
 
 

 

 

Lunch Menu 
 

Clear Leek & Potato Soup 
 

Prawn & Crayfish Cocktail with Marie Rose Sauce 
Brown Bread & Butter 

 

Duo of Melon with Berry Compote 
 

Baked Goats Cheese Wrapped in Filo with Dressed Rocket 
 Tomato & Basil Salad 

 
 
 

Roast Topside of Cumbrian Beef  
Traditionally served with Yorkshire Pudding & Roast Gravy 

 

Pan-Fried Fillet of Salmon with Crushed New Potatoes  
Creamed Leeks, Lemon Butter Sauce 

 

Roast Loin of Pork, Grain Mustard Mash 
 Caramelised Apples & Cider Jus 

 

Breast of Lakeland Chicken, Sage ‘n’ Onion Stuffing 
Bread Sauce & Wild Boar Chipolata 

 

Wild Mushroom & Spinach Risotto, Parmesan & White Truffle Oil 
 
 
 

Bread & Butter Pudding with Orange Compote & Crème Anglaise 
 

Champagne Rhubarb Posset with Ginger Shortbread 
 

Glazed Lemon Tart with Crème Fraiche 
 

Selection of British & Continental Cheeses  
with Biscuits Celery & Chutney 

 
 
 

Coffee & Chocolates 


