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LAKE DISTRICT HAM HOCK & PRUNE PRESSING 7 (

Creamed leeks, wild mushrooms, baby herb salad

COLD WATER PRAWN TIAN

Marie rose, compressed cucumber & apple, paprika biscuit

ROASTED TOMATO & RED PEPPER SOUP

Basil oil, rosemary focaccia

BEEF SHIN CROQUETTES

Salsa Verde, creme fraiche, micro watercress

BLOOD ORANGE SORBET

Basil Granita

or

TEMPURA OF KING PRAWN

Sweet chilli sauce, coriander, sesame

CUMBRIAN VENISON LOIN

White bean & roasted garlic purée, grilled artichokes, cavolo nero

LOCAL CORN FED CHICKEN BALLOTINE

Chicken & goat’'s cheese, parmesan & rosemary polenta, roast peppers, chicken gravy

ROASTED HAKE

Potted shrimps, potato & chive hash, wilted spinach, warm tartar velouté

PRESSED PORK BELLY

Roasted pork belly, sage & sultana stuffing, walnut ketchup, green apple compote, herb jus

TRADITIONAL NUT ROAST

Chestnut & apricot stuffing, leek & potato purée, cranberry jelly, root vegetable gravy

All mains are served with roasted beef fat potatoes, new potatoes with herb butter,
roasted nutmeg buttered Brussels sprouts, apple & port-braised red cabbage, winter greens, honey glazed carrots

WARM FESTIVE DONUTS

Spiced berry compote, brandy cream, icing sugar

EGGNOG BRULEE

Speculoos crumble, rum cream chantilly

STICKY TOFFEE PUDDING

Candied pecans, whiskey gel, salted caramel, cappuccino ice cream

SAFFRON POACHED PEAR
Mascarpone Ice Cream, Honeycomb, Gingerbread Crumble
TEA, FRESHLY BREWED COFFEE & CHOCOLATE TRUFFLES

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




