Table D’Hote Menu

Canapés 

Starters

Creamy risotto with med roast vegetables, basil oil and parmesan shavings and toasted pinenuts

Mixed dressed leaves with crayfish tails, chive, paprika and potato salad with lemon crown

    Soup or Sorbet

Leek and sweet potato soup 

Strawberry sorbet

Mains

Roast Goosnargh duck set on spicy red cabbage with fondant potato and a black cherry and kirsch sauce

Homemade fish pie deluxe

Cod, haddock and salmon in a creamy dill sauce topped with a spring onion champ

Desserts

Warm rhubarb crumble served with Lakeland double cream and mixed berry compote

Caramel custard with shortbread biscuit and fresh strawberries

Coffee and homemade petit fours

      £28.00 per person

If you would like to have Morecambe Bay shrimps for starters, Lamb Cutlets or Steak for dinner then these dishes carry a £5.00 supplement

For those on a dinner inclusive tariff, if you wish to upgrade to our A la Carte dinner menu, an allowance of £28 can be used towards it.

Please advise if you require details of ingredients that may cause you an allergic reaction or if you have specific dietary requirements

