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IVE DINNER MENU
BRATHAY

Salad Caprese
Tomatoes and mozzarella on a bed of mixed leaves, topped with green pesto, dressed with red onion salsa with brioche
croutons

Wild and Mixed Forest Mushroom Soup
With croutons and a sweet sherry cream swirl

Pineapple Strawberry and Blueberry Cocktail
Tossed in Elderflower cordial with ripped mint finished with a passion fruit sorbet

Cold Pressed Lakeland Terrine
Shredded ham hock, chicken and apricot, local piccalilli, green leaf salad, served with warm rye bread
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Esthwaite Trout Butterfly
Set on buttered greens with a chive hollandaise

Lakeland Pork Chop
Cooked in stock, with thyme and apple, herb sauté potatoes and a peppercorn cream

The Festive Turkey
With sage and onion stuffing, bacon olive, roast potato and a pan gravy

Braised Lamb Shoulder
Set on a leek and butter crushed potato finished with gravy

Stuffed Whole Pepper
Filled with a harissa spiced mixed vegetable and chickpea stew

All Meals Served with New Potatoes, Cauliflower, Brussel Sprouts and Caramelised Red Cabbage

Christmas Pudding
With a warmed rum cream, topped with sweet redcurrants

Cheese Plate
Black Sticks Blue and tasty Lancashire cheese, celery, grapes, and biscuits

Winter Lemon Posset
With Lakeland short bread

Sticky Toffee Eaton Mess
Served with chocolate sauce






