
Appetisers 

 

Please note that all foods on the menu  

may contain nuts or traces of nuts 

 

Garlic bread 

£2.25 

 

Brushetta made with onion bread with tomato 

basil garlic & feta cheese 

£4.75 

 

Freshly made soup of the day 

£3.95 

 

Garlic mushrooms in a thick creamy sauce 

£5.25 

 

Smoked chicken and duck breast served on a 

platter with homemade apple & juniper chutney & 

beetroot & horseradish puree 

£6.50 

 

 

Pear and stilton tart with Cumberland sauce on 

salad leaves 

£4.50 

 

Parsnip chips breadcrumbed & deep fried with 

curry mayonnaise dip 

£4.95 

 

Homemade ham hock & black pudding terrine with 

our own picalilli 

£5.25 

 

Homemade chicken liver pate with Cumberland 

sauce & oatcakes 

£5.25 

 

Fresh asparagus grilled, drizzled with basil oil & 

finished with parmesan shavings 

£5.25 

 

Rollmop herring fillets with a red onion & potato 

salad  & wild roquette 

£5.50 

 

Roast Mediterranean vegetables topped with 

melted goats cheese & finished with balsamic 

dressing 

£5.95 

 



 

Prawn salad with marie-rose sauce 

£5.75 

 

Large green lipped mussels in white wine garlic & 

cream sauce 

£6.50 

 

Locally smoked salmon on crisp leaves with 

freshly milled black pepper & lemon 

£6.25 

 

King prawns sautéed in olive oil with chillies, lime 

& coriander 

£7.50 

 

 

Main courses 

Large spiced meatballs with rice & sweet chilli & 

garlic dressing 

£10.75 

 

Beef bourguignon Tender pieces of beef braised 

in red wine with fresh herbs & vegetables 

£11.95 

 

Honey roast ham sliced onto buttered cabbage & 

drizzled with a honey & mustard dressing 

£11.50 

 

Roast pepper stuffed with tomato, garlic, feta 

and fresh basil accompanied by a mixed salad 

£10.95 

 

Chicken breast filled with banana topped with 

mango chutney wrapped in a puff pastry lattice 

served on a mild curry sauce 

£12.25 

 

Mushrooms pepperpot, mushrooms sautéed with 

various peppers in a cream sauce served with rice 

£10.50 

 

Roast Mediterranean vegetables topped with 

melted goats cheese on a bed of salad leaves 

dressed in balsamic dressing sprinkled with 

toasted pine nuts 

£11.25 

 

Peppered tuna steak seared & served on a salad 

dressed with balsamic & olive oil 

£13.50 

 



Cod loin served on a bed of new potatoes and 

topped with a clam and butter sauce 

£11.75 

 

Chicken breast pan fried with lemon and thyme 

and served on a chunkey ratatouille niscoise   

£12.25 

 

Pork fillet on a bed of creamed leeks flavoured 

with blue stilton 

£13.95 

 

Rack of lamb carved onto a bed of roasted 

vegetables with a garlic, rosemary & red wine 

sauce 

£15.75 

 

Crispy half duck part boned on an oriental sauce 

of soy, ginger & honey & garnished with spring 

onion 

£15.95 

 

Lakeland Fillet steak  

£18.00 

 

Café de Paris butter, 

Pepper sauce 

or 

Diane sauce 

£2.25 

 

Medallions of beef fillet presented on a bed of 

haggis topped with a rich shallot & red wine 

reduction 

£18.95 

 

All meals are served with vegetables & 

potatoes of the day 

 

Side orders 

Homemade chunky Chips £2.95 

Salad £2.95 

 


