From the twelve fine dining dishes, this menu gives you the opportunity to
choose three different ‘small plates’ courses.......followed by dessert and

coffee.

£49 inclusive

Cauliflower Risotto
balsamic, walnuts, gruyere

White Onion Veloute

smoked gnocchi, parmesan, girolle mushrooms

Foie Gras
fig & orange tart fine, grape jelly

Salt Cod
broad beans, summer truffle

Cumbrian Chicken
stuffing, pomme puree, baby turnip

Salad of Spring Vegetables
crispy hen’s egg, artichoke

Isle of Lewis Langoustine
belly pork, apple, watercress

Goosenargh Duck
cherry puree, crisp duck leg, lime

Blair Athol Estate Venison

beetroot, red currants, celeriac & pear

Squab Pigeon
riesling cabbage, soused blackberries

Lakeview Restaurant Dinner Menu

Halibut Fillet
gruyere crust, spiced aubergine, chorizo

Turbot
caramelised onion, parsley foam, razor clam

Desserts

English Cherry and Pecan Tart
maple, mascarpone ice cream

Wild Strawberry Soufflé
turkish delight, violet, yoghurt ice cream

Gooseberry Cheesecake
honey and vanilla creme fraiche, sherry reduction

Chocolate Custard Cake
passion fruit curd, pistachio, muscat

Selection of British Cheese
Served at your table
£3.00 Supplement
Available as an additional course at £6.95 per person
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Freshly Ground Columbian Coffee
petit fours



