
Sunday Lunch, 13th May  
Rye, treacle and caraway sourdough bread 
 

Thinly sliced orange with toasted hazelnuts, Garstang blue and orange and hazelnut oil 
dressing. 

Grilled field mushrooms on sourdough toast, topped with a soft poached egg, crispy 
bacon and hollandaise sauce. 
Caramelised onion, Gruyere & leek tart, dressed leaves, beetroot pickle. 
 

Seared Guinea fowl breast, marinated in oregano, lemon and black pepper, buttered broccoli, 
rosti potatoes, shallot & thyme sauce. 
Seared paves of salmon, sautéed new potatoes with wild mushrooms, puy lentils and wild 
mushroom cream sauce.  
Roast topside of beef with Yorkshire pudding, roast potato, cauliflower gratin, glazed 
shallots, rich gravy. 
 

Triple chocolate hit, Chocolate truffle cake, white chocolate ice cream, chocolate brownie and 
orange sauce. 
Eton mess­no mess, mini meringues laced with crushed vanilla strawberries & whipped cream 
topped with toasted oats. 
Apple & rhubarb crumble with fresh custard, cream or double Jersey ice cream. 

English Lakes Ice creams served in a brandy snap or tuile basket 
Double Jersey Vanilla, Real fruit Strawberry, Cappuccino, Thunder & Lighting (chocolate & cinder toffee)  
We also have English Lakes ‘Lite; Ice Cream, a lower fat alternative and suitable for Diabetics, Vanilla. 
 
Coffee or tea  
 

May we suggest you try these wines? 

Viognier, Domaine de Coussergues, Vin de Pays d’Oc, France 
Fruity dry white, peach and almond hints with a creamy aftertaste. 
Bin 5,    2010   Btl. £13.95  Glass 175ml £4.00 
 

Cabernet Carmenere, Aliwen, Chile. 
Hearty red wine with a stalky, fragrant style with a delicious soft core and smooth finish.  
Bin 21,    2009    Btl. £14.95    Glass 175ml £4.30 
 

Dessert Wine ­ Late Harvest Semillon Gewurztraminer, Casa Silva, Chile. 
Sweet white wine with peachy character and soft spicy layers. Ripe fruit and soft honey undertones 
give charming freshness. .     Bin 4   2010   ½Btl. £14.75    Glass 125ml £4.95 
 

Lunch served at 1pm 
Two courses £17.00 per person inc coffee 
Three courses £21.50 per person inc coffee 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