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WILD MUSHROOM & WINTER TRUFFLE VELOUTE (V)
crusty bread & butter

MELON PEARLS & WINTER BERRY COMPOTE (V)

CLASSIC PRAWN COCKTAIL
Marie Rose sauce, brown bread & butter

BLACK PUDDING & HAGGIS BON BONS
whipped potato, wholegrain mustard cream

WARM GOATS’ CHEESE & CARAMELISED ONION TART (V)

balsamic glaze

ROAST FILLET OF BEEF

fondant potato, savoy cabbage, thyme glazed carrot, red wine jus

ROAST CHICKEN SUPREME
thyme résti potato, fine beans, smoked bacon gravy

BAKED COD LOIN

creamy mashed potato, fine beans, saffron cream sauce

WINTER VEGETABLE & LANCASHIRE CHEESE PIE (V)
seasonal vegetables, parsley sauce

extra gravy, potatoes or vegetables available on request

BAKED SPICED RICE PUDDING
stewed plums

WHITE CHOCOLATE & POACHED RHUBARB POT

homemade shortbread

RASPBERRY BAVAROIS
Champagne jelly

ENGLISH LAKES ICE CREAMS

SELECTION OF BRITISH CHEESES
savoury biscuits, festive chutney, celery and grapes

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