
From the Carving Trolley 
ROAST OF THE DAY £29

Our roast changes daily, please ask your server for details. 
Served with Yorkshire pudding, roast potatoes, seasonal vegetables and pan gravy

Main Courses
 All main courses are accompanied by a sharing dish of today’s vegetables & your choice 

of new potatoes, mashed potatoes or fat chips (please specify)

CHARRED BEEF RIBEYE STEAK £37
confit plum tomato, garlic & rosemary mushrooms, peppercorn sauce

SPRING LOCAL LAMB RUMP £36
mutton hotpot, celeriac ash purée, pan gravy

SCOTTISH SALMON £30 
asparagus, buttermilk & dill sauce, salmon roe

BASIL PESTO SPAGHETTI (V) £23
basil, walnuts, wild garlic, peas, feta

RISOTTO PUTTANESCA (VG) £25
olives, capers, tomatoes, garlic, parsley & mint

  Menu   

(V) Vegetarian, (VG) Vegan, GF (Gluten Free). Allergies and Intolerances: before you order please speak to a member 
of staff if you would like to know about our ingredients.

Classic mains 
All classic main courses are accompanied by a sharing dish of today’s vegetables 

& your choice of new potatoes, mashed potatoes or fat chips (please specify)

INDIVIDUAL BEEF WELLINGTON £44
served pink, truffle jus

ROASTED CHICKEN FRICASSEE £32
leg roulade, morel mushrooms, glazed onions, tarragon velouté

DUCK À L’ORANGE £37
orange & honey sauce, burnt orange, roasted endive

BORROWDALE’S FAMOUS SHEPHERD’S PIE £26
slow-braised lamb, buttered mash, pickled red cabbage

BORROWDALE FISH PIE £27
salmon, smoked haddock, prawns, herbed mash, puff pastry, parsley sauce

STEAK & KIDNEY PUDDING £30
pearl onions, beef stock, Worcestershire sauce, thyme



Sides

£6 EACH OR 3 FOR £15 

FAT CHIPS

SKINNY FRIES

ROASTED JERSEY ROYALS

HONEY-ROASTED CARROTS & BEETROOT

TENDERSTEM BROCCOLI
chilli & almonds

CAESAR SALAD

SOURDOUGH BREAD 
whipped butter

Cheese
CUMBRIAN CHEESE PLATTER £13

selection of 3 Cumbrian cheeses, crackers, 
Wild & Fruitful chutney, celery & grapes

And to finish... 
Why not treat yourself to a glass of one of our 

dessert wines - perfect with any of the sweet delights 
or our cheese platter?

£9 PER 75ML GLASS
 

RUTHERGLEN MUSCAT

PETIT GUIRAUD SAUTERNES

MUSCAT DE BEAUMES DE VENISE

GRAHAM’S 10 YEAR OLD TAWNY PORT

Desserts
£11 EACH

CRÈME BRÛLÉE
banana bread

STICKY TOFFEE PUDDING
warm date sponge, English toffee sauce, 

vanilla cream

MANGO PARFAIT
white chocolate soil, coconut gelato

PLUMS CRUMBLE
ginger-poached plum, toasted oat crumble,  

crème anglaise

CHOCOLATE TART
cherry compote, Nutella, 

sweet mascarpone cream, hazelnut

LAKES ICE CREAM 
1 SCOOP £4.00 / 2 SCOOPS £6 / 3 SCOOPS £8
strawberries & cream / vanilla bean / pistachio / 
death by chocolate / banoffee pie / lemon curd

Vegan:
Belgian chocolate / salted caramel / 

lemon & lime sorbet / wild cherry sorbet

EXTRAS 
cream, vanilla custard, 

butterscotch sauce, chocolate sauce £3

add a dash of liqueur to your ice cream £4.95
(Amaretto, Grand Marnier, Baileys, Drambuie)

Starters
TANDOORI-SPICED PAN-SEARED SCALLOPS £19 

butter-roasted chicken cream, hazelnut beurre 
noisette, apple gel, pickled cucumber

WHITE ASPARAGUS & POTTED SHRIMP £15 
white asparagus custard, potted shrimp 

in brown butter, preserved lemon, lemon thyme

LEEK & HAM HOCK TERRINE £14
tarragon & mustard velouté, 

pickled pearl onions, rye croûtes

DUCK LIVER PARFAIT £12 
drunken cherries, toasted brioche, duck jus

SALT-BAKED BEETROOT & GOAT’S CHEESE (V) £12
whipped goat’s cheese, burnt honey, 

candied walnuts

BEEF TARTARE £14
cured egg yolk emulsion, charred shallots, 

wild garlic mayonnaise, capers, cornichons, 
spring onion, sourdough croûtes

SPRING ONION & CHEDDAR SOUFFLÉ (V) £14
onion soubise, chive oil, onion marmalade

SOUP OF THE DAY £9
 (please ask your server) 


