
(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.

Starter (from the kitchen)

CUMBRIAN LEEK & NEW POTATO SOUP (VG)
Silky spring leeks, new potatoes gently simmered 

with fresh thyme and cream, chive oil

SMOKED HADDOCK & DILL FISHCAKES
Golden-fried and flaky, served with lemon 

mayonnaise, baby watercress, caper relish, brioche

ROAST HERITAGE BEETROOT 
& WHIPPED GOATS’ CHEESE (V)

Walnut dressing, baby leaves, balsamic glaze

OAK-SMOKED SALMON
Cucumber ribbons, pickled shallots, capers, 

lemon & dill crème fraîche

Sunday Carvery Menu

From the Carvery (all you can eat!)

SLOW-ROASTED CUMBRIAN BEEF SIRLOIN & RIB OF BEEF
Dry-aged and carved to order, served with crisp Yorkshire puddings, rich red-wine gravy

HERB-ROASTED LAKELAND TURKEY CROWN 
Pigs in blankets and sage & onion stuffing.

ROAST LOIN OF LOCAL PORK
Crackling, pork jus & apple compote 

SPRING VEGETABLE & CHESTNUT WELLINGTON (V)
Mushrooms & chestnuts wrapped in flaky puff pastry with sage & onion stuffing

PAN-SEARED SEA BASS (FROM THE KITCHEN) 
warm potato salad, fresh fennel & orange, shellfish sauce

CRISP ROAST POTATOES 
IN BEEF DRIPPING

NEW POTATOES

HONEY-ROASTED 
BABY HERITAGE CARROTS 

CAULIFLOWER CHEESE

GRILLED COURGETTE 
English peas & fine herbs

HERITAGE TOMATOES & BASIL (VG)
Cold-pressed rapeseed oil and sea salt

NEW POTATO, CHIVE & CAPER SALAD (VG)
Wholegrain mustard vinaigrette

PICKLED RED ONION & BEETROOT (VG)
Sweet-sharp & vibrant

RED WINE JUS

TRADITIONAL ROAST GRAVY

HORSERADISH CREAM

APPLE SAUCE

YORKSHIRE PUDDING

BREAD SAUCE

Seasonal Vegetables Salad Bar Trimmings

Desserts (from the kitchen)

STICKY TOFFEE PUDDING
Warm sponge, date caramel sauce, vanilla custard

LEMON POSSET
Silky citrus cream set with fresh lemon, 

homemade shortbread

APPLE & BLACKBERRY CRUMBLE
Buttery oat topping with pouring cream or custard

CUMBRIAN CHEESE BOARD
A selection of local farmhouse cheeses with celery, 

grapes, oatcakes & chutney

2 COURSES ~ £32   3 COURSES ~ £39

TEA OR COFFEE TO FINISH
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(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.

Starter (from the kitchen)

SWEETCORN VELOUTE (VG)
Crispy pancetta, chilli

CHICKEN LIVER PARFAIT
Toasted brioche, onion marmalade

WHITE ASPARAGUS, MIXED NUTS & SEEDS (V)
Hollandaise, poached hens egg

PRAWN COCKTAIL (V)
Pickled cucumbers and dill, Bloody Mary sauce

Sunday Carvery Menu

From the Carvery (all you can eat!)

SLOW-ROASTED CUMBRIAN BEEF SIRLOIN & RIB OF BEEF
Dry-aged and carved to order, served with crisp Yorkshire puddings, rich red-wine gravy

HONEY & MUSTARD GLAZE GAMMON
Roasted pineapple

LOCAL LEG OF LAMB
Mint jelly

STUFFED SUMMER SQUASH (FROM THE KITCHEN) (VG)
Pumpkin seeds, parsley sauce

PAN FRIED SALMON (FROM THE KITCHEN) 
Creamed spinach, warm tartar sauce

CRISP ROAST POTATOES 
IN BEEF DRIPPING

NEW POTATOES

HONEY-ROASTED 
BABY HERITAGE CARROTS 

CAULIFLOWER CHEESE

STEAMED BROCCOLI
Almond, lemon & chilli

BEETROOT & GOATS CHEESE SALAD
Puy Lentils

NEW POTATO, CHIVE & CAPER SALAD
Wholegrain mustard vinaigrette

CLASSIC CEASAR SALAD
Romaine , parmesan, croutons

RED WINE JUS

TRADITIONAL ROAST GRAVY

HORSERADISH CREAM

APPLE SAUCE

ENGLISH MUSTARD

YORKSHIRE PUDDING

Seasonal Vegetables Salad Bar Trimmings

Desserts (from the kitchen)

STICKY TOFFEE PUDDING
Warm sponge, date caramel sauce, vanilla custard

BLACK FOREST KNICKERBOCKER GLORY
Layered chocolate sponge, macerated cherries, 

vanilla ice cream & whipped cream, 
finished with a touch of chocolate

PEACH & ALMOND CRUMBLE
Vanilla ice cream or custard

CUMBRIAN CHEESE BOARD
A selection of local farmhouse cheeses with celery, 

grapes, oatcakes & chutney

2 COURSES ~ £32   3 COURSES ~ £39

TEA OR COFFEE TO FINISH

2



(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.

Starter (from the kitchen)

BROCCOLI & STILTON SOUP (VG)
Crème fraîche

HAM HOCK
Mustard mayo, piccalilli

ISLE OF WIGHT HERITAGE TOMATO SALAD (V)
Basil, burrata, olive oil, peach

DEVILLED MUSHROOMS (V)
Toasted sourdough, watercress

Sunday Carvery Menu

From the Carvery (all you can eat!)

SLOW-ROASTED CUMBRIAN BEEF SIRLOIN & RIB OF BEEF
Dry-aged and carved to order, served with crisp Yorkshire puddings, rich red-wine gravy

SPICED ROASTED CHICKEN
With paprika

ROSEMARY & SAGE PORCHETTA
Rolled pork belly, apple compote

RISOTTO OF ENGLISH PEA (FROM THE KITCHEN) (VG)
Parmesan & crispy onions

SMOKED HADDOCK KEDGEREE (FROM THE KITCHEN) 
Curry rice, spring onion

CRISP ROAST POTATOES 
IN BEEF DRIPPING

NEW POTATOES

HONEY-ROASTED 
BABY HERITAGE CARROTS 

CAULIFLOWER CHEESE

STEAMED BROCCOLI
Almond, lemon & chilli

GREEK SALAD
Tomato, cucumber, olive, feta

NEW POTATO, CHIVE & CAPER SALAD
Wholegrain mustard vinaigrette

WALDORF SALAD
Apple, celery, walnut, grapes

RED WINE JUS

TRADITIONAL ROAST GRAVY

HORSERADISH CREAM

APPLE SAUCE

ENGLISH MUSTARD

YORKSHIRE PUDDING

Seasonal Vegetables Salad Bar Trimmings

Desserts (from the kitchen)

STICKY TOFFEE PUDDING
Warm sponge, date caramel sauce, vanilla custard

COFFEE CRÈME BRÛLÉE
Hazelnut & shortbread

RHUBARB & GINGER CRUMBLE
Vanilla ice cream or custard

CUMBRIAN CHEESE BOARD
A selection of local farmhouse cheeses with celery, 

grapes, oatcakes & chutney

2 COURSES ~ £32   3 COURSES ~ £39

TEA OR COFFEE TO FINISH
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