
 
 
 
 

 

Starters 
Sweet Potato, Chilli & Coconut Soup ,Toasted Sourdough (V, Vegan & GF Soup)  

£6.50 
Haddock Fish Cakes, Tarter Hollandaise, Peas & Samphire   

£8.95 
Toasted Sourdough, Hummus & Oils (V & Vegan)  

£5.95 
Gin Cured Atlantic Salmon, Asian Slaw, Pickled Cucumber & Avocado Puree (GF)  
               £8.95   
Ham Hock Terrine, Pickled Carrots, Peas Pudding, Confit Shallots & Baby Apple Jelly     
               £7.50 

BBQ Sticky Chicken Wings & BBQ Sauce Dip                  

£8.00 

Main Courses 

10oz Dry Aged Sirloin Steak, Hand cut Chips, Roasted Vine Tomatoes & 
Battered Onion Rings  

£23.95 *Add Prawns £4.00 

Walton’s Corby Ale Battered Haddock, Hand Cut Chips,  
Tartar Sauce & Mushy Pea Mayo  

£14.50 
 

Buttermilk Chicken Burger, Gem Lettuce, Chorizo Mayo,  
Smoked Cheddar Cheese & French Fries  

£14.50 

Tagliatelle Stroganoff, Wild Mushrooms & Crème Fraiche (V)  

£11.50 *Add Prawns £4.00 / Chicken £3.00 / Halloumi £3.00  

Pork & Chorizo Sausage, Mash, Savoy Cabbage, Red Onion Marmalade & Jus 
£13.50 

Thai Green Vegetable Curry, Wild Rice & Sweet Potato Crisps (GF,V & Vegan) 
£11.50 *Add Prawns £4.00 / Chicken £3.00 / Halloumi £3.00 

 
Desserts 

Sticky Toffee Pudding, Butterscotch Sauce & Salted Caramel Ice-Cream  
£7.00 

Chocolate Amaretto Tarte, Chocolate Soil & Raspberry Sorbet 
£7.00 

Raspberry Pavlova, Coconut Cream, Raspberry Sorbet (Vegan & GF) 
£7.00 

Apple Crumble, Stem Ginger Custard & Caramel Ice Cream 
£7.00 

Walton’s Cheese Board 
Local Cumbrian Cheeses, Celery, Grapes, 

Homemade Apple Chutney & Savoury Biscuits 
£9.00 

 

Sides & Sauces 
Peppercorn Sauce £1.95 
Blue Cheese Sauce £1.95 

Diane Sauce £1.95 
Halloumi Fries with Siracha Mayo £5.95 

Hand Cut Chips £3.00 
Onion Rings £3.00 

Cheese and Bacon Fries £4.50 
Roasted Vegetables £2.95 

Seaonal Sald £2.95  
 

V- Vegetarian, GF= Gluten Free Food allergies and intolerances, Beofore ordering please speak to 

our staff about your requirements  


