
 

 

 

 Starters 

 

Homemade Soup of the Day, House Bread, Sea Salted Butter (VEA/GFA) 

6.25 

 

Grilled King Prawns, Chilli Mango Salsa, Fresh Lime Dressing (GF) 

7.95 

 

Black Pudding, Crispy Pancetta, Braeburn Apple, Mustard, Watercress  

7.50 

 

Pan Fried Mackerel Fillet, Warm Beetroot and Fennel Salad, Horseradish, Watercress,  

Pickled Shallot (GF) 

7.50 

 

Sautéed Mushrooms, Basil Pesto, Garlic Sourdough, Roasted Cherry Tomatoes (VEA/GFA) 

6.95 

 

To Share: 

Manor Mezze Board, Red Pepper Hummus, Tzatziki,  

Olives & Sun-blushed Tomatoes, Flatbreads (VEA/GFA) 

8.95 

 

Mains 

 

8oz Rump of Lakeland Lamb, Fondant Potato, Carrot Purée, Peas, Broad Bean & Tarragon Fricassee,  

Salsa Verde, Rosemary Jus (GF) 

21.95 

 

Honey Glazed Pork Loin, Herb New Potatoes, Asparagus, Watercress & Apple 

Chicken Velouté (GF) 

16.95 

 

Roasted Aubergine & Red Lentil Dhal, Chilli, Ginger,  

Coriander & Lime, Red Onion Bhaji (VE/GFA) 

13.95 

 

Turbot en Papillote, Roasted Mediterranean Vegetables, Crushed New Potatoes,  

Lemon & Garlic Dressing (GF) 

20.50 

 

Chickpea & Vegetable Girasoli, Caper & Soft Herb Dressing, Rainbow Chard, 

Confit Tomato (VE) 

13.95 



 

 

Salads 

 

Roasted Smoked Salmon, New Potatoes, Asparagus, Spring Onion, 

Chilli Lemon Dressing (GF) 

14.75 

 

Chicken & Chorizo Salad, Cherry Tomatoes, Garlic Oil, Rocket (GF) 

13.50 

 

Moroccan Salad, Orange, Quinoa, Almonds, Olives, Mint, Orange Dressing (VE) 

12.25 

 

Classics 

 

Steak and Ale Pie, Hand Cut Chips, Sauté of Broccoli & Almonds, Sweetheart Cabbage & Pancetta,  

Onion & Rosemary Gravy  

16.25 

 

8oz Ribeye of Cumbrian Beef, Baby Vine Confit Tomato, Mushroom Medley,  

Hand Cut Chips, Horseradish Butter or Peppercorn Sauce (GFA) 

22.95 

 

Loweswater Gold Battered Haddock, Hand Cut Chips, 

 House Mushy Peas, Homemade Tartar Sauce, Burnt Lemon (GFA) 

14.25 

  

8oz Steak Burger, Smoked Bacon, Smoked Cheddar, Club Sauce,  

Gem Lettuce & Tomato in a Brioche Bun, Hand Cut Chips (GFA) 

14.95 

 

Grilled Cajun Chicken Burger, Sriracha & Lime Mayo,  

Gem Lettuce in a Brioche Bun, Hand Cut Chips (GFA) 

14.50 

                                                           

Sides 

French Fries 

Hand Cut Chips  

Herb Buttered New Potatoes 

Loweswater Battered Onion Rings  

Sauté of Broccoli & Almond 

Sweetheart Cabbage & Pancetta 

Gravy/ Pepper Sauce Dip Pot  

Summer House Salad 

3.95 each 
 

Many known allergens are handled in our kitchen, 
 if you have any concerns please do not hesitate to ask a member of our team. 

VE=Vegan GF=Gluten Free VEA/GFA=Can be adapted to suit dietary requirements 


