
Food Allergies & Intolerances: Please speak to our staff about the ingredients in your meal, when placing your order. Thank you.

SIDES

New potatoes, chorizo butter £7

Triple cooked chips £6

Tenderstem broccoli, Café de Paris butter £8

Jug of gravy £2.50

Barbequed 8oz Cumbrian Flat Iron
Tiger prawns, Café de Paris butter, truffle &

parmesan fries £35
Get two flat irons and a bottle of house wine

for only £70
Blue cheese sauce £5
Peppercorn sauce £5

Roast duck breast
Duck leg ‘shepherds’ pie, black garlic, charred
hispi cabbage, walnut ketchup, crispy onions

£28

Battered catch of the day
 mushy peas, hand cut chips, tartare sauce,
lemon. Ask your server for today’s fish and

price.

MAINS

Steak & ale pie
triple cooked chips, tenderstem broccoli, gravy

£23
Whisky & orange glazed gammon shank

poached duck egg, chips, whisky pepper sauce
£25

Tikka spiced cauliflower
hung yoghurt, toasted seeds, green chutney,

chilli, Bombay potatoes £21
6oz Burger

bacon jam, lettuce pickles, cheese, fries
Upgrade to hand-cut chips £2

 £20
Roasted Stone Bass

fennel, raisin, almond, curry sauce, sea aster
£26

Squid carbonara
smoked pancetta, parmesan, black truffle £14

Seared king scallops
celeriac, date, apple, truffle £15

Crispy Madras pig’s cheek
pickled fennel, kaffir lime, coconut £13

SMALL PLATES, SNACKS & SHARERS

Pork & black pudding Scotch egg
truffle mayo £12

Mushroom parfait
crispy mushrooms, garden herb emulsion,

nasturtium £12
Guinea fowl ballotine

 spelt risotto, girolles, salsa verde, parmesan
£14

BREADS & DIPS
Potato focaccia

chicken skin butter £6
Cumbrian charcuterie

£10

Tallow brioche
malted butter £6

Spiced pork scratchings
£5


