


Herb Roast Chicken Breast	 £22

Marinated in rosemary, thyme and garlic, served  
with baby roast potatoes, charred broccoli  
and baby carrots, rich pan jus

Wild Boar Sausage & Mash	 £20

Served with a silky creamed mashed potato,  
finished with a caramelised onion gravy 

Beetroot Risotto 	 £19

A vibrant risotto of roasted beetroot and  
Arborio rice, finished with toasted walnuts,  
pickled beetroot, herb oil

Seared Sea Bream or Salmon	 £23

Served with slow cooked fennel and crushed  
new potatoes, with a lemon and caper dressing

Cumbrian Lamb Rump	 £27 

Lamb rump served with smoked aubergine  
puree, confit garlic, fondant potato, seasonal  
greens, rich rosemary jus

Porcini Mushroom Ravioli 	 £19

Ravioli filled with earthy porcini mushrooms,  
bathed in a luxurious mushroom cream sauce

Hillthwaite Signature Burger	 £23

A juicy 6oz patty, topped with mature cheddar,  
smoky bacon, baby gem lettuce, pickle served  
in a soft pretzel bun. Come’s with crispy fries,  
golden onion rings and a side of Hawkshead  
black garlic ketchup

Prime Fillet Steak*	 £38.50

Cooked to your liking, served with thick cut  
chips, crispy onion rings, roasted cherry  
tomatoes, sauteed mushrooms with a  
peppercorn sauce. *£17.50 supplement for  
guests on inclusive packages 

Artisan Bread		  £4

Sliced Sourdough, served warm with  
rosemary and garlic butter, tomato tapenade

Rabbit Terrine		  £9.50

Traditional rabbit terrine, delicately spiced,  
slow cooked for a rich rustic flavour served with  
Hawkshead farmhouse chutney, black garlic  
ketchup and toasted sourdough

Soup of the Day		  £9

Served with warm Sourdough

Mini Chorizo & Cumberland Sausages 	 £8

Wholegrain honey mustard dressing

Goats Cheese		  £9

Creamy whipped goats cheese paired with  
heritage beetroot textures finished with crunchy,  
caramelised walnuts 

Gravlax Salmon Bruschetta  
with Dill Yoghurt 		  £9.50

Scandinavian style salmon, served on toasted  
sourdough, zesty dill yoghurt, finished with  
pickled shallots, micro herbs

Classic Greek Salad		  £9

Vine tomatoes, crisp cucumber, olives,  
red onion, creamy feta cheese, finished  
with extra virgin oil

Seafood Platter* 		  £25

Whitebait, Salt and Pepper Squid, prawns, smoked salmon,  
Marie rose sauce and artisan bread 

Platter can be served as a starter for 2 or a main for 1 
*£5 supplement for guests on inclusive packages

Pan-Seared Scallops		  £14.50

Served with a perfectly velvety butter sauce,  
fresh garden peas and silky pea puree

 

Sticky Toffee Pudding	 £9

Served warm with velvety toffee sauce,  
vanilla ice cream

Pear & Apple Crumble  
with Vanilla Custard	 £9

A rustic blend of spiced pear and  
apple baked beneath an oat crumble

Chocolate Brownie 	  
with Vanilla Ice Cream	 £9

Served warm, garnished with salted popcorn  
and a drizzle of chocolate sauce

Lemon Tart with a Spiced  
Winter Berry Compote 	 £9 
Served with a smooth raspberry sorbet

Selection of Kim’s Gelato 	 £9

Locally sourced from stavely, vanilla,  
chocolate, strawberry and white chocolate  
served with rossini wafers

Dairy free Ice Cream & Sorbet 	 £9

Banana and blueberry ice cream, lemon,  
raspberry or orange sorbet

Cheeseboard* 	 £9

Mature Cheddar, English Stilton, Appleby Eden  
Valley Brie served with crackers, fresh grapes,  
celery, apple slices and Hawkshead chutney 
*£5.00 supplement for guests on inclusive packages 

   Desserts

Bread

Starters

Parmesan Truffle Fries	 £5.50
Crispy fries tossed with grated parmesan,  
with a hint of indulgent truffle oil	

Triple Cooked Chips	 £4.50
Hearty thick chips, triple-cooked for a crisp  
exterior and fluffy center

Sauteed Tenderstem Broccoli	 £4.50 
With garlic and lemon butter

House Salad	 £4 
Lettuce, tomatoes, cucumber, red onion,  
herb dressing


