
 

MENU EXCELLENCE  
 

ON ARRIVAL 

A glass of Charles Heidsieck Champagne with a selection of Chef’s canapés 

 

TO START 

Loin and confit of Lake District rabbit with baby leaf spinach,  

girolles, Tarleton vegetables & tarragon jus 

- 

Seared King scallop & slow braised pork cheek, with cauliflower puree, granny smith apple, 

Sage & caper jus 

- 

Pan roast Peterhead Turbot with poached oyster, courgette, sturgeon caviar 

& pommes mousseline 

- 

(V) Risotto of roast Lancashire beetroot, horseradish & caramelised onion puree,  

parmesan onion crisp, and summer leaves 

 

MAIN 

Organic Lakes Speciality Duroc Cross-breed pork loin & slow cooked belly, caramelised Victoria plums,  

morels, charred leek, Parisienne potatoes & natural jus 

- 

Fresh Market Fish of the day 

- 

A plate of Callum Edge’s St. Asaph lamb; 

 To include: pan-roast loin, Hay roast rump, sauté sweet breads, confit shoulder, 

With baby beets, watercress, carrot & orange puree, pearl barley & natural jus 

- 

(V) A fine tart of heirloom tomatoes, roasted aubergine, tapenade and goats curd served  

with lightly pickled baby Tarleton vegetables, wild rocket, tempura courgette flower and aged balsamic. 

 

CHEESE 

Optional cheese course from our British selection on the trolley  

served with quince, truffle-scented “Two Liverpool Cathedrals honey”  

and seasonal fruit (Supplement £14.50 for 5) 

 

DESSERT 

 

Claremont farm Strawberry and white chocolate basket with basil shortbread crumb,  

Honeycomb, bee pollen and aged balsamic 
- 

Roast pineapple & coconut baked Alaska with granola, two cathedral honeycomb and late summer berries 

- 

Summer berry Eton Mess, to include Elsanta strawberries, redcurrants, blackberries, elderflower jelly 

crushed lavender meringue, vanilla Chantilly cream with strawberry & black pepper sorbet. 

- 

Summer orange and dark chocolate truffle torte with roasted hazelnut meringue, 

mango gel, fresh marinated mango and lime zest 

 

Tea or Coffee and petit fours (optional £9 per person supplement) 

£69 per person for aperitif, canapes and three courses 

 

 

Paul Askew 


