AMUSE BOUCHE DE CHEF

CRAB & SALMON EN CROUTE
Soy and truffle gel, mushroom broth

LIGHT CURRIED PARSNIP SOUP (VG)
Crispy shallots, toasted pumpkin seeds, fresh coriander, flatbread

PULLED BEEF CROQUETTES

Horseradish Cream, Salsa Verde

TURKEY & CRANBERRY BALLONTINE
Festive Bread Sauce, Dressed Micro Herbs

CHESTNUT & CABBAGE PARCEL (VG)
Wild Mushrooms, Beetroot Espuma, Truffle Vegan Cream

PRAWN RAVIOLI
Parmesan Cream, Crustacean QOil, Crispy Basil

CHAMPAGNE SORBET (VG/DF/GF)

CREEDY CARVER DUCK BREAST

Duck foie gras, truffle mash, mandarin, charred endive, Madeira

TANDOORI COD
Dhal makhani, cucumber, minted yoghurt, coriander

HERBED RACK OF LAMB
Dauphinoise Potato, Maple Roasted Root Vegetables, Rosemary & Honey Jus

WILD MUSHROOM & SPINACH STEAMED PUDDING (VG)
Truffle Jus, Micro Rocket

LOCAL 807 SALT-AGED BEEF FILLET
Onion and chive, potato rosti, peppercorn sauce

SAFFRON POACHED APPLE
Cheesecake mousse, hazelnut crumble, apple sorbet

WHITE CHOCOLATE OPERA CAKE

Mango gel, honeycomb, lime zest

BANANA PARIS-BREST
Choux Pastry Donut, Caramelised Banana, White Chocolate, Almonds, Salted Caramel Ice Cream

CREPES SUZETTE

Caramelised sugar, orange and flambéed Grand Marnier

CHEESE SELECTION
Topenhow Farmhouse Smoked Cheddar, White Lakes Driftwood Goat's Cheese,
Thornby Moor Cumberland Blue Winnow Cheese, grapes, celery, crackers, Wild & Fruitful chutney

FRESHLY BREWED TEA, 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

Lo Borrowdale ! P




