
MAIN MENU

WHILE YOU WAIT COCKTAILS

Our freshly baked bread, flavoured oils, balsamic, olive oil,
maldon salt                                                                   £6.95
Marinated olives                                                          £4.95
Halloumi fries, sweet chilli sauce                                 £6.50
Camembert to share, warm bread                             £12.95

Aperol Spritz, A popular apéritif. Aperol, Prosecco,
soda, orange                                                           £8.95
Raspberry Gin Bramble, A variation on the British
classic. Raspberry Liqueur and lemon juice.         £8.95
Espresso Martini, A rich and creamy mix of vodka,
coffee liqueur and espresso                                    £8.95  

Soup of the day, warm bread and butter                          £7
Salt ‘n’ pepper king prawn tempura, lime & chilli noodles,
ponzu dressing                                                             £8.50
BBQ pork belly nachos, BBQ sauce, chilli, lime              £7
Venison Scotch egg, salsa verde                                        £8                               

STARTERS

Salmon & haddock fishcake, caper butter sauce   £8.50

Steamed mussels, cooked in cider, pancetta, leeks £8.50

Duck leg hash, brown sauce, fried duck egg               £8
Goats cheese mousse, beetroot, pickled walnut ketchup
£                                                                                  £7           

MAINS FROM THE GRILL
Slow braised steak & ale pie, chunky chips or mash,
seasonal veg, gravy                                                    £17.95
Cumberland sausage, creamy mash, seasonal veg, onion
gravy                                                                          £16.95
Battered haddock and chips, hand-cut chips, mushy peas,
tartare sauce                                                              £17.50
Ale braised short rib of beef, horseradish mash, beef fat
carrots, salsa verde£                                                  £18.50
Roast cod loin,  herb crust, chorizo cassoulet, salsa verde
£                                                                                 £18.50 
Chicken Milanese, truffle & parmesan cream, fried egg,
rosemary salted fries                                                       £16
Harrisa pulled lamb shoulder, flatbread, feta, pickled red
onion, chilli, lime, coriander, fries
£16
Crispy pork belly, pommes anna, beetroot, roasted apple
£                                                                                 £17.50
Steamed mussels, Cider, pancetta, leeks, fries                 £17
Porcini tortellini, wild mushroom, parmesan cream, crispy
sage, toasted hazelnut                                                     £16                                                               

Our dry aged beef and lamb is locally sourced from Cumbrian
farmers and served with hand cut chips, 

roasted tomato, portobello mushroom and rocket

8oz Sirloin                                                            £28.50
8oz Ribeye                                                           £28.50           
Add peppercorn, Diane or blue cheese sauce                            £2.75

SIDES

Onion rings // Hand cut chips // Fries // 
Seasonal veg // House salad

£4.50 each

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

BURGERS
8oz steak burger, burger sauce, gherkins, fries, 
slaw                                                                      £17.50
Add cheese or bacon                                                                       £2
Upgrade to handcut chips                                                               £2

Buttermilk chicken burger, topped with chipotle mayo
in a ‘Warwick Bridge Cornmill’ bun, fries           £16.50
Quinoa, edamame & beetroot burger, sweet chilli
sauce, fries, slaw                                                   £15.75


