
HOMEMADE MUSHROOM AND TARRAGON SOUP

CREAM CHEESE AND HERB PATE

A full fat cream cheese infused with garlic and fresh herbs, accompanied with warm toast and seasonal salad garnish.

Or

PRAWNS PROVENCALE

Succulent Greenland prawns in a tomato, onion and white wine sauce seasoned with Province herbs, presented of a bed of

Basmati rice.

ROAST TOPSIDE OF BEEF

Served with a traditional Yorkshire Pudding and rich pan gravy.

Or

BAKED LAKELAND TROUT

Gently cooked in seasoned white wine and butter, served with an orange and walnut cream sauce.

Plus Vegetarian option if required

Served with Chef’s choice of Potatoes and seasonal vegetables

A Selection of Homemade Sweets

Coffee and mints served in the Lounge


