
Monday 30th March, 2026

SOUP
£5.80

Soup du Jour

ROAST OF THE DAY
Roast Leg of New Season English Lamb, Red Currant Jelly, Pan Gravy, and Mint sauce (gf)

£19.50

MAIN COURSES
BBQ Jerk Cob Chicken Legs, Rice and Peas, Rainbow Coleslaw (gf)

£17.95

Pan-Seared Sea Bass with Tender Stem Broccoli, Peas, Button Onions and, Broad Bean and Lemon
Butter Sauce (gf)

£17.95

Crispy Fried Teriyaki Tofu, Stir Fried Vegetables, Toasted Sesame Seeds (ve, gf)
£13.75

Served with a choice of:

Maris Piper Roast Potatoes with Rosemary (ve, gf)
Lemon and Herb Couscous (ve)

Peas, Carrots and Baby Onions (ve, gf)
Steamed Broccoli (ve, gf)

DESSERTS
£7.95

Chef’s Choice of Desserts

FRUIT BOWL
£1.10 per item

SALADS
Large £15.50
Small £8.90

CHEESE
Selection of Cheeses
and Biscuits £8.85

HOTDRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
From £3.30

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team



Tuesday 31st March, 2026

SOUP
£5.80

Soup du Jour

ROAST OF THE DAY
Lake District Dry Aged Rump of Beef, Pan Gravy, Creamed Horseradish, (gf) Yorkshire Puddings

£19.50

MAIN COURSES
Herdwick Lamb Kofta Meatballs, Tomato Fondue, Sumac Spiced Aubergine, Crumbled Feta and

Tahini Yoghurt Dressing
£17.95

Citrus-Gazed Atlantic Salmon Filet with Mint, Yuzu and Pomegranate Fregola
£17.95

Baked Feta Spanakopita, Rocket, Tomato, Olives, Onion and Basil Salad (v)
£13.75

Served with a choice of:

Maris Piper Roast Potatoes with Sea Salt and
Black Pepper (ve, gf)

Paprika Dusted Tater Tots (ve)

Steamed Carrots with Rapeseed Oil and Parsley
(ve, gf)

Steamed Savoy Cabbage (ve, gf)

DESSERTS
£7.95

Chef’s Choice of Desserts

FRUIT BOWL
£1.10 per item

SALADS
Large £15.50
Small £8.90

CHEESE
Selection of Cheeses
and Biscuits £8.85

HOTDRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
From £3.30

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team



Wednesday 1st April, 2026

SOUP
£5.80

Soup du Jour

ROAST OF THE DAY
Rotisserie Style Cornfed Chicken and Pan Gravy (gf)

Served with Bread Sauce, Pigs in Blankets, and Sage and Onion Stuffing
£19.50

MAIN COURSES
Iberico Pork Porchetta, Sautéed Cavolo Nero, Garlic, and Salsa Verde (gf)

£17.95

Lightly Cured Pan-Fried Hake, Provencal Vegetables, Pepper Sauce (gf)
£17.95

Roasted Aubergine Miso, Sesame Crush Sweet Potato, Edamame Beans (ve)
£13.75

Served with a choice of:

Maris Piper Roast Potatoes Dusted with Polenta
(ve, gf)

Gratin potatoes (v)

Stemmed Corn Cobettes Coriander and Chilli
Plant Based-butter (v, gf)

Steamed Cauliflower (ve, gf)

DESSERTS
£7.95

Chef’s Choice of Desserts

FRUIT BOWL
£1.10 per item

SALADS
Large £15.50
Small £8.90

CHEESE
Selection of Cheeses
and Biscuits £8.85

HOTDRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
From £3.30

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team



Thursday 2nd April, 2026

SOUP
£5.80

Soup du Jour

ROAST OF THE DAY
Lake District Iberico Pork Shoulder with Pan Gravy, Crackling, and Bramley Apple Sauce (gf)

£19.50

MAIN COURSES
Tandoori Chicken Tikka Marsala served with Spiced Pilau Rice, Onion Bhaji, (gf) Vegetable Samosa

£17.95

Pan-Fried Chalk Stream Trout with Samphire, Crushed New Potatoes, Horseradish Verbena Velouté
(gf)
£17.95

Tandoori Panner Cheese Charred Aubergine and Lentil Dhal served with Spiced Pilau Rice, Onion
Bhaji, (gf) Vegetable Samosa (v, gf)

£13.75

Served with a choice of:

Maris Piper Roast Potatoes Sea Salt and Cracked
pepper (ve, gf)

Spiced Pilau Rice (ve, gf)

Aloo Gobi (ve, gf)
Saag Aloo (ve, gf)

DESSERTS
£7.95

Chef’s Choice of Desserts

FRUIT BOWL
£1.10 per item

SALADS
Large £15.50
Small £8.90

CHEESE
Selection of Cheeses
and Biscuits £8.85

HOTDRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
From £3.30

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team



Friday 3rd April, 2026

Hall will be closed for 
lunch until 

Monday 13th April

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team
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