
L U N C H E O N

–

Canapés 
Smooth Chicken Liver and Port Parfait, Toasted Sourdough 

English Fettle, Heritage Tomato and Basil on Crisp Flatbread 

–

Luncheon 
Beetroot & Juniper Cured Scottish Salmon, Brown Crab Rillette, 

 Spring Garden Leaves and Citrus Emulsion 

–

Roasted Butternut Squash Velouté, 
Thyme and Wensleydale Croute

–

8 Hour Braised Featherblade of Galloway Beef 
Buttery Marable Potato Mash, Roasted Heritage Carrot,  

Red Wine and Thyme Jus

–

The Great British Cheeseboard,  
Served with Allen’s Chutney and Artisan Biscuits

–

Classic Lemon Tart, English Strawberries,  
Vanilla Crème and Almond Tuille

–

Freshly Brewed Coffee 
Petits Fours

SET TLE AND CARLISLE  LUNCHEON CIRCULAR 
3 0  A U G U S T  2 0 2 1


