
 

An optional 10% service charge will be added to your bill.  100% of this will be fairly distributed amongst the team.  Please 
ask if you would like it removed from the bill 

Please inform us if anyone in your party has a food allergy before ordering  

To start 

Soup, sourdough                                                                   7.95 
 
Westmorland ramequin                                           12.00 
mushrooms, cream, brandy, smoked cheese (smoked      
bacon optional) (V)  (GFO)              
 

Smoked haddock tartlet                                           13.00 
Peas, chives, thermidor sauce 
 
Roast belly pork                                                         13.00 
Crispy Parma Ham, sage, poached pear, honey & soy   
dressing (GF) (DF) 

 
King prawns & chorizo                                             12.50 
Garlic & coriander, sourdough  
 
Salt & pepper squid, chive, lime & garlic mayo         9.00 
 

Nibbles 

Italian olives (V) (VE) (GF) (DF)  6.00 

Bread, oil & olives (V) (VE) (DF)    small 9.95  large 15.00 

Sharing Boards  

Butchers                                                         Single  13.00 

                                                                       To Share  22.00 

Parma ham, smoked chicken, pesto, pulled pork,    
olives, sundried tomatoes, piccalilli, sourdough (GFO) 
(DF)  

                                       

Fishmongers                                   Single  13.00 

                                                                       To Share  22.00 

Salt & pepper calamari, smoked salmon, smoked 
mackerel pate,  anchovies, pickled cucumber,  lime, 
chive & garlic mayo, sourdough (GFO) (DF) 

 

Vegetarian                                                     Single  12.00 

                                                                       To Share  20.00 

Hummus, Med vegetables, olives, sundried tomatoes, 
halloumi, chilli sauce, sourdough (V) (VE) (GFO) 

Roast chump of lamb           27.50 

Roasted celery, shallots, pinenuts, 
garlic & herb butter, seasonal       
vegetables & potatoes (GF) (DFO) 

Smoked pork loin                 22.50 

Smoked garlic, rosemary, bay, 
creamed spinach, mixed berry & 
balsamic gravy, crispy sage, seasonal 
vegetables & potatoes (GF) 

Fish & Chips                          19.50 

Battered haddock, mushy peas,   
tartare sauce (DFO) (GFO) 

Greek style filo tart              20.00 

Spinach, feta, goats cheese, sesame 
seeds, apple & walnut salad (V) 

_________________________ 

Steak & ale pie                       20.00 

Great North Pie Co, short crust   
pastry, mash, gravy & braised      
carrots (DFO) 

Cartmel Valley burger         19.50 

Please ask for todays recipe 

Brioche bun, mayo, roast tomato 
sauce, celeriac coleslaw, chips 

Add cheese 1.00 

Cheese & Onion Pie             20.00 

Great North Pie Co, Lancashire 
Dewlay cheese, short crust pastry, 
mash, vegetarian gravy, braised   
carrots (V) 

_________________________ 

Side of seasonal vegetables  5.00 

Chicken Kyiv                          25.00 

Paprika, chive & garlic butter,     
spinach, burnt onion ketchup &   
potatoes 

Lambs Liver                           21.00 

Bacon, raspberries, gravy, potatoes 
& seasonal vegetables (GFO) (DFO) 

Cumberland & Hawkshead ale     
sausage                                    22.00 

Champ mash, red onion & balsamic 
gravy, seasonal vegetables (DFO) 

Salmon fillet                          25.00 

Rocket, parmesan, red onion salad, 
roasted beetroot, lime & chive mayo, 
potatoes (GF) (DFO) 

_________________________ 

Mains 

_____________________________________________________________________________________ 


