
Please notify a member of staff of any food allergies or special requirements 
 

All prices include VAT at the current rate of 20%            
 An optional 10% Gratuity will be added to your bill 

Dinner a la carte 

A’LA CARTE MENU 
 
 
FIRST COURSE 
 
 
 
 
Warm Loin of Herdwick Mutton, Jerusalem Artichokes, 
Honey & Mint Dressing 

 £15.50

Veal Carpaccio, Field Mushroom Tartare, Tarragon,  
Wood Sorrel, Warm Toast  
 
 

 £16.00

Black Pudding and Buttered Pink Trout, 
Mustard & Nettle Sauce 
 
 

 £9.25 

Garden of Ascroft’s Beetroot, Candy, Red and Yellow, 
Pickle, Horseradish Soil, Land Cress 
 
 

 £10.50

Hay Smoked Whitewell Redleg Partridge, Tea,  
Partridge & Bacon Scotch Egg 
 
 

 £11.00

Native Lobster Dab, Mushy Peas, Lemon Jelly, Sea Lettuce  £13.00
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Please notify a member of staff of any food allergies or special requirements 
 

All prices include VAT at the current rate of 20%            
 An optional 10% Gratuity will be added to your bill 

Dinner a la carte 

FISH 
 
 
Seared West Coast Scallops, Orchard Apple,       £18.00/£35.00  
Butternut and Ginger Froth, Goat Ham, Toasted Seeds 
     
 
North Sea Cod Loin, Langoustine Mash,        £11.50/£23.00 
Autumn Herbs, Crispy Mussels 
 
 
 
MAIN COURSE 
 
 
Goosnargh Cornfed Duck, “Cottage Pie”,  
Pak Choi, Kohlrabi, Spicy Red Cabbage 
 
 
 
Bolton Castle Grouse Wellington,  
Sweet and Sour Turnip Puree, Roast Pear,  
Grouse Parfait 
 
 
 
Dexter Beef, Chargrilled Rump, Slow Cooked Cheek, 
Texture of English Onions, Red Wine and Thyme 
 

  
£25.00 
 
 
 
 
£27.50 
 
 
 
 
 
£28.00 
 
 
 
 
 

Loin of Bowland Venison,  
Potato Wrapped Homemade Black Pudding,  
Wild Mushrooms, Celeriac Puree, Pickled Damsons 

 £26.50 
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Please notify a member of staff of any food allergies or special requirements 
 

All prices include VAT at the current rate of 20%            
 An optional 10% Gratuity will be added to your bill 

Dinner a la carte 

 
 
DESSERTS 
 
 
Carpaccio of Red Wine Infused Figs,  
Toasted Almond Parfait 

 

£9.00 

 
 
 

 

 

“Tiny Valrhona Chocolate Desserts”, Liquid Chocolate, 
Chocolate Custard, Bailey’s Jelly, Sorbet 

 

£12.50 

 
 
 

 

 

Champagne Poached Pear, Rosewater Jelly, 
 Bubbles and Crunch 
 
 
 

 

£10.00 
 

Garden Berries Summer Fruit Pudding Soufflé,  
Clotted Cream Ice Cream  
 
 

 

£12.00 

Quince and Orange “Martini”, Passion Fruit, Muesli, 
Granita 

 

£11.00 

 
 
 

 

 

Melting Ginger Pudding, Iced Double Cream,  
Caramel Custard 

 

£9.50 

 
CHEESE 
 
 
A Selection of British Cheese From the  
Northcote Cheese Board served with Northcote 
homemade Bread Wafers and Walnut and Fruit Loaf       

 

£11.50 

 
 

 
Cropwell Bishop Stilton with Preserved Ginger  
served with Northcote homemade Bread Wafers  
and Walnut and Fruit Loaf 

 

£8.20 
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