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Champagne Conslanline Solarris,

A rare 100% Pinot Meunier Champagne made by a young grower.
£10.50 125ml Glass / £14.50 175ml Glass / £20 250ml Glass

‘Festlive A La Carle ‘Menu

Additional ‘Bread - £2.50 Pp

To startl.

Salad of warm roasted butternut squash, cashew cream, salsa Verde and

dressed leaves. £9
‘Malching ‘Wine, ‘Beaujolais ‘Nouveau Le Bistrot Rujoux 2025 Beaujolais, France Glass 175ml £6.95

Mushroom soup, tasty croutons and truffled clotted cream. £9
‘Malching ‘Wine, Fendant Treize ‘Eloiles AOC, Valais, Switzerland Glass 175ml £10

Baked smoked haddock, buttered leeks, mornay sauce

and fresh herb crust. £14
‘Malching ‘Wine, Champagne Constantine Solarris, Champagne, France, Glass 175ml £14.50

Chicken liver pate, brambles and apples and toast. £10
‘Malching wine, Churton Petit ‘Manseng Organic 2019, Marlborough, New Zealand Glass 100ml £11

Twice baked cheddar cheese soufflé, fresh chives. £12
‘Malching ‘Wine, ‘Fendant Treize ‘Eloiles ROC, Valais, Switzerland Glass 175ml £10

To follow...

‘Four and twenty’ five bird ‘roast’, creamed brussel sprouts, pistachios, roast

potatoes and rich gravy. £31
‘Matching ‘Wine, Churton ‘Natural State ‘Pinot ‘Noir 2022, New Zealand. Glass 175ml £10.50

Slow cooked blade of local beef, mushroom puree, red wine-sauce, Four and

Twenty carrot, cheddar and truffle chips. £32
Matching Wine, Chaleau De Respide Rouge, Bordeaux, France. Glass 175ml £9.50

Roast loin of local lamb, crushed winter roots, little shepherds pie, lamb gravy
and mint. £32
‘Malching ‘Wine, ‘El ‘Bobal De ‘Eslenas. Valencia, Spain Glass 175ml £8.95

Tandoori rubbed Seabass, spiced pumpkin, lobster reduction and ‘saag aloo’

potatoes. £28
‘Malching ‘Wine, Chaleauneuf ‘Du ‘Pape Blanc Rhone Valley, France, Glass 175ml £14.50

Wild mushrooms and winter vegetable cottage pie, Eden Yard rapeseed oil

mash, herb crust and smoked applewood. £25
‘Malching ‘Wine, Churton ‘Natural State ‘Pinot ‘Noir 2022, New Zealand. Glass 175ml £10.50

Whilst we will do all we can to accommodate guests with food intolerances and allergies, we are unable to
guarantee that dishes will be completely allergen-free
‘Four and Twenty,

‘Part of Song Bird ‘Hospitality ‘Uk LTD
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A ‘La Carte Dessert ‘Menu

Three Cheese from The Courtyard Dairy, chutney, quince and crackers. £14.98
‘Malching wine. Graham'’s 10 year old Tawny Port, Douro, Portugal, Glass I00ml £8.30

Warm chocolate and ale cake, sticky choccy sauce and vanilla ice cream. £13
‘Malching wine, Clos ‘Montblanc Lalte ‘Harvesl Garnacha. Catalonia, Spain. Glass 100ml £9

Lemon 'meringue' posset, raspberry sorbet. £10.50
‘Malching wine, Churton Pelil ‘Manseng Organic 2019, Marlborough, New. Zealand Glass 100ml £11

Honey and Whisky creme brulée, raspberries. £10.50
‘Malching wine, The One Fine ‘Blended ‘Whisky, The Lakes Distillery. Cumbria, England. Glass 50ml £11.50

Sweet Treals Selection for two. treacle toffee, mint fudge, Homemade chocolate truffle. £5.95

A selection of homemade ice creams and sorbets, 1 Scoop £3, & scoop £4.80, 3 Scoop £6
Ice creams *Vanilla, *Salted caramel
Sorbets *Raspberry *Orange

Affogato, with a doubleshot of Penningtons espresso, with-a:scoop of vanilla ice cream. £7.50
‘Why not add a ‘Liqueur: Disaronno £5.50 25ml, Patron X0 Cafe Coffee Liqueur. £6.95 25ml

‘Dessert Cocklails
Tequila ‘Espresso ‘Martini. £14.95
Made with Patron XO Cafe, Penningtons espresso coffee, Kahlua liqueur and a little sugar. Shaken
with Ice and strained into a classic martini glass.
‘Lemon ‘Meringue ‘Martini. £10.95

Made with a large measure of cream soda vanilla vodka, lemon monin, g little sugar, fresh lemon
juice and ogg white. All shaken with ice-and strained in-amartini glass

‘Liqueur Cofiees, Cofiees, Teas, ‘Hol Chocolales,

All drinks below come with a complimentary homemade chocolate truffle.
Extra truffle &1 per truffle.

Cumbrian Whisky Coffee. £10.50 Americano. £3.95

The Lakes, The One whisky, with black coffee, Espresso. £3.30 Single £3.60 Double
sugar and cream Flat white £4.25

Irish Whisky Coffee. £10.50 Cappuccino £4.25

Irish {/\Thiskey, Jameson, with black coffee, sugar Cafe latte. £4.25

and c\ream.

Jamaican Coffee. £11 e AW

Hawvana Club Aniejo 7 Rum, with black coffee, sugar All above coffees available decaffeinated
and cream.

Bailey’s Coffee. £10

Baileys, with black coffee, sugar and cream.
Italian Coffee. £10

Amaretto liqueur, with black coffee, sugar and

Add syrup flavour 45p
Carmel, Vanilla, Amaretto, Salted Caramel,

Pennington’s Lakeland Blend Tea. £3.00

;I:: Ill::kes Vodka Coffee. £10.50 Pennington’s Decaffeinated Tea. £3.00
The Lakes Distillery vodka, with black coffee; sugar and Penningtons’s Earl Grey. £3.00

cream. Fruit And Herbal Tea. £3.00

French Coffee. £11 *Peppermint *Blueberry *Rooibos *Green
Courvisier V.S.0.P, with black coffee, sugar and cream. *Camnomile

Tequila Hot Chocolate. £11
H h 1 . 4

818 Reposado tequila with warm hot chocolate ot alals) £3.48
All alcohol in liquor coffees and hot chocolate
are 35ml measure

Whilst we will do all we can to accommodate guests with food intolerances and allergies, we are unable to

guarantee that dishes will be completely allergen-free
‘Four and Twenty,
‘Part of Song Bird ‘Hospitality ‘Uk LTD



