
Menu suggestions 
Main Courses

Pan Fried Chicken Breast in a Creamy White Wine and Mushroom Sauce  
* alternative sauces are available

Home Roasted Gammon coated with Alston Honey Mustard 
served hot with a light Cumberland Sauce

Slow Roasted Lakeland Beef with a Rich Gravy  
and homemade Yorkshire puddings

Fillet of Fresh Salmon with Wilted Tomatoes and Pesto Dressing* 

Spicy Bean Cassoulet Topped with Mozzarella (V)

Lentil and Mushroom Loaf with a Cranberry Dressing (V)

Geltsdale Sausages 
A locally produced meaty sausage with a creamy maris piper mash  

and caramelised onion gravy

Classic Boeuf Bourguignon with a Celeriac and Potato Mash 
Tender pieces of Lakeland beef, slowly cooked in red wine with mushrooms

(S) Textures of Lamb with Dauphinoise Potato 
A combination of slow roasted succulent lamb and rack of lamb cooked pink 

served with creamy dauphinoise potatoes and a redcurrant jus

Textures of Pork with a Potato Rosti 
Slow roast belly of pork and a loin of pork stuffed with apricot  

served with a buttery potato rosti

(S) Pan Fried breast of Goosnargh Duck with a Cranberry and Port Jus 
served with sweet potato and potato dauphinoise

(S) Locally sourced Venison with a Port and Juniper Sauce, 
served with roasted root vegetables* 

Fillet of locally sourced pork stuffed with creamed leeks and wrapped in air dried ham

Also available are selection of traditional roasted joints of meat with all the trimmings
All served with seasonal vegetables and potatoes

* We are happy to discuss alternative sauces to complement the dish
(S) A supplement charge may be applied subject to market price
All ingredients are locally sourced, prepared and cooked in house



Menu suggestions 
Desserts

Eden Mess - A Twist on the Classic 
a combination of meringue, Chantilly cream and mixed soft berries

Chef’s Sticky Toffee Pudding with a Gooey Toffee Sauce

Open French Apple Tart 
a sweet pastry case filled with pureed apple and topped with glazed sliced apples

Champagne and Fruit Terrine 
a subtle dessert of champagne jelly layered with fresh fruit

Brandy Snap Basket filled with a light Lemon Cream

Individual Pavlova with Berries and Chantilly Cream

Warm Chocolate Brownie with Chocolate Sauce

Individual Summer Pudding with Cream

Tarte au Citron 
classic French lemon tarte

Vanilla Panna Cotta  
with a stem ginger sauce and tuille biscuit

Pear and Almond Tart 
a classic combination of dessert pears, vanilla and almonds

Old Fashioned Sherry Trifle 
a combination of sherry soaked sponge with fruit and a crème anglaise

Cheesecake - the choice is yours

Chocolate Roulade

Triple Chocolate Mousse 
made with dark, milk, orange or white Belgian chocolate 

Chocolate Truffle Torte 
sweet pastry case filled with rich Belgian chocolate

Hazelnut Meringue Gateau

Crème Brulee 
vanilla brulee served with butter shortbread

Tiramisu

Rasberry or Lemon Meringue Roulade


