menu changed daily

dinner
menu
BUTTERMERE

2 course @ £23.00 per person | 3 course @ £29.50 per person
Parsnip and Ginger Soup

With cream, croutons and parsley

Cold Pressed Shredded Ham Hock and Coarse Mustard Pot
Served with Lakeland piccalilli, mini Hovis bread and mixed leaves

Fruit Mosaic Plate
With a mango dip

Ramsay of Carluke Haggis Bon-Bons
With a Dijon mayonnaise

Traditional Prawn Cocktail

With Marie Rose sauce, iceberg lettuce and buttered brown bread

Poached Salmon Fillet

With a prawn and white wine sauce, new potatoes and vegetables of the day

Slow Cooked Beef and Mushroom Casserole

Flavoured with Grasmere Butter, served with a puff pastry lid and potatoes and vegetables of the day

Prime Fellbred Topside of Beef

With Yorkshire pudding, roast potato, gravy, potatoes and vegetables of the day

Farmhouse Cumbrian Roast Chicken

With roast potato, bacon chipolata, stuffing, gravy, vegetables and potatoes of the day

Local Pork and Leek Sausages

On a creamed mash potato with a red wine and onion gravy

Linguine Positano

Fine pasta served in a sundried, garlic, cream and cherry tomato sauce with a parmesan crisp

Spanish Potato and Onion Frittata Omelette
With herbs, pimento dressed leaves and olive pot

COMFORT FOOD

Cumbrian Fellbred Sirloin Steak - £22.95
With tomato and mushroom, served with either new potatoes, French fries, salad, rice or jacket potato
Sliced Cold Honey and Apricot Baked Ham - £16.50
Served with fried eggs, chutney and French fries

Creamy Fish Pie - £16.50

Smoked haddock, salmon and prawns cooked in a creamy white wine sauce, topped with mash potato,
served with a pot of mix greens

Kirkstone Bake - £16.50

Of minced beef, carrots, mash potato, served with braised red cabbage, local chutney, brioche bread and gravy

SIDES - £3.50 each - Chunky Chips | French Fries | Sweet Potato Fries | Jacket Potato | Salad
Vanilla Pannacotta

With a whisky and honey glaze served with a sugared biscotti

Trio of Buttermilk Pancakes

With forest berries, maple syrup and cream

English Cheese Selection

Mature Cheddar, Red Leicester and Blue Stilton, served with grapes, celery, apple and biscuits

Trio of English Ice Creams
Rossini Curls and wafers

Freshly Prepared Fruit Salad
With a seasonal sorbet

PLEASE ASK OUR TEAM FOR TODAY’S SPECIALS

