
Please inform a member of staff of any food allergies or special requirements 
All prices include VAT at current rate.           Gratuities at your discretion 26/08/10 

Lunch a la carte 

FIRST COURSE 

Wild Rabbit & Leek Turnover, Piccalilli £10.50 

Black Pudding & Buttered Pink Trout, 
Mustard & Nettle Sauce 

£9.00 

Native Muncaster Lobster, 
Organic New Potato Salad, “Lemon Caviar” 

£23.50 

MAIN COURSE 

New Season’s Lamb, Crushed Peas, Woodland 
Mushrooms, English Onion and Sweetbread Fritter £24.50 

Abbeystead Grouse, Blackberries, Bread Bits, 
Turnips, Roast Potatoes, Heather Jelly 

£28.50 

Slow Cooked Wild Tay Salmon, Organic “Charred” 
Garden Courgettes, Langoustine Fritter, 
Tomato Marshmallow 

£14.00/£26.00 

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

DESSERTS 

Hesketh Bank Strawberries, Meringue, 
Quiggin’s Kendal Mint Cake Water Ice 

£10.00 

Peach and Raspberry Knickerbocker Glory £9.50 

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

£11.00 

A Selection of 4 Aged Lancashire Cheeses 
From Beacon Fell served with Northcote Lancashire 
Cheese Crackers and Walnut and Fruit Loaf 

£7.00


