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V - Vegetarian  
All ingredients are locally produced where possible.  We are unable to guarantee that dishes are free from traces of nuts 

Guests sta ying on a Dinner inclusiv e rate will rece iv e a £27.50 allocation towards their meal, additio nal ite ms charged as taken. 
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Welcome to Purdey`s, 

where I hope you will 

enjoy the menu which I 

have created along with 

the help of my dedicated 

kitchen team. I always 

endeavour to produce 

seasonal dishes 

influenced by some great 

local ingredients and the 

very best from around 

Britain. 

 

My influences are varied, 

bringing together 

traditional and innovative 

themes to offer a menu 

which is both interesting 

and enjoyable for all. 

The ingredients that make 

up the dishes on this 

menu are sourced for 

their quality and 

provenance. With so 

many great local suppliers 

Cumbria is blessed with 

an abundance of 

wonderful produce from 

which I can choose. 

 

Working closely with 

butchers Udales from 

Morecambe and Lakes 

Speciality Foods in 

Staveley. 

Another selected supplier 

worth mentioning is the 

Cheese Larder in Kendal 

where I can always get 

fantastic fresh English 

Cheese. My chosen 

suppliers are also always 

offering me advice and 

tips some of which will 

make their way on to the 

menu. 

 

I hope you enjoy your 

meal in Purdey`s  

 
 

 

Graham Harrower 

Executive Chef 

Starters 
  

Chicken Liver & Foie Gras Parfait  
Toasted Brioche, Madeira Jelly 

 
 

Tasting of Organic Salmon  
Ballotine, Rilette, Smoked Salmon, Citrus Marinated, Beetroot Sorbet 

 
 

Wild Rabbit Wellington  
Carrot Puree  

 
 

Lobster & Crab Bisque  
Crab Beignet  

 
 

Seared West Coast Scallops & Braised Pork Belly  
Pickled Apple Compote 

 
 

 (V) Warm Goats’ Cheese & Potato Terrine  
Aged Balsamic 

 
 

 (V) New Potato & Sorrel Soup  
Poached Free Range Egg 

 
 

 £8.50 
 
 
 
£7.50 
 
 
 
£9.50 
 
 
 
£7.50 
 
 
 
£10.50 
 
 
 
£8.50 
 
 
 
£7.50 

Main Courses 

  

Trio of Lamb  
Herb Crusted Loin, Braised Fillet, Seared Sweetbreads, Dauphinoise Potatoes, 

Basil Infused Jus 
 
 

Seared Fillet of Salmon  
Potato & Herb Gnocchi, Langoustines, Lemongrass Essence  

 
 

Fillet of 28 day Aged Fell Bred Beef  
Pancetta Crushed Potatoes, Baby Onions, Confit Carrots, Roast Garlic Puree, 

Braised Oxtail, Red Wine Jus 
 
 

 (V) Roast Butternut Squash & Sage Risotto  
Amoretti Biscuits, Pecorino Cheese 

 
 

Roast Breast & Confit Leg of Gressingham Duck  
Seared Foie Gras, Fig Tart, Celeriac Cream 

 
 

Steamed Wild Halibut  
Mussel & Clam Broth, Lobster Ravioli  

 
 

 (V) Wild Mushroom & Potato Gateau  
Crisp Shallots, Hollandaise Sauce 

 
 

 £22.50 
 
 
 
 
£16.95 
 
 
 
£26.00 
 
 
 
 
£12.50 
 
 
 
£19.50 
 
 
 
£22.50 
 
 
 
£14.50 
 
 

Desserts 
  

 
All £6.00 

Dark Chocolate Fondant  
Banana Parfait, Caramel Ice Cream 

 
 

Coconut Pannacotta  
Rum Sherbet, Textures of Pineapple 

 
 

Madagascan Vanilla Chibouse  
Lemon Curd, Basil Sorbet 

 
 

Apple Tart Tatin  
Vanilla Ice Cream, Toffee Sauce 

 
 

Pistachio Cake  
Yoghurt Sorbet, Cherry Jelly, Candied Pistachios  

 
 

Selection of British Cheeses  
Grape & Apple Chutney, Homemade Walnut Bread 

 

  

 
Farrers Coffee & Petits Fours 

  
£3.50 


