
Boxing DayBoxing Day
Dinner MenuDinner Menu

H O M E  C U R E D  T RO U T 
Compressed cucumber, crème fraîche, horseradish, beetroot, caviar

S E A R E D  K I N G  S CA L LO P
 Vichyssoise, chorizo, tempura oyster, herb oil

W I L D  M U S H RO O M  C RO Q U E T 
Caesar dressing, truffle oil & chives

P U M P K I N ,  G I N G E R  &  O R A N G E  S O U P  ( V / VG )
Onion bread, vanilla butter

- - - -

B L AC KC U R R A N T  &  P O RT  S O R B E T
 - - - -

S U R F  &  T U R F 
7oz Cumbrian beef fillet, king prawn tempura, potato rostï, 

wilted spinach, crustacean bisque, chive oil

ROA S T E D  C H I C K E N
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

P OAC H E D  S A L M O N
Parmesan & chive potato purée, poached leeks, Brussel sprouts, toasted hazelnuts, hollandaise  

B E E T RO O T  &  G OAT ’ S  C H E E S E  W E L L I N G T O N
Rosemary & sweet potato puree toasted pumpkin seeds, roasted onion gravy

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

- - - -

M I L K  C H O C O L AT E  C R E M E U X  
Poached plums, walnut praline, cinnamon ice cream

P I S TAC H I O  CA K E 
Coconut ice cream, rose centred custard, marinated cherries

L E M O N  M E R I N G U E  TA RT
Caramelised orange sorbet, honeycomb

C U M B R I A N  C H E E S E  S E L E C T I O N
Torpenhow Farmhouse Smoked Cheddar, White Lakes Driftwood Goat’s Cheese, 

Thornby Moor Cumberland Blue Winnow Cheese, grapes, celery, crackers, mango chutney

- - - -

T E A ,  F R E S H LY  B R E W E D  C O F F E E  &  F E S T I V E  F U D G E

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


