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Smoked Salmon & Greenland Prawn Timbale
lemon mayonnaise, rocket salad

Teriyaki Pulled Pork Bao
sesaine, pickled vegetable

Apple, Pomegranate, Feta, Walnut Salad
cider, mustard vinaigrette

Roasted Tomato and Red Pepper Soup
herb croutons
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Twice Roasted Featherblade of Borders Beef
Yorkshire pudding, rich gravy, creamed mashed potatoes

Eden Valley Chicken Breast . .
chicken & sage bon bon, mushroom & white wine sauce, fondant potatoes

Stuffed Cumbrian Pork .
mushroom, kale, gruyere, wholegrain mustard cream sauce,
crushed new potatoes

Red Pe }\)Aer Crusted Fillet of Hake _ ]
roasted Mediterranean vegetable, lemon dressing, lyonnaise potatoes

Caramelised Onion, Butternut Squash & Spinach Pithivier
creamy leek & prosecco sauce, hasselback potatoes

all served with roast potatoes and seasonal vegetables
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Rhubarb and Orange Pavlova
chantilly cream

Belgian Chocolate Tart
raspberries, clotted cream

Sticky Ginger Sponge ¢
toffe€ sauce, English lakes double Jersey ice cream

Bakewell Trifle _
Madeira cake, amaretti, cherry compote, almonds

Freshly Ground Toffee ndth-@rn

Penrith Toffee Shop Fudge w
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Selection of Sandwiches:

Free-Range Egg & Cress
Coronation Chicken
Smoked Salmon & Cream Cheese
Honey Roast Ham & Wholegrain Mustard

Cumberland Sausage Roll
Roasted Red Pepper & Feta Quiche

Strawberry & Grasmere Gingerbread Cheesecake
Trio of Chocolate Mousse
Macaroons
Mini Lemon Meringue Pie
Victoria Sponge Cake

Home-Baked Scones
strawberry jam & clotted cream
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COUNTRY HOUSE
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