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Roasted Cumbrian beef sirloin

Carrot and swede, honey roasted parsnips, duck fat roast potatoes, wilted greens

Honey roast Pork

Apple and sage stuffing, roast root vegetables, duck fat roasted vegetables, apple sauce

Baked herb glazed hake fillet, potato gnocchi, cray fish velouté

Salt baked celeriac and wild mushroom wellington, baby beetroot

Breast of free range chicken, potato dauphinoise, baby gem lettuce, wild mushrooms

M O T H E R ' S  D A Y  m e n u
 

Food allergies or intolerances. Our menu is prepared in a kitchen where nuts, gluten, dairy and other allergens may be present. For further
information please speak with a manager to find out how we may be able to adapt our menu to suit your needs. A 10% discretionary service

charge is added to all bills in our Brasserie. 

Lemon thyme panacota, macerated fruits, honeycomb

Chocolate delice, pistachio ice cream

Vanilla seed brulee, lemon butter biscuits

Sticky date pudding, toasted ocean nut, honeycomb ice cream

Kidderton Ash goats cheese, walnuts and radish, pickled grapes, oat cakes

Salmon and parsley fish cakes, baby spinach hollandaise

White onion and thyme velouté, parmesan focaccia 

Chicken liver parfait, fig jam, sourdough

King prawn and crab cocktail, Bloody Mary sauce, brown bread and butter

Leek and mature cheddar croquettes, apple and chilli relish

3 COURSE MENU - £45pp   


