Journey around Cumbria
Winter 2025

Dinner - £105

Cumberland sauce

Duck liver - beetroot meringue - pickled walnut
Crab Bun

Artichoke

The Fell

Yew Tree Farm Herdwick hogget

Braised shoulder - garlic emulsion - lamb fat brioche
Bone broth

Last Wolf beer bread
Winter tarn butter

The Lake
Our smoked trout
Cauliflower - shrimp - spiced mead velouté

The Sea
Cod loin
Crown prince - aged cheese - Iberica de Bellota

The Forest Ambleside
Red deerloin  or Garside’s Pork chop
Celeriac - truffle - mushroom - damson

Selection of British cheese
Havvercake - quince - chutney
(£15 supplement)

Overwater
Buttered sops
Dance your cares away - pear - malted barley

The Hedgerows
Bitter chocolate and hazelnut tart
Sea buckthorn - coffee

Sticky toffee madeleines and difference coffee
Rum toffee sauce. - Chantilly
(£7.50pp supplement)



