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Welcome to Rothay Garden Hotel.  We pride ourselves on the very best 
dining experience with our locally sourced produce, seasonally crafted 
menus and international expertise. We truly hope you have the very 

best time with us whether you are passing through, celebrating or 
just having a quiet night away. 

Kind regards,

Welcome



ROASTED VEGETABLE TERRINE* 
Tarragon mousse, halloumi nuggets 
£8.50  

HAM HOCK ROULADE*
Pancetta, pickled vegetables
£8.95 

SMOKED HADDOCK SCOTCH EGG*
Curried risotto, crispy parsley
£8.95

SOUS VIDE COD CHEEKS* 
Gril led fennel,  lemon aioli ,  di l l  foam 
£9.50

BUTTERNUT SQUASH & BLUE CHEESE SOUFFLE*
Spiced tomato chutney, roasted hazelnut 
& lemon dressing
£8.95 

SAUTÉED CHICKEN LIVERS*
Sherry vinegar & mushroom cream, 
toasted brioche
£9.50

ROASTED CAULIFLOWER VELOUTÉ*
Caulif lower bhaji ,  pickled raisin purée, 
coriander oil 
£8.50

ROASTED VENISON HAUNCH 
Fondant, haggis parcel, Drambuie red berries jus 

£29.95 (£4.95)

SALMON* 
Parsnip & vanil la purée, roast parsnip, parsley 

£24.95

PAN FRIED COLEY*
Saffron & mussel risotto, sautéed spinach  

£25.95

PHEASANT COQ AU VIN*
Smoked potato, confit carrot & baby turnip

£24.50

ROAST KING OYSTER MUSHROOM*
Mushroom ragu, tarragon oil, braised leek, 

parmesan crisp
£22.95 

BEETROOT & SQUASH GNOCCHI*
Charred broccoli ,  goats cheese

£22.50 

BRAISED HARRISA SHIN OF BEEF*
Soft polenta,  tomato & apricot chutney, 

coriander pesto
£24.95

To Start To Follow

Some of our foods contain allergens. Please speak to a member of staff for more information.

Our red meat is served pink as a standard. Well done on request. 

Items marked with an (*) are included with Dinner, Bed & Breakfast. The other dishes carry a small supplementary cost in brackets. 



SOUS VIDE COD CHEEKS
Gril led fennel,  lemon aioli ,  di l l  foam

ROASTED VEGETABLE TERRINE
Tarragon mousse, halloumi nuggets

PAN FRIED COLEY
Saffron & mussel risotto, sautéed spinach  

ROASTED VENISON HAUNCH

Fondant, haggis parcel, Drambuie red berries jus 

MULLED WINE POACHED PEAR 
Cinnamon crumb, brandy snap, pear purée, 

toffee ice cream

ESPRESSO MOUSSE
Hazelnut crumb, hazelnut spears, cocoa sponge, 

orange curd & sorbet
 

To Finish Tasting of the menu

MULLED WINE POACHED PEAR* 
Cinnamon crumb, brandy snap, pear purée, 
toffee ice cream
£8.50 

VANILLA PANNA COTTA* 
Poached forced rhubarb, meringue shards  
£8.95 

ESPRESSO MOUSSE*
Hazelnut crumb, hazelnut spears, cocoa sponge, 
orange curd & sorbet
£8.95 

DARK CHOCOLATE TART*
Winter berry compote, crème fraiche, honeycomb  
£9.50

STEAMED GINGER PUDDING*
Dark rum custard, lime granita, desiccated coconut
£8.50 

PASSIONFRUIT CHEESECAKE*
Mango cavaier, caramelised chil l i  mango, 
prosecco sorbet
£8.95

BRITISH CHEESE BOARD
Homemade chutney, grapes, homemade walnut, 
bread oat biscuits & crackers apple juice
3 Cheese £12.00 (£3.50) 
6 Cheese £16.00 (£7.00) 

Cheese options:

Burland Bloom Brie (Cows)
Crofton (Cow & Goats)
Sykesfell  (Ewes)
Grandma Singletons (Cows)
Cumberland Smoked (Cows)
Blengdale blue (Cows)

Some of our foods contain allergens. Please speak to a member of staff for more information.

Our red meat is served pink as a standard. Well done on request. 

Items marked with an (*) are included with Dinner, Bed & Breakfast. The other dishes carry a small supplementary cost in brackets. 

£67.50 per person (£27.50) 
Must be enjoyed by the whole table

Last orders for this menu wil l  be 20:15

£1 per person will be donated to our two charities 
(50p per charity); Fix The Fells (Lake District Charity) and 
Room to Reward when you enjoy our tasting of the menu



ESPRESSO

MACCHIATTO

AMERICANO

FLAT WHITE

CAPPUCINO

LATTE

BIRCHALL’S TEA

Great Rift (Breakfast Tea)

Virunga Earl Tea

Green Tea

Green Tea & Peach

Red Berry & Flower

Camomile

Peppermint

Lemongrass & Ginger 

HOT CHOCOLATE 

SPECIALITY COFFEE 
(coffee, cream) plus:

Brandy

Bailey ’s

Whisky

Cointreau

Grand Marnier

CHOCOLATE ORANGE

Wine Flight After dinner...

OUTNUMBERED SAUVIGNON BLANC
New Zealand (Ve) (125ml) 

CUVEE CONSTANCE PROVENCALE ROSÉ
France (125ml) 

UGARTE CRIANZA BLANCO
Rioja, Spain (Ve) (125ml)

ZENSA NERO D’AVOLA
Puglia, Italy (Ve) (125ml)

BLACK MUSCAT ELYSIUM
Quady, California  (125ml)

PATRON CAFÉ XO (Tequila) 
Jal isco, Mexico (25ml)

£32.50 per person 
to accompany the Tasting of the Menu 
Must be enjoyed by the whole table
Last orders for this menu wil l  be 20:15
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