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HOME CURED TROUT

Compressed cucumber, creme fraiche, horseradish, beetroot, caviar

SEARED KING SCALLOP

Vichyssoise, chorizo, tempura oyster, herb oil

WILD MUSHROOM CROQUET

Caesar dressing, truffle oil & chives

PUMPKIN, GINGER & ORANGE SOUP (V/VG)

Onion bread, vanilla butter

BLACKCURRANT & PORT SORBET

SURF & TURF
70z Cumbrian beef fillet, king prawn tempura, potato rosti,
wilted spinach, crustacean bisque, chive oil

ROASTED CHICKEN

Haggis bon bon, carrot and cumin mash, roasted turnips, whiskey cream

CUMBRIAN LAMB RUMP

Honey parsnip puree, charred leek mash, gem lettuce wedge, Caesar gravy

POACHED SALMON

Parmesan & chive potato purée, poached leeks, Brussel sprouts, toasted hazelnuts, hollandaise

BEETROOT & GOAT’S CHEESE WELLINGTON

Rosemary & sweet potato puree toasted pumpkin seeds, roasted onion gravy

All mains served with sage Brussels sprouts, buttered greens and Hasselbach potatoes

MILK CHOCOLATE CREMEUX

Poached plums, walnut praline, cinnamon ice cream

PISTACHIO CAKE

Coconut ice cream, rose centred custard, marinated cherries

LEMON MERINGUE TART
Caramelised orange sorbet, honeycomb

CUMBRIAN CHEESE SELECTION
Torpenhow Farmhouse Smoked Cheddar, White Lakes Driftwood Goat's Cheese,
Thornby Moor Cumberland Blue Winnow Cheese, grapes, celery, crackers, mango chutney

TEA, FRESHLY BREWED COFFEE & FESTIVE FUDGE

allergies and intolerances: before you order please speak to a member of staff if you would like to know about our ingredients



