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QOample Menu

We ave belij'kfeb you kave cbosen to dine at fke %ive\'sibe. Ouv
executive ckef) gobn Wbe’dm, kas cveated a 5imr’y be’(j‘kffu’ menu
fov You; us(n5 on’y f\'esb inj\'ebiehfs wb(’st kav(nj‘ a bea’fky wsrecf
for the integrity of the vish eveation. (Shouls our profevence be for
r’a(n’y cooked o0od, r’ease oo not kes(hﬂ'e to askh. @o t-ke best of our
,<now’eb5e nowne o{: our bisbes contain 5enet(ca”y mob(fieb in5\°e>(ev1fs.

d)’ease (nform us of Any A”evjies to foob) esrecia”y nuts.

zj}vee C oUNYses
(?ovfy (ﬁive d’ounbs inc. Vﬂ@

ames Lamb

Hotel Manager

ol O elan
Head Chef



50 (Sfaﬂ'

Ghar CGrilled " Rave of Omotked Odalmon,
Rickled Sucumber, ‘Comato &G aper Dressing

o om om0

OPun SSBlushed  Comalo &
Qbmioked Aubergine Risollo

Foo o0 om0

CGrilled Gepe and K mmental on SSrioche
Guaramelised Eﬁ/ﬁ/ﬁﬁl’f and Guardamon @rﬁffzﬂg

CACI O

QOmioked Ghicken & Chyme
Gream Gheese ‘Cerrine
IComemade " Riccalilli

o om Eom

QObhellfish & Ruasta SSroth
Crab & Gous Gous Groquelle



(/‘/‘A‘ﬂ C OUNSeS

Roast Eocal Rork ~filler
Apple & Rrune Ndausage
and Ghéddar CMash

o Fom om0

‘Crio of Kocal Kamb.
Gutlet, ~fillet and Gonfit Odpring (Roll

Foo o0 om0

Ran fricd Qerbyshire ~sfiller Otk
ROsti Rotato and Girolles

CACI O

OBatked O ild WMushroom Rarcel
Garrot ~Jus

Fo o0 om0

Roan ~fried North Adlantic FCulibut
Grayfish & Rotato Chowder



d) ubb(n5s

Soed Dark Ghocolate Cerrine
Rassion ~strutt Ripple See Gream

Fo om om0

‘Crio of Rhubartr
Grumble, SSriilée Nee Gream

Foo o0 om0

Carm Rlum Gompole, Almond ~sfrangipane
Varnille Sloe Gream

CACI O

NVanilir Gheesecake. Rear Gompale,
Kime & Ginger See Greanm

Fo o0 om0

(SAVOM\‘Y

CVarm Qtilion and Apple &Grumble,
Creme ~Sfratche



d’ubbinﬁ W(ne

Ckafeau OQA ({,eu\’ D)Ov) (Saufevnes

€29.50 (112 Ja¢l)
O\‘AV\5¢ (/‘/‘MS"A" Ahb (?’O\'A
€22.00 (112 Bel)

(/‘/‘eseum (/‘/‘usw\f) %»’uml’a) %ufbevj’en) (]4ush‘A,(A
€27.50 (112 154

2003
€4.95 Glass (50wl

2000
{425 9’A55 (YOMI)

£4.20 9’»55 (me’)

VA



Checs:

({;7.).0 AS AN f)fh'&% COM\’SQ)

C\'O,M\M” gisbor (Sf(’fon

»
C\'eamy fe;c('u\'eb rasfeur(seb coWns s m(”& ckeese) watured for 10 wee’:s, one of fke

Lesf.

Keblochon
‘Soff rind waskeb cbeese, mwade w(fk cow)s m(”< fvom fke second m(”&inﬁ of fke

bay.
%Uocbon bas A nuﬂ'y taste fkaf e AINS in moufk Aff&’\’ its soff and un(fovm

centre.

CK‘L“esba’e 904\!'5 C}cese
(/Mobcrn veje(v\vian ckeese cveated in 1982 LY tga(u and C’k\'ish’ne %(H) wifk P

5M55e5ﬂon of ck(cov ), almonds and swild kc\‘las f\'om fbe m(sfy %ov,zsb(ve k(”s

(]4”6\'>A’e
%Anbmabc ot Zj oan Qa(\‘ near CA\‘,(sIe AvD pressed, unpasteurised goats
7 ’ r > P S

ckeese wkick is c’ofk bound..

Covuisk %avﬁ
(]4 moist ckeese fvom Cornwa” w(f& Ao fvesk, cveamy taste and a z]ua’(fy all of

its ovwn — Devived from fbe kanb-arr’(eb covevin5 of neﬂ"es.

(/‘/‘u” of Jéinfyve C’kebbav
d)asfeuv(seb Ckebbav c&eese wvarreb in C@’At’t WA;:

C7r'7€of d’ubbinj‘ Coc’zha(’s £,6.YO

%omemabe %of Ckocolafe w(fk PoS Cko(ce ofaéic]ueu\'
@orreb wifb Wb(rreb Qou“e Cwam;

(74mawﬂ'o) C\-éme e C@dman) Cvéme e Cacao. Coinh'eau,

C@vanby) CA’vaos) @\’AMLM‘Q) Z?(A (/MA\’(A



Coffec

‘qava g’aﬁwavg (Sin5,e estate (qnboncsidm coffcc.
(Sh-onj) >A\-’< and very vick) fyrica’ of fke e)ccerh'ona’ coffce f\-om fbis ravf of f&e wor’b.

JCenYA Cosh»

C’ke Acibi(’y of fke‘j4‘]4 CK(&A’ JCL’“YA is balanced wifk fbe fu” Loby and \-ick affe\-tasfc of fbis Cosha
(Kican @A\-\-azu.

OQA 0@»5;4“‘»; (Sinj'le estate Cosh» %‘tan coffce.

g'vowv\ Ly quse OQA 0£A5una)s fami’y fov fke last 100 years,
fkis s c’ww’y & case o’: r\-ach’ce makes re\-fed'.

jSmno\; (Sinjle estate 5('5(0’7(»“ coffea

(f\-om fke komc’anb o’: fbe ‘]4\-43[’(:;» Lean) fkis coH:ee kas su'rbu\- overvtones but vvifk a sl Lalanceb
f’»vour.

13
UZEMe uehﬁmanqo; (5&15’: estate 9ua(’cma’an coffee.
C’ke jewe’ n fkc Cronn ofguah’wm’an coffcc) fbis Medium sh-enjfk me bas s f\-esk and c’wmsu'n5
f’avou\-.

anta avia; (Din "e estate Co’um[ﬁ»w coftee.
» OS5

(5‘“5’“ estate surveme is vve” LA’AHceb wifb jusf fke viﬁkf amount of Ac(bify) Qe’ic(ous!

(Kiversibe (7‘Z€ousc d)cwm and Vani”‘a ‘g’enb.
%oasfeb rewm)s wifk fresk vanilla robs in a dark pr.’{pm roast coﬁ[ee (mabe in kouse)

Esrwsso.
(5‘“5’“ skof of bav’: roasted mes) fke revfed’ w»y to fiv\(s& o meA’A

Carruccino.
Qou“e gsrresso sko(- wif& steamed mi”z and frof&.

ogaﬂ'e.
(5‘“5’“ Ssr\'esso skof witb lots of steamed mt’L

Café (/Vou'\-e.
%A’f sfrmjfb Esrvesso.

02“]“"“" Coﬂ:ee.
(Sh-onj Lgava coffec wif& you\- favou\-iﬂ’ ’i:.]ucu\- and Wb¢pﬁddﬁ”b/5 Creann. (3\;5_0)



