
The Coniston Hotel  

Signature Menu

Spring 2011
Starters

Today’s Homemade Soup

White Pudding, Smoked Bacon, Toasted Muffin, Free Range Egg and Creamy                                            
Mustard Grain Sauce

Chicken Livers with Caramelised Onions on a Bed of Rocket Leaves and Balsamic Dressing

Peppered Mackerel Pate, Chicory, Melba Toast, Gooseberry Relish

Butternut Squash Risotto, Pine Nut Dressing, Parmesan Shavings, Crushed Amaretto Biscuits, Crispy 
Sage Leaves

Main Courses

Local Pork Sirloin, Orchard Fruit and Applewood Cheese Glaze, Baby Roast New, Pan Juices

Oven Roasted Coley, Crayfish Tails, Caviar Crushed New Potatoes, Lemon Dill Sauce

Estate Pheasant, Thyme Hazelnut Stuffing, Wrapped in Bacon, Sauté Potato, Wild Mushroom Shallot 
Sauce

Steak and Oyster Pie, Creamed Mash Potato, Chantenay Carrots

Mediterranean Roulade, Yorkshire Blue Parcel, Five Bean Salsa

Puddings

Orange Cointreau Parfait, Caramelised Orange Syrup, White Chocolate Cookies

Steamed Syrup Sponge and Custard

Yorkshire Rhubarb Jelly, Vanilla Panacotta, Shortbread Biscuits

Marble Chocolate Cheesecake, Chocolate Shard, Mint Chocolate Chip Ice-cream

Platter of Yorkshire and Lancashire Cheeses served with Biscuits, Dundee Cake and Mrs B’s Chutney

~

Coffee and Homemade Petit Fours


