkey crown with cranberry sauce




THE COOL SELECTION - LAID-BACK CLASSICS AND REFINED BITES

SEAFOOD
prawn cocktail with avocado purée, watercress, and a Bloody Mary-inspired spicy sauce

CURED MEATS %
Cumbrian smoked sausage, Eden Valley smoked chicken, apple-smoked chorizo,
cured ham, pastrami, bresaola, and salami

CUMBRIAN CHEESE PLATTER
Torpenhow Park House Cheddar, Yorkshire Blue, Tovey Goat's Cheese, and more *
served with Wild & Fruitful chutney, celery, grapes, artisan breads, and Miller's Damsel wafers

SAVOURY PASTRIES
homemade quiches (v), Cumbrian hog sausage rolls, and traditional pork pies

FRESH SALAD SELECTION (VG)
* spiced puy lentils, roasted vegetable couscous, Caesar salad, and other vibrant fresh salads

' EAST MEETS JAZZ - PAN-ASIAN FLAVOURS
RHYTHM OF FLAVOURS WITH A MODERN TWIST

SUSHI SELECTION
maki rolls: avocado, ebi panko, nanban, and pink Alaska
nigiri: salmon, prawn, and tuna

HOT ASIAN DISHES
northern beef Thai curried noodles
hoisin duck stir-fry *
* tofu pad thai (vg)
chicken katsu
accompaniments: sticky rice, egg-fried rice, and steamed bao buns

ASITAN SMALL PLATES
sticky pork belly and Asian sausage skewers with sesame seed dressing
dumplings: yasai vegetable gyoza (vg) and pork gyoza

GRAND FINALE - SWEET NOTES - SWEET CREATIONS TO CLOSE ON A HIGH NOTE

PARIS-BREST ENCORE
choux pastry filled with caramel hazelnut cream, topped with popcorn

MIZU - HOTTEOK *
filled pancakes with brown sugar and cinnamon, chopped nuts

LEMON MERINGUE TARTS
lemon meringue topped with tropical fruits and chestnut cream

STICKY TOFFEE CLASSIC
date sponge served with custard and cream

AVELLANA
layered sablé with dark chocolate mousse, mirror glaze, and chocolate chips

* | | — *
A TASTE OF NEW ORLEANS
MINI JAMBALAYA CUPS
rice with chicken, smoked sausage, and peppers in a spiced creole sauce *

BLACKENED CATFISH (GF)
seared with cajun spices, served with lemon and dressed leaves

NEW ORLEANS BEIGNETS (V)
pillowy fried dough, dusted generously with icing sugar

BANANAS FOSTER
caramelised bananas flambéed with rum, served over vanilla ice cream

(V) Vegetarian | (VG) Vegan | (GF) Gluten-Free
Please speak to a member of staff regarding allergies or dietary requirements



