
Early Autumn 2026
Lunch - £75
Artichoke bun
Crab - sorrel

Yew Tree Farm Herdwick hogget
Braised shoulder - broth 

Bread made with Jennings sneck lifter
Jeremys butter from Winter tarn dairy

Butter poached halibut
Courgette - trout roe– Jack-go-to-bed-at-noon - dill

Cartmel Valley roe deer
Seared loin – fillet tartare
Celeriac– hen of the wood – spelt
Sauce made from Lardo, mustard and
bilberry

Selection of British Cheeses
Havvercake – quince - chutney
(£15 supplement)
 
Bramble
Burnt cream- elderflower - bee pollen – sorbet
Souffle – meadowsweet - custard

Sticky Toffee Madeleines and Difference Coffee
Toffee sauce – Chantilly
(£7.5 pp supplement)

Sample


