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TO BEGIN

Selection of canapes with a glass of Champagne
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STARTERS

HAND DIVED KING SCALLOP
Parsnip puree, crispy pancetta
VENISON CARPACCIO

Shallot, caperberries, mustard dressing

WILD MUSHROOM FRICASEE. VEGAN

Truffle croute, micro roquette
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TO FOLLOW

Champagne sorbet
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MAIN COURSES
SURF ‘N’ TURF

Fillet steak, butter poached lobster, pomme Anna, roast garlic emulsion

CUMBRIAN LAMB CANNON.
Pomme Anna, blackberry, baby leek

PAN FIRED TURBOT

Celeriac puree, cavalo nero, brown shrimp butter sauce, pomme Anna

CROFTON & TRUFFLE BAKED CAULIFLOWER STEAK. V
Pomme Anna, buttered greens
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DESSERTS

BAKED ALASKA*
Saffron vanilla gelato, whisky marmalade
MULLED WINE WINTER FRUITS
g Candid orange, ginger tuile, honey gelato
-5 . LOCALLY SOURCED CHEESE SELECTION

Local chutney & speciality biscuits*
Gluten free oat cakes available on request
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TO FINISH

Tea or coffee with homemade petit fours
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