
TO START
Roast Butternut Squash and Red Pepper Soup

Prawn and Salmon Tian with Brown Bread

Salt Baked Heritage Beetroot  
with Whipped Goats Cheese, Candied Walnuts

THE MAIN EVENT
Slow-cooked Beef Brisket 

with Yorkshire Pudding, Pan Gravy

Roast Lamb Shoulder 
with Yorkshire Pudding, Pan Gravy

Roasted Chicken Supreme 
with Yorkshire Pudding, Pan Gravy

Roasted Salmon Fillet  
White Wine and Chive Sauce

Butternut Squash Risotto  
Roasted Squash, Sage, Toasted Pine Nuts

All Roasts with Mashed and Roast Potatoes and Seasonal Vegetables

TO FINISH
Sticky Toffee Pudding 

Butterscotch Sauce, Double Jersey Ice Cream 

Chocolate Brownie 
White Chocolate Ganache, Salted Caramel Ice Cream 

Crème Brulée  
Vanilla, Winter Berries, Homemade Shortbread 

Mother’s Day &
Easter Sunday Lunch

2 course 

£26.95
 3 course  

£31.95

We cannot guarantee that all our dishes are 100% free from nuts, their derivatives or other 
allergens and our menus descriptions do not include all ingredients. Please ask your server

To book call 01228 525491or email events@crownandmitre-hotel-carlisle.com

Add 
Coffee
£3.50 
per person 


