FXUR &TWENTY

October set lunch menu.
Additional bread, £1.50

To start...

Smoked mackerel pate, red onion and beetroot relish, toasted home made bread.
A Iittle jar of potted beef and bacon, onion jam and dripping toasts.

Mushroom soup, truftle oil.

To follow...

Pan fried market fish of the day, early autumn vegetable and potato ‘chowder’, lobster pesto
and chives.

Wild mushroom and autumn vegetable ragu, madeira jus, truftled’ pasta, roasted garlic and
thyme crumbs. V.

Slow cooked leg of duck, celeriac puree, smoked baby beets, sauté potatoes, ‘sweet and sour’
plum ketchup, home made black pudding and ‘sauce a la orange’.

To finish...

Créme caramel, sultanas soaked in “The One’ Lake district whiskey.
Warm ginger beer cake, sticky ginger sauce and vanilla ice cream.

Affogato with Pennington’s coffee and our home made vanilla ice cream.
Two courses £18, three courses £23.

ALLERGIES & INTOLERANCES

Please ask about the ingredients in your meal,

when making your order. Please be aware we cannot accommodate all allergies &
Intolerances without prior knowledge Thank you

All our artwork 1s by local artists and are available to purchase
Please ask a member of staff for more information.

Four and Twenty, 42 King Street, Penrith, CA11 7AY



