
  

 
 

 
 
 

Homemade Soup of the Day V GFA 

With a wedge of freshly baked bread 
£6.95 

 
 

Chicken Liver & Brandy Pate GFA 
 Chef’s chicken liver pate, toasted bloomer & own our Cumberland sauce 

£6.95 
  
 

Prawn Cocktail GFA  
Greenland prawns laid on crispy lettuce and a brandied cocktail sauce 

£7.95 
 
 

Crispy battered Black pudding  
Served with dressed leaves and homemade pear & tomato chutney 

£7.50 
 
 

Mushroom Casserole 
Baby mushrooms & Smokey bacon in a creamy garlic sauce served with a wedge of 

hot crusty bread  
£6.95 

 
 

Baby Baked Camembert Cheese  
With crisp sea salt & black pepper bruschetta and homemade plum & pear chutney 

£7.50 
 

 
 



                                
 
 
 
 
 
 
 
 
                              
                                 
 

 
 

Half crispy roast Gressingham Duckling GF  
Cooked & served well done on the bone with an orange & grand Marnier or plum & 

sweet chilli sauce 
£17.95 

 

Chicken breast stuffed with local haggis 
Served in a rich whisky cream sauce  

£14.95 
 

                        Crispy Sweet & Sour Chicken VA 
Crispy battered chicken Served with boiled basmati rice, and our own sweet & sour 

sauce 
£13.95 

 

Pork Fillet “Stack” 
Slices of tender pork and haggis in a creamy mushroom sauce sat on a crisp bake 

with crispy fried leeks  
£15.95 

 

Slow roast Cumbrian Lamb Shank GFA 
 

Served on a bed of minted mash & a rich red wine & rosemary gravy 
£16.95 

 

Local Cumberland sausage  
Ring of Cumberland sausage pan fried and served with black pudding & fried egg 

£13.95 
 

Half Bacon & Tarragon roasted Chicken GF 
Served with a rich gravy 

£13.95  



 
 

 
 
 
 
 
 
 

Tender Pork Fillet GFA
 

Slices of tender pork in a hot creamy cracked black pepper sauce or mild creamy 
mushroom & white wine sauce 

£14.95 
 

Beef Bourguignonne GFA
 

Braised beef, baby onions, mushrooms and smoked bacon topped with crispy leeks 
£14.95 

 

Grilled Gammon Steak GFA
 

 Served with fried egg, sautéed button mushrooms, and grilled tomatoes 
£14.50 

 

Baked fillet of Salmon 
Coated in a rich lobster and prawn sauce 

£14.95 
 

Fillets of sea bass GFA 
Simply pan-fried with a lemon and cucumber butter 

£15.95 
 

Mushroom Stroganoff V 
Baby mushrooms in a creamy paprika and brandy sauce and served with a border of 

steamed white rice 
 £14.95  
 

Feta Cheese & Cherry tomato Filo Tart  V 
With dressed basil leaves 

£14.95 
 

* Mains are served with Fresh Vegetables & a Choice of Hand Cut Chips or Potatoes 
of the Day. Some of our vegetables may contain meat stocks, please ask 

 

 V 
Vegetarian

 GFA 
Gluten Free Available

 VA 
vegetarian alternative available

 

Please ask a member of staff if you require any allergen information 


