
L U N C H E O N

–

Canapés 
Roasted Balsamic Cherry Tomato, Whipped English Fettle  

and Toasted Walnut Crumb

Cumbrian Ham Hock Bonbon with Port and Pear Compote

–

Classic Potted Morecambe Bay Shrimp with Avocado,  
Baby Gem Lettuce and Brown Crab Mayonnaise

Lemon Dressing

–

Roasted Butternut Squash and Red Pepper Velouté, 
Parmesan Croute

–

Daube of 8 Hour Braised Galloway Beef Shin 
Buttery Marabel Potato Mash, Roasted Heritage Carrot,  

Red Wine and Thyme Jus

–

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

–

Warm Apple and Salted Caramel Crumble Tart,  
with Calvados Chantilly and Toffee and 

–

Freshly Brewed Tea & Coffee 
Petit Fours


