
Speak to a team member if you have 
any allergies or food intolerences. GF - Gluten Free    V - Vegetarian    DF - Dairy Free    V - Vegan

ALLERGEN INFORMATION
SUGGESTED WINE PAIRING

£35     2 COURSES
£43     3 COURSES

Butter Poached Basque Chicken (GF)

Tomato, Saffron & Chorizo Braise, Jersey Royal Potatoes, Cavolo Nero 
             Don Jacobo Rioja 

Pistachio & Green Herb Crusted Rack of Lamb
Wasabi Pea Purée, Confit Tomato & Aubergine Ragout, Potato & Parmesan Terrine, Spiced Lamb Jus
             14 Hands Cabernet Sauvignon

Cider Braised Crispy Pork Belly (GF, DF)

Confit Apple, Charred Tender Stem, Sweetcorn Purée, Baby Corn & Cider Jus
             Alsace Gewürztraminer 

Baked Cod Loin (GF)

Morecambe Bay Brown Shrimps, Spinach & Spring Green Risotto, Citrus Beurre Blanc
             Stellenzicht Thunderstone Chardonnay

Thai Style Salmon Fillet (GF, DF)

Spiced Carrot & Ginger Purée, Pak Choi, Sweet Potato Fondant, Chilli & Lime Aioli
             Funkstille Gruner Veltliner

Potato Gnocchi  (V)

Asparagus, Wild Rocket, Ricotta, Mascarpone
             Fremondo Falanghina Di Sannio

STARTERS

Poached Prawns  (GF)

Lime Leaf Gremolata, Charred Shallots, Chilli Coconut Broth
             Alsace Gewürztraminer / De Grendel Sauvignon Blanc

Confit Duck Rillette (GF)

Sweet & Sour Onion Jam, Melba Toast, Micro Leaves
             Bouchard Aine & Fils Pinot Noir / Stellenzicht Thunderstone Chardonnay

Savoury Pea Panna Cotta  (V, GF)

Asparagus, Poached Hen’s Egg, Green Herb Sabayon
             Funkstille Gruner Veltliner

Tikka Monkfish & Cod Fishcakes  (DF)

Mango Raita, Pickled Pink Onions, Red Chilli Relish
             Yealands Estate Single Vineyards Sauvignon Blanc

Caprese Salad (V, Vg, GF))

Confit Heirloom Tomatoes, Burrata, Basil Emulsion, Aged Balsamic, Sourdough Crumb
             Belvino Pinot Grigio Delle Venezie

Smoked Corn & Coconut Chowder (Vg, GF, DF)

Potato, Leek, Burnt Corn Ends, Smoked Paprika
             Da Luca Prosecco

MAINS



Speak to a team member if you have 
any allergies or food intolerences.
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SUGGESTED WINE PAIRING

Passion Fruit & White Chocolate Cheesecake
Passion Fruit Salsa, Orange Sorbet, Candied Orange Slice

             Chateau Jeannonier Sauternes

Chocolate Mascarpone Mousse   (GF)

Chocolate Tuile, Salted Caramel Ice-Cream, Chocolate Sauce

             Dows Fine Ruby Port

Orange & Cardamom Crème Brûlée   (GF)

Rhubarb Compote, Homemade Shortbread Biscuits

             Alsace Gewürztraminer

Spiced Roasted Pineapple   (V, Vg, GF)

Caramel Sauce, Vanilla Ice-Cream, Crispy Pineapple

             Chateau Jeannonier Sauternes

Sticky Ginger, Orange & Date Pudding
Whisky Butterscotch Sauce, Cream or Vanilla Ice-cream

             Zuccardi Malamado Fortified Malbec

Cumbrian Cheese Board • £5 supplement  (V, GF)

Assorted Cumbrian Cheeses, Grapes, Homemade Chutney, Cheese Wafers

             Bouchard Aine & Fils Pinot Noir / De Grendel Merlot

Selection of Local Ice-Creams & Sorbets  (GF, V)

Check with our team for today’s selection

DESSERTS

£35     2 COURSES
£43     3 COURSES

OUR TRUSTED SUPPLIERS
We’re proud to work with some of the best producers in the region 

to bring you fresh, high-quality ingredients.

My Fish Company,
Fleetwood

Our smoked fish comes from My 
Fish Company, where expert 
fishmongers and an in-house 

smoke room ensure exceptional 
flavour and freshness.

Althams Butchers, 
Morecambe

Supplying premium meat 
since 1856, Althams is one of 

the UK’s oldest family-run 
butchers, known for quality, 

heritage and expert sourcing.

Caterite,
Cumbria

A proudly independent Cumbrian 
company, Caterite supplies fresh 
produce, meat, and dairy from 

local farms and specialist growers 
across the region.
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