


C H A R C U T E R I E  /  7 . 5  

E X T R A S

KITCHEN

H O U S E  B A K E D
B R E A D   /  6  

N I B B L E S  &  D I P S

S K I N - O N  F R I E S  
W I T H  H E R B  &  
S E A  S A L T  /  4

B O M B A Y  C R I S P Y
P O T A T O E S  /  4

S E A S O N A L
B U T T E R E D
G R E E N S  /  4

D I P S  /  5  E A C H

B R A I S E D  B E E F  C H I L L I  /  1 6

o r  

L E N T I L  &  B E A N  C H I L L I  /  1 5

R O S E M A R Y  &  G A R L I C
O L I V E S  /  4 . 5  

J E R K  C U M B R I A N  G O A T  /  1 9 . 5

O R A N G E  &  B A Y
P A N N A  C O T T A  

B U R N T  B A S Q U E
C H E E S E C A K Ewith poached pear, Fellpack brownie

sauce & vanilla ice cream

W A R M  A P P L E  &
C I N N A M O N  C A K E  

with bramble compote & shortbread

B E E T R O O T  &  G O A T S '
C H E E S E  L A S A G N E  /  1 6
tarragon, spinach cream sauce, bitter greens, pickled
walnuts 

C O F F E E  &  M A L T
T R E A C L E  S L I C E   

P U L L E D  D E X T E R  B E E F  /  1 9 . 5  
skin-on fries, red wine, shallot & black garlic sauce, beetroot,
winter greens & horseradish remoulade, confit cherry tomatoes

 P E A R  B E L L E  H É L È N E   

B A N A N A  B R E A D
P U D D I N G  

F E L L P O T S

We note it is not possible to 100% guarantee the absence of allergens in our products & note that all food is produced in a kitchen containing gluten & nuts.

Vegan option availableGluten free option available

S E A F O O D  P H O  /  1 8  
marinated squid & prawns, kohlrabi and leek kimchi,
pickled Asian vegetables, rice noodles & scorched lime

M U S H R O O M  H A C H É  /  1 7  
skin-on fries, peppercorn sauce, watercress, beetroot
& hazelnut salad, grilled portobello mushroom garnish

M A S S A M A N  C U R R Y  /  1 7
fried sticky coconut rice cubes, crispy potatoes,
roasted peanuts, kale kimchi Mild heat

with orange & cointreau caramel

F O R  D E S S E R T

rice and jerk braised “peas”, pineapple & chill i chutney,
green slaw Med heat

W I F I :  j o i n t h e p a c k

A L L   7

We make our own hot sauce too - so please ask if you'd like a bottle on your table

with hazelnut ice cream & apricot
purée

@ f e l l p a c k _ k i t c h e n

with toffee custard & salted pecans with clotted cream & chocolate porter
sauce

S M O K E Y  R O M E S C O  &  P U M P K I N  S E E D S  

B U T T E R N U T  S Q U A S H  &  S A G E  

W H I P P E D  F E T A ,  B E E T R O O T  &  W A L N U T

H A R I S S A  H U M M U S  &  H A Z E L N U T  D U K K A H

All served with crispbreads, grissini and corn chips

B R A T W U R S T  &
B E E R  B R A I S E D  O N I O N S  /  1 7 . 5
crispy potatoes, sauerkraut, mustard with
house pickles Vegan option available

with quinoa, sour cream, chives, roasted red peppers, hot
pickled guindilla chill ies Mild heat

with extra virgin olive oil & balsamic vinegar

with ham hock, cornichons, pickled onions &
mustard

C H I C K E N  C A C C I A T O R E  /  1 7 . 5
tomato, pancetta, capers, olives, basil dressing & fried
polenta



W H I T E

P I N O T  G R I G I O

A L B A R I Ñ O  -  C A S A L  C A E I R O

2 5

3 6

6 . 8

1 0

ITALY

S A U V I G N O N  B L A N C 2 9SICILY

W I N E

glass (175ml)

8

C H E N I N  B L A N C 2 2SOUTH AFRICA 6 . 1

notes of pear & citrus fruits
SPAIN - RIAS BAIXAS

P E C O R I N O  -  U M A N I  R O N C H I  C E N T O V I E  3 91 1
notes of wild flowers & white pulp fruit

ITALY - ABRUZZO

R E D

N E G R O A M A R O

O L D  V I N E  Z I N F A N D E L

2 5

3 9

6 . 8

1 1

ITALY

M A L B E C 2 7ARGENTINA

glass (175ml)

7 . 4

T E M P R A N I L L O 2 2SPAIN 6 . 1

notes of rich bramble fruit
USA - CALIFORNIA

P I N O T  N O I R  -  M A H I 4 21 2
notes of cherries and plums

NEW ZEALAND - MARLBOROUGH

R O S E  &  O R A N G E

M I N U T Y  P R E S T I G E

P R O S E C C O  

3 9

2 8

1 1

7      

FRANCE - PROVENCE

glass (175ml)

G A R N A C H A  R O S E 2 2SPAIN 6 . 1

ITALY

C O T T O N W O R T H  C L A S S I C  C U V É E  6 0ENGLAND - HAMPSHIRE

U N I C O  Z E L O  ( O R A N G E  W I N E ) 3 6AUSTRALIA - RIVERLAND 1 0
(made with white grapes with skin left on); notes of orange and ginger

D E S S E R T  W I N E
glass (75ml)

R E C I O T O  D E L L A  V A L P O L I C E L L A 3 7ITALY - VENETO 8

375ml

sweet / red; kirsch soaked cherries

Our house wine glass size is 175ml. Please ask if you would like a 125ml or 250ml glass instead

S P A R K L I N G glass (125ml)

V I O G N I E R 2 7SOUTH AFRICA 7 . 5

W I F I :  j o i n t h e p a c k@ f e l l p a c k _ k i t c h e n

KITCHEN



M O C K T A I L S

S P R I T Z

L O N G

B E E R  &  C I D E R

D R A U G H T L O C A L   B E E R S  ( B O T T L E  /  C A N )

C I D E R  ( B O T T L E )

C O C K T A I L S

F E L L P A C K  
N E G R O N I  /  8 . 5
Gin, Campari, Vermouth

E S P R E S S O
M A R T I N I  /  8 . 5
Vodka, Kahlua, Coffee

C A F E  
C O L A D A  /  9 . 5

S T  C L E M E N T S
C O L L I N S  /  9 . 5
Gin, Clementines, Lemon, Soda

C U C U M B E R
M A R G A R I T A  /  8 . 5
Tequila Reposado, Cointreau, Cucumber, Lime

M A I
T A I   /  9

F E L L S T A R
M A R T I N I  /  9 . 5
Vodka, Passoa, Passionfruit, Vanilla, Lime
Prosecco Chaser

Goslings Black Seal Rum, Cointreau,
Lime, Orgeat, Pineapple, Grenadine

F E L L P A C K
B E L L I N I  /  8 . 5
Please ask for this week's flavour

S T R A W B E R R Y  &
G I N G E R  S M A S H  /  6

P I N E A P P L E  &
Y U Z U  S O D A  /  6

A P P L E  &  E L D E R F L O W E R
S P R I T Z  /  6

Pineapple, Yuzu, Bitters, Soda Strawberry, Ginger Beer, Lime Apple, Elderflower, Lemon, Soda

S T R A W B E R R Y
A P E R O L  S P R I T Z  /  9
Strawberry Infused Aperol, Prosecco, Soda

F O X  P A L E          4 %    /  5

K E S W I C K  K 4         6 %   /  5 . 5         

E S T R E L L A  D A M M ,  4 . 6 %     /  6

P A R A C H U T E  D R O P ,  4 %     /  5
Session pilsner named after the famous descent of Blencathra 

W A L L A ' S  R E W A R D ,  4 . 5 %     /  5 . 5
Hoppy American pale ale. The perfect post-fell thirst quencher

W A I N W R I G H T  G O L D E N  A L E  4 . 1 %   /  5

(440ml)

A S P A L L  C Y D E R          5 . 5 %     /  4 . 5

R E K O R D E R L I N G  M A N G O  
&  R A S P B E R R Y           4 %     /  5 . 5

K E S W I C K  B R E W E R Y

F O X  D A R K          4 %    /  5(440ml)

H A W K S H E A D  L A G E R          5 %     /  4 . 5

S E S S I O N  H A Z Y          4 . 5 %     /  4 . 5(330ml)

(330ml)

H A W K S H E A D  B R E W E R Y

F R E E  D A M M           0 . 0 %     /  3 . 5(330ml)

(330ml)

S O F T  D R I N K S

C O K E  
D I E T  C O K E  
L E M O N A D E  

D R A U G H T

(500ml)

S O U T H E R N  
 B U C K  /  9 . 5
Southern Comfort, Orange Bitters,
Strawberry, Lemon, Ginger

S H O R T

Gluten free bottle of Estrella also available

(440ml)

/  3 . 5  
(pint)

E L D E R F L O W E R  P R E S S E  /  F A N T A  /  A P P L E T I Z E R  /  G I N G E R  B E E R

B O T T L E S  &  C A N   

F E V E R T R E E  -  T O N I C  /  L I G H T  T O N I C  /  G I N G E R  A L E
W H I T E  G R A P E  &  A P R I C O T  S O D A  /  M E X I C A N  L I M E  S O D A

/  3

T O F F E E  
A P P L E  S O U R  /  9

L A K E S I D E  G O L D E N
H O U R  /  9
Bergamot Liqueur, Gin, Prosecco, 
White Grape & Apricot Soda

Dark Rum, Banana Liqueur, Kahlua,
Pineapple, Orange, Lime, Coconut

Toffee Liqueur, Green Apple,
Lemon, Foaming Bitters, Caramel, Nutmeg
Whiskey/Amaretto sour also available 

A L C O H O L  F R E E
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