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FRIDAY 14TH FEBRUARY 2025
FROM 6PM

ARRIVAL FIZZ

SPECIAL FOUR-COURSE MENU

FROM £56 PER PERSON

www.pennybluecarlisle.com

ARRIVAL FIZZ

STARTER
Pan fried scr:ﬂlc:ps with crispy ]DE‘H}F pork, sweet potato puree & vegetﬂble salsa Iigfj 5

s pp].E‘ ment

Buffalo mozzarella & tomato salsa with basil salad & balsamic pearls (v, gf)
Smoked chicken bruschetta, roast cherry tomato & rocket pesto
Grilled asparagus, crispy air-dried ham, poached egg, ham hock & Maltaise sauce (gf)
Chilli king prawn gambas with crispy scurdough

MAIN COURSE
Fillet steak gratin with fondant potato, Mediterranean vregetr:x]:i{es, shn:::r.z-striug crispy fried

onions, Monter au Beurre sauce *£10 supp]emgnf

Chicken breast wrapped in Parma ham stuffed with asparagus and mozzarella, herb crushed
potatoes, sauteed greens and roast cauliflower, brandy cream sauce (gf)

Baked cod loin on wilted greens, saffron braised potatoes, thym»te roast tomatoes, chﬂmpﬂgne
mussel velouté [gf}

Mushroom and artichoke risotto topped with Baked hen of the woods, mushroom tea, puffed
rice, smoked chestnut and crispy leeks (v, gf}

DESSERT

Vanilla creme brulee with caramelised pineapple, mango & lime salsa toasted coconut (v, gf)
Maple pecan tart, orange cream & sesame nut brittle (v)

LLemon meringue cheesecake with Biscoff crumb. I:vjl

Chocolate delice, salted almond crumb, b]ackberry & salted caramel (v)

PETIT FOURS

FOUR-COURSE DINNER
FROM £56 PER PERSON
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Please notify us it you have
r | ;
any food allergies




