
                    

 

 

 
 

Roast Pepper &Tomato Soup with Basil Pesto 
 

Pan-Fried Queen Scallops with Pancetta Crispy Black Pudding,  

Mustard & Dill Dressing 
 

Chicken, Guinea Fowl & Fois-Gras Terrine, Damson & Apple Chutney 
 

Artichoke & Wild Mushroom Risotto, White Truffle Oil and Parmesan 
 

 
 

Passion Fruit Sorbet 
 

 
 

8oz Bistro Rump Steak  

With Horseradish Mash Caramelised Onions, Sauté Mushrooms & Red Wine Jus 
 

Seared Fillet of Black Bream 

Spicy Cous- Cous, Buttered Pak Choi & Harissa Cream 
 

Confit Pork Belly 

Homemade Piccalilli, Crispy Parma Ham & Sun-Dried Tomato Salad 
 

Goats Cheese & Red Onion Marmalade Tart with Dressed Rocket & Parmesan 
 

 
 

Strawberry Crème Brûlée with Shortbread Hearts 
 

Saffron Poached Pear with Vanilla Clotted Cream 
 

Chocolate, Chocolate, Chocolate 

(Chef’s Choice) 
 

A Selection of Cumbrian Cheese with Local Chutney, Biscuits, Celery 

 

 
 

Coffee & Chocolates 


