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Served 6.00-8.30PM

LIGHTER BITES
OR TO START YOUR MEAL...

Wild Mushroom & Parmesan Arancini

aioli, rocket *V
£8.45

Duo of Scottish Salmon
-smoked at your table-
traditional & beetroot cured,
rocket salad, citrus vinaigrette *GF*DF
£9.95

(Supplement for Dinner Inclusive: £2.00)

Crispy Shredded Pork
cashew nuts, hoi sin sauce, sesame seeds
*GF*DF
£8.95
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Apple, Brie & Pecan Nut Salad
sherry vinaigrette
§i *V*VE*GF*DF
| £8.45

Smoked Ham Hock & Chicken Terrine
beetroot relish, mixed leaves,
toasted sourdough *GF*DF
£8.95

Homemade Soup of the Day
freshly baked bread roll
*V*VE*GF*DF

L £7.45
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SOMETHING MORE SUBSTANTIAL...

Featherblade of Cumbrian Beef
black pudding mashed potatoes,
braised red cabbage, red wine sauce *GF*DF
£18.95
(Supplement for dinner Inclusive: £2.00)

Pan-Fried Fillet of Sea Bream
gnocchi, lobster velouté, samphire * GF*DF
£17.95

Warm Smoked Duck Breast

orange, pumpkin seed, mixed leaves, honey & maple dressing * GF*DF
£17.95 i

(Available as a light bite £9.25) i

Trio of Cumberland Sausage:
Traditional Cumberland,
Smoky maple & chilli, Claire's handmade marmalade
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mashed potatoes, cider gravy * GF*DF
£16.75
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Eden Valley Chicken
pancetta wrap, herb stuffing, wild mushroom & cream sauce,

A\, crushed new potatoes * GF*DF
3 £17.50

Wild Game Casserole
venison, pheasant & rabbit,crispy kale,
hasselback potatoes * GF*DF
£17.50

Herb Crusted Roast Red Peppers
smoked applewood cheese,
lyonnaise potatoes, tomato & basil sauce
S aa *V*VE* GF*DF
| £15.75
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SIDES
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Mediterranean Salad

mixed leaves, olives, radish, red onion, cherry tomatoes, croutons, len .
olive oil *V*VE* GF*DF

Truffle Fries
parmesan, truffle oil *V* VE*GF

Sweet Potato Fries
*V*VE* GF*DF

Fresh Seasonal Vegetables
*\*VE* GF*DF

£4.95
(Supplement for dinner inclusive £4.95)

DIETARY REQUIREMENTS & ALLERGENS
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l V- Vegetarian

*GF- dishes marked * GF can be adapted to accommodate a
A gluten free diet using substitute ingredients.

*VE- dishes marked *VE can be adapted to accommodate
a vegan diet using substitute ingredients.

dished marked *DF can be adapted to accommodate a dairy free
diet using substitute ingredients.

Please ask about other alternatives.

Please ask a member of our team

for details about any other allergens
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DESSERTS

Roundthorn Sticky Toffee Pudding‘
butterscotch sauce, Toffee Shop fudge,
double Jersey ice-cream *V*VE* GF*DF

£7.95
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Chocolate Brownie Sundae

thunder & lightening ice cream, chocolate sauce *V*VE* GF*D
£7.95

Strawberry & Passion Fruit Meringue
strawberry sauce, whipped cream *V* GF*DF
£7.95

Blueberry Frangipane Tart
clotted cream, blueberry compote *V
£7.95 |

Cumbrian Cheese Platter
crackers, grapes, handmade chutney *V*GF
£8.95

|- (£1 supplement on dinner inclusive packages)
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HOT DRINKS

Espresso £2.95
Cappuccino £3.45
Latte £3.45
Americano £3.45
Cafetiere £3.65
Tea / Herbal Tea £3.45
Hot Chocolate £3.45




