No. 1 Lake Road

No. 1 Lake Road

winterANGLE
dinner
menu
TARN
2 Course @£25.00 per person or 3 Course @£32.50 per person
Soup of the Day
With a swirl of Lakeland cream, croutons, and parsley
Smoked Fish Platter
Esthwaite smoked trout, mackerel and Cartmel smoked salmon, brown bread and butter
Terrine of Smoked Chicken, Ham Hock and Duck
With sweet apricots, winter chutney, mango drizzle and rye bread
Field and Button Mushroom Casserole
Sautéed with garlic and finished in a cream sauce, served in a puff pastry box
Pan Fried Salmon Fillet
With lemon herb, mini roast new potatoes, mixed greens and a cream prawn sauce
Slow cooked Lamb Shoulder
Served with minted new potatoes, roast potatoes, broccoli, carrots, and a pan jus
100% Fellbred Beef Burger
Made to our own recipe, cooked to order, and served in a toasted Brioche,
with lettuce, dill pickle, French fries and Hawkshead chutney
Home Made Chicken Curry
Lightly spiced with mango chutney, finished with turmeric rice, lime pickle and naan bread
Sweet Potato Chilli
With chickpeas, a hint of salsa, served with rice, yoghurt and taco
CLASSIC DISHES
Cumbrian Fellbred Aged Sirloin Steak
With a whole tomato and field mushroom, served with either chips, new potatoes, jacket potato or side salad £22.95
Add a sauce to compliment: Coarse Grain Mustard £2.95, Peppercorn £2.95, Red Wine and Onion Gravy £2.95
Beer Battered West Coast Haddock Fillet
With chunky chips, garden peas and homemade tartare sauce £17.50
Roast of the Day
With Yorkshire pudding, roast potato, gravy, potatoes, and vegetables of the day £17.50
Orange Syllabub
Topped with Amaretti Biscuits
Homemade Apple and Raspberry Crumble
With a hint of cinnamon served with custard
Homemade Sticky Toffee Pudding
Served with toffee sauce and vanilla ice cream
Selection of Rural Cheeses
With grapes, celery, apple, and biscuits
Trio of English Lakes Ice Creams
Rossini curls and wafers
Freshly Prepared Fruit Salad
With seasonal sorbet

