
 
 
 
 
 

Starters 
 

Salad ‘Nicoise’ of Tuna 
Grilled Red Peppers, Marinated Cherry Tomatoes,  

Anchovies and Boiled Egg 
 

Port Wine Apple & Basil Melon  
Parisenne Balls, Blengdale Blue Cheese Mousse& Caramelised Walnuts (v) 

 

Flaked Ham Hock Salad 
Homemade Apple & Pinenut Chutney, Young Celery Shoots,  

Toasted Cumbrian Rarebit 
 

Local Venison Sausage 
Sticky Red Cabbage, Creamed Potato Mash & Juniper Jus 

 
Goats Cheese, Apple & Celery Parfait 

Red Onion Marmalade & Mini homemade Croissant (v) 
 

Pan - seared West Coast Scallops 
Butternut Squash Risotto & White Truffle Oil 

 
Braised Veal Shin 

Mini Potato Rosti & Sage & Onion Pesto 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

Mains 
 

Baked Cod Steak 
Smoked Haddock Croquette, Crushed Shallot Peas & Lemon Veloute 

 
Duo of Dent Farm Free Range Pork 
(Braised Pork Belly & Tenderloin) 

Wild Mushroom, Pommery Potato Puree & Honey Roasted Carrots 
 

Risotto of Leek & Parmesan 
Broad Beans, Mini Ratatouille 

 
Cumbrian Fell Prime Steaks, aged 21 days  

Rib-eye Steak 8oz Included  
Sirloin 10oz £3.50 supplement  
Fillet 10oz £5.00 supplement 

All steaks come served with Hand Cut Chips, blushed Plum Tomato  
And Portabello Mushroom 

 
Roasted Monkfish Tail 

Glazed Parsnips, Spiced Lentils with a Parsnip & Vanilla Foam 
 

Cannon of Cumbrian Lamb 
Wrapped in Cumbrian Air-dried Ham with Lamb Sweetbreads 

Vegetable & Barley Cassolet 
 

Roasted loin of Border’s Venison 
Smoked Bacon Rosti, Buttered Carrots & Baby Beets 

Redcurrant Jus 
 

Crispy Parmesan & Potato Gnocchi 
Tomato and Basil Sauce, Truffle and Woodland Fricasse 

 
 

All Main courses come as described 
All meats, will be served pink, unless otherwise stated at time of 

ordering 



 
 
 
 
 
 
 
 

 
Desserts 

 
Citrus Fruit Pannacotta 

Served with Fresh Berries & Red Fruit Coulis 
 

Steamed Treacle Pudding 
With White Chocolate Sauce 

 
Summer Fruit Trifle 

With Homemade Shortbread 
 

Marble White & Dark Chocolate Mousse 
With Rocky Road Ice Cream 

 
Baileys Cheesecake 
With Chocolate Sauce 

 
Bread & Butter Pudding 

With English Custard 
 

The Inn on the Lake’s Own Sticky Toffee Pudding 
Served with Toffee Sauce & Vanilla Ice Cream 

 
A selection of Local and National Cheeses 

Served with Chutney and savoury biscuits 
 

Please ask a member of staff for our wide range of Dessert Wine & Ports 
and our new Cheese Menu 

 
Freshly Brewed Tea, Coffee & Fondant Mints are served in the Lounge Bar 

 


