
ROOMS   FOOD   BAR

If you are concerned about the presence of nuts, seeds or other allergens in our food please seek advice from 
a member of the team.  Many of our dishes can be prepared free from gluten please ask for assistance.

Valentine’s Menu
Friday 11th February - Monday 14th February

Scottish Smoked Salmon Roulade
land cress and beetroot salad

Char-grilled Purple Figs, Woodhall’s Cumbrian Air-dried Ham
rocket and Parmesan

Roast Tomato and Goat Cheese Tart
balsamic dressed rocket (v)

Sweet Potato and Roasted Pepper Soup
creme fraîche, vegetable crisps (v)

West Coast Monk Fish Tails
baby roasted leeks, crushed new potatoes, tomato concasse, red pepper oil

Beef Wellington
port and madeira sauce, dauphinoise potatoes, baby carrots and leeks

Honey Glazed Duck Breast
sauté cabbage, red currant and port sauce, fondant potato

Cumbrian Chicken Breast
stuffed with Mrs Kirkhams Lancashire cheese, wrapped in smoked bacon, cranberry sauce, sautéed sweet potato

Spinach and Ricotta Cannelloni
tomato and red onion salad, toasted olive bread (v)

Clotted Cream and Strawberry Cheesecake
Glazed Apple and Raspberry Frangipane

vanilla bean ice cream
Strawberries and Cream – to share

hot chocolate dipping sauce
Croque En-bouche – to share

a mini tower of chocolate coated profiteroles

£25.00 per person

Add a glass of Marie Honnet Champagne £3.50 per person


