
SPECIAL LUNCHTIME SET MENU
SERVED 11AM - 2.30PM

2COURSES . ££99..5500 3COURSES.  ££1122..5500

- STARTERS -

smoked salmon. dill and lemon dressing with leaf salad, caperberries and quail egg

moules marniére . with warm crusty bread

rich game terrine. pickled pears and toasted brioche

soup of the day. with warm crusty bread

paté . with dressed leaves, homemade pickle and toasted brioche

grilled goats cheese mushroom. with sunblushed tomatoes and pesto dressing

- MAINS -

beef bourguignon . pommes puree, baby onions and mushrooms

seared sea bream fillet . roasted mediterranean vegetables and pesto sauce

smoked salmon pappadelle pasta . herbs and parmesan cheese

venison casserole . creamy mash potato and glazed vegetables

pork dijonnaise . served with pak choi and braised basmati rice

cartmel valley cumberland sausage . creamy mashed potato and 
caramelised onion gravy

- DESSERTS -

sticky toffee pudding . with toffee sauce and vanilla ice cream

orange pannacotta . orange sorbet and caramelised oranges

fruit scone . with butter, jam and cream

eton mess . meringue, vanilla ice cream, berry compote and whipped cream

     


