
PEACH MELBA  
Raspberry Ripple Ice Cream, Raspberries & 
Peaches Topped with Raspberry Coulis & 

Flaked Almonds 

Sticky Toffee Pudding 
With Salted Caramel Sauce & Ice 

Cream 
 
 

Citrus Tart 
With Shortbread & 

Raspberries 

 
 
 

Chestnut Mushroom Ravioli  
With Garlic & Tarragon Butter 
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Roast Lamb Noisette 
Served with a Port Rosemary & 

Redcurrant sauce. 
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Lakeland Beef 
Slow braised feather blade Glazed with rich 

gravy & Yorkshire Pudding 
 
 
 
 

 
 

please speak to a member of staff about your allergies/dietary requirements  
 

 
 

Starters 

MAIN COURSES 

Tomato & Fennel Soup 
With Crusty Bread   

& Salted Butter 
 
 
 
 

 
 

Chicken & Mozzarella Arancini 
With Lemon & Garlic Aioli 

 
 

*Can’t Decide? Try our mixed roast  
  Beef, Pork & Lamb with Yorkshire pudding and gravy 

+3 
 

 
 

All roasts served with mashed Potato & Rosemary Fondant potato and 
a side of seasonal vegetables. 

 
 
 

 
 

King Prawns  
With Chimichurri & Toasted Sourdough  

 
 
 

2 Course £24 
3 Course £28 

 
 

 
 

Portobello Mushroom Burger. 10 
Grilled Haloumi, Fire Roasted Peppers & 

Caramelised Onions 
Served in a Toasted Brioche Roll with 

Rosemary Salted Fries 
 

King Prawn & Chorizo Papadelle  
With Chilli Garlic & Plum Tomatoes & 

Cream 
 

 
 
 

 
 

Caramelised Shallot Tarte Tatin 
Pan fried goats cheese charred tender 

Stem & Salsa Verde  
 

Ham Hock Terrine 
With Apricot Chutney, Beetroot Puree & 

Endive Salad 
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Vanilla Panna Cotta  
With Blueberry compote 

Dark Chocolate Ganache  
With Chocolate Mousse, 

Chantilly, Chocolate Crumb & 
Raspberries 

desserts 

Roast Cumbrian Pork Loin 
With Apple Cider Gravy 
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Medallions of Herb Roasted Squash 
With Caramelised Onion Gravy 

 
 

 
 

 
 

Fresh Scottish Mussels 
With Cider, Nduja & Cream 
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