To Start With

Grilled Delice of Salmon on a Lemon Mash,
Sweet Pepper Rings and a Tomato Salsa
Menetou-Salon 2000, La Charnivolle Fournier, Loire, France

The Puddings
Refreshing Iced Jasmine Tea and Lime Parfait, Citrus Syrup,
Diced Fruits
Late Harvest Semillion 2000
Vina Casa Silva, Colchgua, Chile
Torte di Niccole,
Moist Italian Hazelnut Cake with Mascarpone
I Capitelli 2000, Robero Anselmi, Veneto, Italy
A Chilled Plum Soup drizzled with yoghurt
and Pain d’Epices Croutons
Elysium 2001, Andrew Quady, Madera California

Delicate Orange Chocolate Marquise glazed with White
Chocolate Ganache, Orange Fillets
Gold Muscat 2000, Welteverde Estate,
Robertson, South Africa

Warm Rich Chocolate Fondant with a Rich Chocolate Sauce,
Créme Fraiche Ice-cream
Cape Muscat 2000, Welterverde Estate,
Robertson, South Africa
Hot Steamed Maple Syrup Sponge Pudding & Custard
Reserve du Chateau Monos 1997

Cheese & Biscuits
Quinta da Vritiga, Ramos Pinto, Douro Portugal

Coffee & Home-made Chocolates

Wines by Frank Staintons, Kendal
01539 731886
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