NO. 1 L AKE ROAD
LIQUEUR COFFEES

DESSERTS

from £7.95

Sugar Crisp Meringue Nest

£5.35

Fresh Fruit Salad Coupe

£5.25

A unique blend of 27 herbs and spices, originating from the Benedictine
Abbey of Fecamp in Normandy, France, the recipe is still a closely guarded
secret

Chocolate Pannacotta

£5.65

Cointreau

‘Daves’ Homemade Sticky Toffee Pudding

£5.65

Homemade Apple Crumble

£5.65

A honey and herb flavoured golden scotch whisky liqueur, made from aged
malt whisky, heather honey and a secret blend of spices, produced in
Broxburn, Scotland.

Locally Sourced South Lakes and
North Lancashire Cheese Board

£8.50

Grand Marnier

Traditional English Cheese Board

£6.50

Amaretto

Amaretto is a sweet, almond flavoured liqueur of Italian origin dating
back to 1525, made from a base of apricots and almonds, with added
spices and flavours

Filled with sweet whipped Chantilly cream, vanilla apricots, sliced
strawberries and a raspberry glaze

Benedictine

With berries, fresh mint and whipped cream

A brand of triple sec liqueur, with an orange flavour, produced in Angers
in North West France with the company still being owned by the Cointreau
family. Cointreau sources its bitter oranges from all over the world, usually
Spain, Brazil and Saint-Raphael in Haiti.

Drambuie

Is a liqueur created in 1880 by Alexandre Marnier-Lapostolle made from
a blend of Cognacs and distilled essence of bitter orange.

Tia Maria

A Coffee liqueur made originally in Jamaica using Jamaican coffee beans,
cane spirit, vanilla and sugar.

Dark Chocolate and Orange Pannacotta, glazed with chocolate sauce
with a pot of Lakeland cream
Freshly baked to ‘Daves recipe our pastry guy’ finished with a sticky
sauce and a mini churn of custard or cream

Cinnamon flavoured sweet apple puree dotted with raspberries and
topped with a crunchy crumble, served with a mini churn of custard or cream

Kendal Creamy, Longridge Blackstick Blue and Smoked Cumberland Cheese
Traditional Mature White Cheddar, Blue Veined Stilton, Red Leicester

Selection of English Lakes Dairy Ice Cream

Vanilla, Strawberry, Chocolate, Raspberry Ripple or Toffee Fudge
Served with a crisp wafer and sugar curl

1 Scoop £2.25

2 Scoops £3.25

3 Scoops £4.50

We do hope that you have enjoyed your meal with us, please feel free to have a look around the hotel and see what else we have to offer.
Non Residents always welcome.

S W I M S U N D AY S

Includes free use of the Leisure Club from 8.30am till 4.30pm and 3 course Sunday Lunch served in the Garden Room Restaurant,
for just £16.95 per person for 2 Courses or £22.95 per person for 3 Courses.

