
 
Desserts 
 

Jaffa Cake       8 
sorbet, gel, macaron, chocolate 
Suggested Wine Pairing; Nyetimber Demi Sec, West Sussex, UK 
£12.50 per glass 
 

Lemon Meringue ‘Pie’    8  
curd, meringue, ice cream, poppy seed  
Pacherenc de Vic Bilh Collection, Plaimont, France £5 per glass  
 
Rhubarb Crumble & Custard   8 
hot, cold, poached, crisp 
Suggested Wine Pairing; Chapel Down English Rose, Tenterden, 
Kent UK £6 per glass 
 

Smoked Westmorland Cheese Soufflé 8 
parmesan custard, plum tomato jam 
Gonzalez Byass Alfonso Oloroso Seco Sherry, Spain £4 per glass 
 

Cheese Slate                 10/14 
3 or 5 Cumbrian Cheeses 
fennel biscuits, walnut & raisin bread, chutney, grapes 
Grahams 2009 LBV Port (Portugal) £4.50 glass 
 

Farrer's of Kendal Coffee    5 
with homemade Petit Fours  
why not add a liqueur / spirit to make it a ‘Special Coffee’ 
 
 

After Dinner Drinks 

Pacherenc de Vic Bilh Collection, Plaimont (100ml) 5  

Campbells Rutherglen Muscat (100ml)   5 

Tokaji Aszu, Hungary (100ml)    7 

Dows White Port (50ml)     6 

Taylors 10yo 2010 LBV (50ml)    5 

Pocas Tawny Port (50ml)     6.50 

Pocas Colheita Port 1994 (50ml)    7.50 

Gonzalez Byass Alfonso Oloroso Seco Sherry (50ml) 4 

Stags Breath Bourbon Liqueur    4 

Touissant Coffee Liqueur     4 

Hine Rare VSOP Cognac     6 

Hine XO Premier Cru     12 

Bowmore 12yo      4.5 

Isle of Jura Superstition     5 

Tullibardine 225 Sauternes Cask Finish   6 

 
 

 

Please ask to see our drinks menu for a selection  

of spirits & liqueurs to enjoy after your meal. 

 
The Cumbrian Way Tasting Menu         
 
 
Hot ‘Bloody Mary’ 
velouté, tabasco, Worcestershire sauce, smoked gin 
Sharpham Dart Valley, Devon, England  
 

Ham, Egg & Pineapple 
ham hock, cured egg yolk, quail egg, pineapple, chilli 
Pinot Blanc, Cave de Pfaffenheim, Alsace, France, 2012  

 

Treacle Cured Seatrout 
avocado, cream cheese, seaweed, caviar 
Gewurtztraminer Reserva, Alto Los Romeros, Chile 2015  

 

Cumbrian Rosé Veal 
sirloin, tail, tongue, spinach, mushroom, onion 
Chateau Corbin, Montagne St Emilion, Bordeaux, France, 2012 

 

Smoked Westmorland Cheese Soufflénn+97 
987  
parmesan custard, plum tomato jam 
Gonzalez Byass Alfonso Oloroso Seco Sherry, Spain 

 

Rhubarb Crumble & Custard 
hot, cold, poached, crisp 
Chapel Down English Rose, Tenterden, Kent UK 
 
Jaffa Cake 
sorbet, gel, macaron, chocolate 
Nyetimber Demi Sec, West Sussex, UK     
       

        55pp   
 

Vegetarian Tasting Menu Available  55pp 

 

 

Perfect Match Wine Flight  35pp 
A glass of carefully selected wine to perfectly  

complement each course 

 

 
 


