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LODORE FALLS

HOTEL & SPA

HAM HOCK, APPLE & BLACK PUDDING CROQUETTES

crispy sage, spiced granny smith apple and pear compote

SCOTTISH COLD SMOKED SALMON

rye bread, lemon & dill creme fraiche, sauce gribiche

ROASTED RED PEPPER & PLUM TOMATO SOUP (VG)

basil oil, rosemary focaccia

BLACK DUB BLUE MOUSSE (V)

saffron-poached pears, sourdough croutes, mixed herb salad

ROAST BRONZE TURKEY BREAST

smoked bacon and turkey roulade, cranberry and onion stuffing, pan gravy

ALE-BRAISED CUMBRIAN BEEF SHIN

horseradish creamed potato, pancetta, pearl onions, red wine jus

PAN-ROASTED COD LOIN

haricot cassoulet, smoked cumbrian sausage, fennel & dill crumb

CHRISTMAS VEGETABLE WELLINGTON (VG)

butternut squash, chickpeas, sweet potato and pistachios in puff pastry

all served with roasted beef fat potatoes, maple-glazed carrots and parsnips,
brussels sprouts with chestnut and sage butter, and port-braised red cabbage

TRADITIONAL CHRISTMAS PUDDING

brandy custard

WHITE CHOCOLATE YULE LOG

roasted hazelnuts, dark chocolate ganache, vanilla frosting, candied chestnuts

PEAR & GINGER CRUMBLE

vanilla custard, five spice, currant jam, christmas crumble

FESTIVE CHAMPAGNE & MULLED FRUIT CHEESECAKE

meringue, cognac whipped cream, mulled wine gel, winter fruits

SELECTION OF THREE LAKELAND CHEESES

grapes, celery, crackers, wild & fruitful christmas chutney

TEA, COFFEE & MINCE PIES

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



