
MENU 
To Start

Nori Seaweed & Toasted Sesame Cured Tuna Gravlax  
with a Shanty Wasabi Vodka Ponzu Sauce,  

Pickled Radishes & Finger Lime Pearls.

Intermezzo
Key Lime & Yuzu Granita

The Main Event
Pan Fried Duck Breast, Brined in Shanty Dark Rum, 

Confit Garlic & Onion purée, Orange & Honey Glazed Rainbow Carrots  
& Duck Fat Confit Fondant Potatoes with a Blackberry & Rum Jus

Sweet Endings
Dark Chocolate Tart,  

Caramelised Biscuit Crumb & Rum Chantilly Cream

THURSDAY 24 SEPTEMBER from 7PM
with HUGH LAMBERT from SHANTY SPIRIT DISTILLERY

To book your table, please call 01202 676953  
or email club@lakeyard.com for more details.


