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MENU

STARTERS
Seasonal Soup of the Day (v) £6.50

Wild Mushroom & Pulses Pâté (vg) £7.50

crusty bread, local butter

Wild & Fruitful Cumberland spice sauce,
Lovingly Artisan sourdough bread

Classic Prawn Cocktail £9.50

fresh water prawns, Marie Rose sauce, crispy iceberg,
brown bread & local butter

Crispy Black Pudding £9

Picnic of Eden Valley Ham Hock, Local Cheese &
Chicken Terrine £8

Whipped Appleby Creamery Goat’s Cheese £8

braised puy lentils, Granny Smith apple, poached egg

candied walnuts, beetroot relish, honey, crispy bread

Wild & Fruitful chutney, toasted Lovingly Artisan
sourdough bread, local butter

MAINS
8oz Salt Aged Sirloin Steak £24.50

Curl of Cumberland Sausage £16

cooked to your liking, beer battered onion rings,
herb tomato, flat mushroom, thick cut chips,
peppercorn sauce

black pudding & apple mash, red cabbage, sticky jus

Winter Squash & Chickpea Tagine (vg) £16
pistachios, pickled raisins, millet, coriander,
spiced cous cous

Real Ale Fish & Chips £16.50

thick cut chips, mushy peas, tartar sauce, lemon wedge

Fish Skewers £19

salmon, tuna & cod with confit lemon & mixed peppers,
lentil & smoked bacon salad, spicy yoghurt

Warm Chicken Salad £17

herb roasted chicken, red cabbage Waldorf salad,
walnuts, raisins, new potatoes, yogurt & Dijon
mustard dressing

BURGERS
All burgers are served with fries and crystal beer bun (v, vg). Gluten free buns also available

Kings Classic Burger £17

Katsu Style Chicken Burger £17

Moving Mountains Burger (vg) £17

Hot Pork Jalapeños Smoked Burger £17

smashed 6oz beef patty, gem lettuce, tomato, gherkin,
red onion marmalade, chilli mayo, cheddar cheese
vegetable & mushroom meat-free patty, tomato,
gherkin, onion, BBQ mayo, rocket leaves, smoked vegan
cheese

panko coated chicken breast, crispy onion, curry sauce,
Asian slaw, pickles, spicy mayo
pork patty, sun dried tomato & Sriracha aioli, smoked
Applewood cheese, apple slaw

Double up any burger £2.50

(V ) Vegetarian (VG) Vegan
Food Allergies & Intolerances: Before you order your food and drinks please speak to a member of staff if you would like to know about our ingredients.

PIES
Our Famous Beef & Ale Pie £17.50

Lakeland beef, slow cooked in Jennings real ale encased
in shortcrust pastry, jug of gravy, seasonal vegetables,
choice of creamy mashed potato or thick cut chips

North Atlantic Fish Pie £17.50

fish from our local fishmonger, creamy spring
onion sauce, topped with creamy mash potato,
seasonal vegetables

Chicken & Ham Pie £17.50

Root Vegetables & Haggis Pie (vg) £17.50

creamy sauce, shortcrust pastry, seasonal
vegetables, choice of creamy mashed
potato or thick cut chips

tomato sauce, vegan short crust pastry, jug of gravy,
seasonal vegetables, choice of creamy mashed potato or
thick cut chips

SIDES
Loaded Fries £8

bacon, cheese, spring onion,
sour cream

Bread & Local Butter (v) £2.50

Skinny Fries (vg) £4

Mixed Salad (vg) £3.75

Seasonal Vegetables (vg) £4

Jug of Gravy £1

Beer Battered Onion Rings (v) £4

Thick Cut Chips (vg) £4

DESSERTS
Ice Cream & Sorbets

Luxury Sticky Toffee Pudding £8

by the Handmade Ice Cream Company
1 scoop £2.95 / 2 scoops £4.95 / 3 scoops £6.95

toffee sauce, Madagascan vanilla ice cream
(gluten free option available)

Madagascan vanilla // crushed strawberry //
double Belgian chocolate //
blood orange sorbet (vg) // caramel sorbet (vg)

Vanilla & Boozy Winter
Fruits Cheesecake £8

Classic Spotted Dick £8

Madagascan vanilla ice cream

served warm, vanilla custard

M E E T O U R H EAD C H E F

JP aka John Paul Meilak

JP, who hails from Malta, has been part of the Lake District Hotels
team for over 10 years. Starting as an apprentice at the Lodore
Falls Hotel & Spa, JP worked his way up to junior sous chef, before
moving to senior sous chef at the Borrowdale Hotel. He was
promoted to Head Chef at the Kings Arms to bring his wealth of
knowledge and experience gained during his career with the group.
His favourite dish on the menu is the Kings Classic Burger.

“L’ikla tajba” as they say in Malta, to eat well with
good food and good company!

All sandwiches, jacket potatoes and platters are available from 11:30am – 3pm

TOASTED SANDWICHES

SANDWICHES

served on thick cut white or multigrain farmhouse bread,
with side salad & skinny fries

served on thick cut white or multigrain farmhouse bread,
with side salad & skinny fries

Home-Cooked Cumbrian Ham
& Mature Cheddar £7.95

Wild & Fruitful Cheese Lovers Chutney

Mature Cheddar Cheese (v) £7

Wild & Fruitful sweet chilli tomato relish

Home Cooked Cumbrian Ham £7
bramley apple chutney

Mature Cheddar Cheese & Tomato (v) £7.50
red onion marmalade

Roast Lakeland Beef £7.50
Keswick Ale chutney, onion

Cumberland Sausage £7.95

Keswick Ale chutney, onion rings, Blengdale blue

Tuna Savoury £7.50

Appleby Creamery Smoked Brie
& Bacon £8.25
Wild & Fruitful cranberry relish

JACKET POTATOES

Tofu & Crispy Red Onion (vg) £7.95
rocket, tomato chilli relish, vegan mayo,
tomato & lettuce

with side salad

Mature Cheddar Cheese & Baked Beans (v) £6.75
Chicken, Bacon & Sweetcorn Mayo £7
Tuna Savoury £7.10

P L EAS E ALS O S E E O U R
SPECIALS BOARD

North Atlantic Prawns £7.10
Marie Rose sauce

PLATTERS
Meat & Cheese Platter – for one £15 / for two £26
Eden Valley ham hock, cheese & chicken terrine, local pork pie, Cumbrian Solway salami,
Cumbrian air-dried ham, matured white cheddar, Appleby Creamery smoked brie, Silver &
Green olives, Wild & Fruitful ploughman’s pickle, Lovingly Artisan bread, local butter

Vegetarian Platter (v) – for one £14 / for two £24
roasted red pepper hummus, wild mushroom & pulses pâté, smashed avocado bruschetta,
beetroot falafel bites, Silver & Green olives, Lovingly Artisan bread, local butter

S U N DAY LU N C H
Served Sunday 11.30am-3pm
Get stuck into a hearty traditional Sunday lunch; a selection of
roast joints to choose from accompanied by thyme & garlic
roasts, fluffy Yorkshire puddings, seasonal vegetables, and plenty
of rich gravy.

1 course £15.50
2 course £18.50
3 course £21.50
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