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Dinner Menu The Scafell Hotel
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Starters

SOUbORtheDaye o e e o e e ey e s e T e e £5.00
With crusty bread

MUSSe|sE:=imamns i e sinl s iainit i siansal gt s o Sl e g b raa Rl s e s B £6.00
With garlic and leek sauce and crusty bread

Chicken Pistachiorios s il s Seitatn s o ins il St st Iheieste e L s Sl £7.00
With toasted brioche and red onion marmalade

GoatSiCheesemst ety S vy s iheat e A sl S D e e e £7.00

With roasted beetroot salad and pickled beetroot

Mains

SIKlOINSTeaiGr =l e i e e e i e L e S £24.00
With chips, tomatoes on vine, flat mushrooms, onion rings and peppercorn sauce
Supreme Chicker: & sl e TRl Jel ol o it g e e e e £21.00
With hispi cabbage, honey ronest roasted carrots and mustard sauce

FiShralthieDayerty v m I hnas it SR e i f s e e e £21.00
With green beans, new potatoes, olives and tomatoes on Nigoise dressing
Mushroomahd Spinach-BoUrguignonq o v s o i ol i figlar Lt e £20.00

With creamy mash and green vegetables

Desserts

Chocolate:Brownies £t L R Siesd ol g i Cepualh i nainialsid bl SRt s N £6.00
With chocolate sauce and vanilla ice-cream

Sticky ToffeeBUdding. ;o595 it Sl nd i e s S e T T e £6.00
With toffee sauce and vanilla ice-cream

CremEBrilecs / i intion iy Sl ch e S el e P le S s lin S T e £5.00
With vanilla ice-cream

Chocolaterlart et -t e i e i e S e e e e e £6.00

With vanilla ice-cream

If you have any food allergies or intolerances, please ask to speak with chef directly when
ordering so that your food can be adapted accordingly.



