Hampsfell house hotel

Dinner menu
*Chefs homemade soup served with crispy croutons £5.00
Chefs Tapas, Melon Parma Ham, Salami, Olives, bread and dipping oils
£6.95
*Beer battered haddock goujons served with lemon mayonnaise and
side salad small £5.95 large £12.50
*chicken and duck liver pate served with Cumberland sauce and
Scottish oatcakes £5.95
*Pan fried Brie wrapped in Parma ham served with a sweet cranberry
£5.95
*Prawn and poached salmon platter on assorted leaves with a Marie rose
sauce £6.95
*Garlic Mushrooms, accompanied by toasted baguette and dressed
salad leaves £5.95

Sharing Boards
A selection of warm Brie in Parma, Battered Haddock, Scampi,
homemade Pate and Prawn cocktail £14.00

Salads

Warm Cajun spiced Chicken and Bacon Salad served with a lemon

mayonnaise dressed salad leaves £12.95

Goats Cheese warapped in parma ham and caramelized red onions

£12.95
Poached Salmon, Prawn and Smoked Salmon Platter served with Marie
Rose Sauce £12.95
Main Courses

Sirlion Steak cooked to your liking and garnished with a field mushroom
and onion rings. £19.50
*Pan fried Chicken supreme wrapped in bacon finished with a white wine
and mushroom sauce £13.50

*Moroccan lamb, tender pieces of lamb cooked in orange juice with
carrots, onions and apricots finished with mild herbs and spices £13.95

*Crispy roast Cartmel valley duck leg served on a sweet orange sauce
£14.95
*Fish of the day £13.95

*Chefs Steak and ale pie in red wine and herbs topped with a puff pastry
lid £12.95



*Roasted Cumbrian pork belly served with crispy crackling, pan gravy
and apple sauce £13.95

* Goats cheese and red onion tart with caramelizes onions and a tomato
and basil sauce £12.95

*Creamy mushroom risotto in white wine garnished with Parmesan
shavings and pesto dressing £12.95

All the above served with a selection of seasonal vegetables and ether chips or potatoes

Sweets of the day £5.50
Selection of cold sweets
Sticky toffee pudding
Assorted English Lakes Ice Cream
Cheese and biscuits £7.95

Tea/coffee £2.45



