
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 

 
 
Lunch a la carte 

 

 

FIRST COURSE 
 
Shavings of Radholme Wild Duckling, Smoked Foie 
Gras Snow, Pomegranate, Black Pudding Crumble, 
Watercress 

             £12.00 

   
Black Pudding & Buttered Pink Trout,   
Mustard & Nettle Sauce 

               £9.25 
 

   
Warm Loin of Herdwick Mutton, Jerusalem 
Artichoke Puree, Honey and Mint Dressing 

            £14.90 

   
Roast Butternut Squash Soup, Toasted Seeds,  
Crispy Ginger 

 £7.25 

 
MAIN COURSE 
 
Dexter Beef, Smoked Fillet and Cannon, 
Caramelised Shallots, Parsley Puree 

             £29.00 

   
Free Range Chicken “Indian Game”  
Black Peas, Bacon, Medjool Dates, Game Chips  
 

             £23.00  

    
Roast Halibut, Shorrocks Lancashire Cheese 
Fondue, Bacon, Tempura Ascroft’s Cauliflower 

 £25.65 

   
Plain Grilled or Pan Fried Fish of the Day,  
Garden Vegetables, New Potatoes, Tartare Sauce 

  
 Market Price 

  
DESSERTS 
 
Quince and Valrhona Chocolate Trifle,  
Orange and Ginger Choc Ice, Nuts 

 

            £9.25  

   
Melting Ginger Pudding,  
Simpson’s Iced Double Cream, Caramel Custard 

             £9.25 

   
Dark Valrhona Chocolate Cylinder, Smoked Nuts, 
Salted Organic Sheep’s Milk Ice Cream 

 

 
          £11.30 

   
A Selection of British Cheese From the  
Northcote Cheese Board                            

           £11.50 
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