
St Beghians Society dinner menu
26th February 2027 at Armathwaite Hall


Starter
Celeriac & porcini mushroom velouté, tarragon oil. (v;gf)   (1)
Tempura langoustine tails, lemon & garlic aioli, rocket  (2)
Duck liver parfait, Estate spiced plum chutney, toasted brioche  (3)
Buffalo mozzarella, balsamic tomatoes, guacamole (gf; v)   (4)

Main
Braised Estate beef brisket, honey roast carrot, mash, Dijon mushroom sauce. (gf)  (5)
Cumbrian chicken breast, chive mash, chorizo, pea and baby onion jus   (6)
Sea bream fillet, crushed new potatoes, kale, tomato & caper dressing (gf)  (7)
Barbecued miso aubergine, peppered vegan feta, chilli, garlic, crispy potatoes (vg)  (8)

Dessert
Chocolate truffle torte, Irish cream ice cream  (9)
Lemon tart, mascarpone, Damson sorbet (vga)  (10)
Vanilla cheesecake, blueberry compote   (11)
Cheese board, water biscuits, fruits & chutney (gfa)  (12)

Coffee and Mints
(V) Vegetarian, (VG) Vegan, (VGA) Vegan adaptable, (GF) Gluten Free, (GFA) Gluten Free Adaptable
If you are concerned about any food allergies or intolerances, please ask a team member who will be delighted to assist.

