STARTERS

Homemade Soup of the Day with Homemade Bread Roll  £3.95

Pan Seared Scallops with a Wwhite Chocolate and white Truffle Risotto  £6.95

pressed “Solway” Caught White Crab Meat with a
Plum Tomato and Basil salad and Bloody Mary Vinalgrette £795

Hot Smoked Salmon “Scoteh €597
with rRed Pepper Coulis and “Woodhalls” Pancetta Crisp  £6.75

Home Cured “South Lakes” Salmon Gravadlax
with Homemade Dill Vodka and Propped Scome  £5.95

Home Potted “Flookborowrgh” Brown Shrimps Melting Over Melba Toast £5.25

Devilled “Catkeland “ Fell Bred Lambs Kldnegs
with Piquant Sauce and Toasted Brioche £4.95

Confit of Puck and Spring Onion Tervine
with Homemade Orange Marmalade and Toasted Brioche £é6.45

“Cumbrian “ Reared Lamb Cobbler with Homemade Hevrb Scome £5.75

Slow Roast Breast of “Holker Estate” Pigeon
With Potato Cake and a Bitter Chocolate Winter Bervy Compote £6.50

Grilled Goats Cheese En Croute with Honey, Treacle and Seasonal Fruits £4.25

Sauteed Wild and Cultivated Mushrooms on Toasted Truffled Brioche £4.95



MAINS

‘Cumbrian” Reared Sirloin Steak (cooked to your liking) with a Rocquet and Parmesan
Salad, cafe de Paris Butter and a Choice of Chips or New Potatoes  £17.95

‘Cumberland” Sausage with Wholegrain Mustard Mashed Potate,
Crisp Onion Rings and Onion qravy  £9.95

Roast “Cumbrian” Reared Porke Loin
with Honey White cabbage and Spring Onion Mash  £12.95

“Cumbrian” Fell Bred Lamb Hot Pot with Pickled red cabbage £13.75

Roast Breast of “Cumbrian’ Chicken, Haggis, Neaps and Tatties
With a tHot Toddy Sauce £13.25

Swmoked Cheese and Mushroom Breaded Pheasant Escalope
with Lyjonnaise Potatoes and Mustard Cream  £11.95

Pan Fried Fillet of “Sol way” caught Plaice, New Potatoes,
Spring Greens and Tartare Dressing  £10.95

Grilled Fillet of “Windermere” Char, Sautéed New Potatoes,
Wilted Spinach and a Minted Pea Vinalgrette £15 75

Pan Fried Fillet of Sea bass with a Spinach and red Onion Salad,
New Potatoes and Vierge Dressing  £13.95

‘Cartmel” Smokehouse, Smoked Haddock and Leeck Bake
with Lancashire Cheese Mashed Potato, Salad Garnish and Bread Roll  £14.95



WELA Mushroom and Tarragon Risotto with Rocquet and Parmesan. £9.95

Meditervanean vegetables and coats Cheese Tagliatelle with Aged Balsamic. £10.95

Confit of Duck Leg with “Penrith” Pepperpot Sausage Cassoulet.  £10.95

Vegetable Pancake roll with “Lancashire” Cheese Sawce.  £9.95

Pan Fried “South Lakes” Salmon Fillet
with A Black Olive § Hazelnut Pesto Tagliatelle £12.95

SIDES

“Penrith” Pepperpot Sausage Cassoulet.  £3.95
Bread Bowl with Choice of Butters (suitable fortwo) £1.95
Pandache of Vegetables £2.95
Rocquet and Parmesan salad  £3.95
House Salad  £2.95
Spring Greens £2.95
New Potatoes £2.95
Potatoes of the pay  £2.95

Ownion Rings £2.95



DESSERTS

Selection of desserts changes anily
Please see the boards or ask our statt

CHEESES £6.95

Brie Du Meaux

Somerset Brie

Pont L eveque

Lakeland Farmbhouse Mature Cheddar

rReesAale Ewes

Croglin
Lancashire
Smoked Cumberland

Blue winnow

Stilton

Roquetort



SANDWICHES

AlL served until epm with salad garnish and a choice of white or brown bread

Three Cheese and Red Onion Mayonnalse
Ham and Homemade Apple Chutnel
Swmoked Salmon and Dill Cream Cheese
Roast “Lakeland” Beet and Horseradish Cream
“Atlantic” Prawn and Marie Rose Sauce
Egg and Salad Cream

Tuna red oOnion and Salad Cream

All £3.95

SPECILALITY SANDWICHES

Confit Duck and Plum Sauce Tortilla wrap £5.95
Somerset Brie, Walnut and Grape Tortilla Wrap  £5.75
Bacon and Brie Ciabatta £5.95
oven Rodsted Meditervanean vegetables and Goats Cheese Ciabatta £5.25
Seared Steak, Onion and Mushroom Ciabatta £6.95

Tuna, ReA Onion and Cheese Melt on Toasted Ciabatta £5.25



SALADS AND SNACKS

‘greer” Feta Cheese salad Starter £4.95- Main £9.90

“caesar “ Salad with Pancetta msp Starter £5.25 - Main £11.40

Potatp Skins filled with....... Sour Cream, Chives and Smoked Bacomn

OR ... Mushroom, Bacomn and Smoked Cheese

Starter £4.95 - Main £9.90

“Brackenrigg” Posh Ploughmans lunch £11.25

‘Brackenrigg” Club Sandwich £6.95



