Christmas Day Lunch
2011

Roulade of Smoked Salman

Stnatted Salmeon, aspavagus and c chieese tevvine tapped with a lemaon and ditl cvéme frache
Duct and Cointreau Parfait
Jwin qunnels of duck and ceintreau pate with a spiced apple and tlackeuwrant chutney and melba teast

Fanned Wheel of Cantaleupe Melen

Fresented with an aviay of mizved bevvies sprinfeled with cirn and ging
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Roasted Chestnut & Buttewnut Squash Seup

U deliciews seasonal treat
Palate Cleansing Leman Sarbiet
Finistied with a strawlevy
AN
Line Caught Sealiass
Ligltly gvitled with a Line and CHilli lutter coveved with King Pvacwrs
Roast Cumbrian Chuistmas Tuileey
Seared in gacse fat, sevved with apricet and sage seasoning, fiand vwelled pig in blanfet and crvanlievy sacce

Reast Lakeland Siloin of Beef

Stowly raasted on a bed of winter vegetalites, fand cawed and tapped with a vich luvgundy infused parn gravy accomparied

Maoraccan Spiced Wellingten (v)
U medley of spiced leans, nuts, spinach and cranbievy encased in file pastry
JIndividual Chocelate and Brandy T exte
Lemon and Rasplevy Passet with Mini Shortbread
Jnaditional Christmas Pudding
Plate of local Cheeses
Coffee with Chacalates and Mince Pies
Christmas Cracters
Price
£58.95
per person

Children Under 12 £31.50

Served:
12.30pm in Hayloft Suite (1* floor)
1.00pm Ground Floor Restaurant




