No. 1 Lake Road

No. 1 Lake Road

winter
dinner
menu
BORROWDALE
2 course @ £25.00 3 course @£32.50 per person
Soup of the Day
With a swirl of Lakeland cream, croutons, and parsley
Homemade Chicken Liver and Brandy Pate
With Hawkshead plum chutney and toasted fennel bread
Wafer Thin Pineapple Slices Chilled in Apple Cider
With ripped mint, blueberries and green apple sorbet
Hot Cartmel Valley Smoked Salmon
With lightly spice tomato concass and a bearnaise glaze
Pan Fried Cod Loin Steak
With diced potatoes, yellow peppers and green beans topped with a chorizo crumb and red pimento coulis
Roast Pork
Roast loin of pork served with crackling, stuffing, roast potato, carrots, broccoli, new potatoes and pan gravy
Pan Fried Chicken Supreme
Cooked in a mushroom, brandy, cream, lemon and paprika sauce with gherkins, served with turmeric rice broccoli and carrots
Cartmel Valley Cumberland Sausage
Creamy mash potato served with a sweet onion gravy
Mediterranean Roasted Vegetable Lasagne
In a basil and tomato ragu, finished with balsamic dressed leaves and pesto crostini
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
Red Berry Eton Mess
Crushed meringue, fresh cream, and red berries mixed and topped with a raspberry drizzle and Lakeland shortbread
Homemade Sticky Toffee Pudding
Served with toffee sauce and vanilla ice cream
Caramelized Lemon Tart
With Raspberry Confit and double 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

