
 

 

 

DINNER MENU | SERVED 6.30pm – 9.00pm 

Guests staying with us on a dinner inclusive package have three courses included (starter, main and sweet).  
Please note dishes marked with (*) will incur a supplement charge. Non-residents or guests staying with us on a bed and 

breakfast package, the full price for each dish applies 

 

 

Home-made bread and salted butter 
 

STARTERS 

Today’s Soup & Sourdough 
whipped butter | £5.50 

Pressing of Ham Hock 
caper & golden raisin pickle, radish, pork fat croutons | £6.95 

Smoked salmon, avocado & prawn tian  
lemon oil, garden herbs | £7.95 

 

Oven Baked Figs 
Parma ham, blue cheese, walnut salad| £7.50 

 

Heritage Tomato & Goats Cheese 
basil pesto | £6.95 

 

Grilled Mackerel 
salt baked beetroot, hand-picked blackberries, dill emulation | £7.95 

 

MAINS 

Cumbrian Lamb Shank 
whipped potatoes. stock pot, carrots, fine beans, lamb and mint jus| £17.95 (£4 supplement) 

 
Beer Battered Fish and Chips  

mushy peas, in house tartar sauce| £15.95 

 
Line Caught Sea Bream Fillet 

new potatoes, tender stem broccoli, salsa Verdi | £16.95 

 
Slow Cooked Pork Belly  

crispy gnocchi, confit shallot, apple gel | £17.95 

 

Wild Mushroom Pappardelle  
parmesan summer truffle, rocket leaves | £13.95 

 
Dry Aged Cumbrian 8oz Ribeye Steak 

confit tomato, grilled mushroom, hand cut chips, garden salad, peppercorn or blue cheese sauce | £24.95 (£6 
supplement) 

 
Chicken Breast  

young vegetables, butternut puree, whipped potatoes, toasted almonds split, chicken jus | £16.95 



 

 

 
FLAT BREADS 

Parma Ham, Fig & Blue Cheese 
garden leaves, herb oil | £11.95 

 
Herdwick Lamb & Apricot 

tomato & mint £ 12.95 
 

Tomato & Caper  
garden leaves | £11.95 

 
 

SALADS 

 
Classic Chicken Caesar £11.95     |     Fig, Walnut & Pear £11.95   |     Local Smoked Salmon & Prawns 

£12.50      

 

 

Sides 

£3.75 each (*£3.75) 

| Hand Cut Chips| Mashed Potato | Seasonal Vegetables | House Salad |   

 

 

SWEETS 

Sticky toffee pudding  
vanilla ice cream, honeycomb| £6.95 

 

Chocolate delice 
hand-picked raspberries, fruit sorbet| £7.50 

 

Vanilla panacotta  
summer berries, torched meringue | £6.95 

 

Handmade ice cream  
please ask for today’s ice cream and sorbet flavours | £1.75 per scoop 

 

Cumbrian cheese board 
sourdough crackers, grapes, celery, local chutney (please ask for today’s cheeses) | £13.95 (*£6) 

 

 

 

Everything on our menu is carefully prepared in house by our kitchen brigade, with the majority of all 
our ingredients being sourced from local Cumbrian suppliers 

 

Please notify us if you have any allergies or dietary requirements before ordering 

sourdough croutons garden leaves seafood sauce 


