
Chef’s snack

Homemade bread

Amuse Bouche

T o  s ta rt

Glazed Herdwick lamb shoulder 

lovage foam, confit potato, parmesan tuile, confit 

egg yolk, sweet Madeira broth

Duck liver parfait 

cherry jelly, confit cherry, candied pistachio, 

pistachio sable

Loch Duart salmon cannelloni 

Cartmel Valley smoked butter sauce

ulverston lobster £4 supplement

lobster custard, heritage tomatoes, saffron aioli

Beer-braised beetroot 

beetroot glazed goats cheese, crispy filo (v) 

Braised fennel

red onion marmalade, confit egg yolk, fennel 

espuma (v)

m a i n s

Cumbrian beef £5 supplement

fillet, glazed shortrib, rosti, carrot, sauce bordelaise

chicken

breast & terrine, morel, alliums, pomme anna, 

chicken & allium sauce

Lemon Sole

crab ravioli, salsify, broccoli, chervil sauce

Pan-roasted orkney scallop

crispy pork belly, fricassée of summer vegetables, 

smoked butter sauce

Caramelized Onion Tart 

confit garlic & almond, thyme sauce (v)

Braised hispi cabbage 

crispy potato, glazed root vegetables, mustard 

sauce (v)

3  c o u r s e  -  £ 7 9  p e r  p e r s o n
2  c o u r s e  -  £ 6 4  p e r  p e r s o n

A discretionary service charge of 12.5% will be added to your bill. 
If you have any food allergies or intolerances please let us know



T o  f i n i s h

Lyth Valley damson

milk chocolate mousse, tonka bean ice cream

(Domaine Lafage, Maury, £10)

blueberry

spiced baked custard, mini doughnut, spiced sable, 
muscavado ice cream

(De Bortoli Noble One, Botrytis Semillon £19)

Citrus tart

meringue, candied mandarin, yoghurt sorbet
(Domaine des Baumard Coteaux du Layon Carte 

d’Or £12.50)

wye Valley strawberry

white chocolate bavarois, pistachio ice cream, lime

(Quinta do Portal, White Port £14)

cherry

cherry mousse, lemon & thyme cremeux, 
cherry brandy espuma

(Domaine Lafage, Maury, £10)

Selection of 3 British cheeses 

served with breads, crackers & chutney

Supplement £9

c h e e s e

A selection of British cheese from the trolley served 

with breads, crackers & chutney

£18

Enjoy a Tasting of Quinto do Portal Port £22

c o f f e e / t e a

Farrer ’s Coffee/Jing loose leaf Tea & Petit Fours 

£6.50

How about a little after-dinner tipple?

Espresso Martini £11.50

Brandy Alexander £11.50

or ask to see our drink menu



s i g n at u r e  m e n u

£ 1 1 0  p e r  p e r s o n

( £ 1 6 5  p e r  p e r s o n  t o  i n c l u d e  w i n e  m at c h )

Chef’s snack

Breads & Amuse Bouche

Beer-braised beetroot 

beetroot glazed goats cheese, crispy filo
(Meunzenrieder Pinot Noir Reserve, Austria, 2021)

Duck Liver Parfait

cherry, candied pistachios
(Chateau Jany Sauternes, Bordeaux, 2018)

Lemon Sole

crab ravioli, chervil velouté
(Jean Loron Les Vieux Murs, Pouilly Fuissé, 2020)

Duo of Lakeland Beef

potato rosti, buttered carrot, Bordelaise sauce
(Anwilka, Klein Constantia, Stellenbosch, S.Africa, 2017/18)

Chef’s Pre-dessert

wye Valley strawberry

white chocolate bavarois, pistachio ice cream, lime
(Quinta do Portal, White Port)


