Nothorwood Fbotel

Open to Non-Residents
Wedding Receptions
Dinners ~ Functions
Annual Hol iclag S
Short Breaks
Morning Coffees
Luncheons
Bar Luncheons
Afternoon Teas

e o Liitness Contio

Indoor Pool
Spa Bath

Steam Room
Solarium
Beauty Salon
Fitness Centre

Open to the Public
No Mem]oership Requirecl

PN etherwood Footel

Lindale Road
Grange~over~5ancls
Cumbria
LATIGET
Tel: 015395 52552
Fax: 015595 54121

enquiries@netherwood-hotel.co.uk
www.netherwood-hotel.couk

Resident Proprietors:
MP & CH Fallowtield
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Neona

(skewered Honeydew and Charentais melon with succulent sweet pineapple, served with a
passion fruit coulis and a cinnamon and mascarpone salaagon)

Roudade of VWestmortand Goats Cheese

(a delicate blend of regional goats cheese, coated with an aromatic herb crust,
presented upon a confit of red onion and sun-blushed tomatoes)

(baked fillet of salmon with spinach and rice, wrapped in golden puff pastry,
served with a parsley and lemon sauce)

(servecl traclitionallg with a Cumberland chipolata wrappecl in bacon, bread sauce, cran]oerrg sauce and roast 8ravg)
@e% Voddallion Cobu Koivre
(searecl medallion of beef fillet with a classical peppercorn sauce, laced with cognac)

Etlt of S Bass

(lightlg grilled and presented upon baby ratatouille vegetables with Hollandaise)

(bound amid a rich tomato and basil sauce with Parmesan shavings, topped with deep-fried vegeta]oles)

Served with a Selection of Potatoes and Seasonal Vegetables

Chocotiate NVusse

(servecl in a chilled ramekin)

Glased CApple and Clum Sant

(feathered marinated plums set upon a caramelised apple purée, baked amidst a paté au sucre case)

Croguembouche

(a pyramid of mini choux buns filled with créme patissiére and glazed with caramel)

(servecl with ]aranclg sauce)

Cffic and Neni Nce Pas

Lk at Lour,
Fhut the Loor.
Sink of the Sime
Pheon there will be
Lecorations
O the Syee,
Sngerines,

Cobnd Fbot Nince &es,
A Christmas S urfirise

£26.00 per person, Inclusive of VAT




