
 
 

 
 

HELVELLYN WEDDING MENU 
 

STARTERS  
 

SMOKED MACKEREL  
Heritage beetroot, horseradish mousse  

 
DUCK LIVER PARFAIT 

Apricot, hazelnut, red wine jelly, brioche 
 

COMPRESSED MELON 
Exotic fruits, champagne sorbet 

 
* * * * 

 
MAINS 

 
LAMB RUMP 

Pomme gratin, garden pea, lardons, mint gel, lamb jus 
 

COD FILLET  
Spice quinoa, charred baby gem, butternut squash puree, brown shrimp beurre noisette  

 
POUSSIN TWO WAYS 

Anna potato, heritage carrot, pak choi, crispy Cumbrian ham, sherry sauce  
 

* * * * 
 

SWEETS 
 

STRAWBERRY & VANILLA PANNA COTTA  
Granola, mango sorbet 

 
CHOCOLATE FONDANT 

Bailey’s ice cream, orange ganache  
 

PISTACHIO CRÈME BRULEE 
Raspberry salad, raspberry ripple ice cream, biscotti biscuit  

 


