
Festive 
SUNDAY LUNCH

ROAST VINE TOMATO SOUP (VG)    
crispy winter kale, bread, whipped butter

MULLED SPICE POACHED PEAR (V)
blue cheese mousse, toasted hazelnut crumb, ginger beer 

TERRINE OF LOCAL GAME
burnt orange, pain d’épices, soused apple

CRISPY MONKFISH CHEEK
warm tartar sauce, seaweed cracker, cranberry & spiced apple espuma

ROAST CUMBRIAN TURKEY CROWN 
chestnut stuffed leg, pigs-in-blankets, crushed swede, goose fat potatoes, turkey gravy 

ROAST BEEF SIRLOIN
Yorkshire pudding, pigs-in-blankets, goose fat potatoes, pan gravy

GRILLED SEA BASS 
confit potato, vanilla poached squash, prawn butter sauce 

CARAMELISED RED ONION (VG) 
spiced lentils, black cabbage, sherry caramel 

all mains are served with rainbow root vegetables with orange & maple butter, 
braised apple & red cabbage with port, roast potatoes, Brussels sprouts with sage butter

TRADITIONAL CHRISTMAS PUDDING 
brandy anglaise, bourbon vanilla ice cream

GLAZED APPLE CAKE
parsnip & vanilla, buttermilk pannacotta 

STEAMED CHOCOLATE & ORANGE PUDDING (VG)
orange sorbet

CHEESE

a selection of Cumbrian cheeses, poached grapes, malt loaf, lavosh cracker and chutney

FRESHLY BREWED TEA OR COFFEE & WARM MINCE PIES

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

To book a table call 017684 82444


