
Tidbits

Starters

From the Char-Grill

Mains

Pasta & Risotto

Sides
Falls

B R A S S E R I E

WARM BREAD SELECTION £8
whipped salted butter, herb & sun-blush tomato butter

MINI CUMBERLAND SAUSAGES £6

 honey mustard glaze

SILVER & GREEN MIXED OLIVES £6 
herbes de provence

ROASTED CUMBRIAN CHORIZO £6 

WHIPPED FETA WITH ‘HOT’ HONEY £7 
pomegranate seeds, crackerbread  

SEARED SEA SCALLOPS £18 
confit chicken wing, BBQ corn, Granny Smith apple 

PARK HOUSE FARM ORGANIC CHEESE SOUFFLÉ £12 
fennel, pear & soft herb salad   

LIGHTLY CURRIED CAULIFLOWER SOUP £9 
zucchini bhaji, toasted chickpeas, curry oil, coriander 

PEA & MINT TORTELLINI £13 
pine nut pesto, mint oil  

CHICKEN LIVER PARFAIT £11 
orange purée, chicken rillettes nugget, hazelnuts, fried brioche  

TREACLE CURED SALMON £13 
buttermilk, ewe’s milk cheese, rapeseed & dill, Borrowdale tea loaf, 

celeriac remoulade  
SLOW COOKED LAMB & FETA CROQUETTE £12 

spiced baba ghanoush  
SMOKED HADDOCK FISH CAKE £12 

pickled shallots, capers, tarragon mayonnaise  

WHOLE DAURADE (SEA BREAM) £34 
barbecued tandoori-style daurade served on the bone, parsley new potatoes, 

cucumber, heirloom tomato & red onion salad, sherry vinegar 
8OZ SIRLOIN STEAK £33 

beef dripping chips, roasted garlic, grilled Caesar baby gem heart, 
choice of peppercorn sauce or bearnaise sauce 

7OZ FILLET STEAK £37 
beef dripping chips, roasted garlic, grilled Caesar baby gem heart, 

choice of peppercorn sauce or bearnaise sauce 
10OZ SALT-AGED PORK TOMAHAWK £28 

bourbon whiskey, garlic & Dijon mustard marinade, beef dripping chips, roasted garlic, 
grilled Caesar baby gem heart, choice of peppercorn sauce or bearnaise sauce 

LODORE BURGER £24 
dry aged 8oz beef patty, Monterey Jack cheese, house sauce, red onion, dill pickle, 

streaky bacon, beef tomato, baby gem, brioche bun, skinny fries  
SPICED VEGETABLE BURGER £22 

spiced vegetable burger, vegan mature cheddar cheese, red onion, dill pickle, onion, 
garlic mayo, beef tomato, baby gem, brioche bun, skinny fries  

LINGUINE ALLE VONGOLE £26 
clams, garlic, red chilli & white wine sauce 

WILD MUSHROOM & PEARL BARLEY RISOTTO £22 
crispy onions 

TRADITIONAL SPAGHETTI BOLOGNESE £22 
Lovingly Artisan garlic bread  

INDIVIDUAL 28 DAY AGED BEEF WELLINGTON £42 
beef dripping chips, mushroom, crispy onions, heirloom carrot, béarnaise sauce  

22OZ CHATEAUBRIAND £82 
beef dripping chips, roasted garlic, grilled Caesar baby gem hearts, 

choice of peppercorn sauce or bearnaise sauce 
FISH & CHIPS £20 

Lightly battered haddock, beef dripping chips, minted mushy peas, 
homemade tartar sauce, lemon 

CREEDY CARVER DUCK LEG £27 
bean cassoulet, smoked sausage, maple & thyme poached leek, chive, mash potato  

LOBSTER CAESAR SALAD £33 
baby gem, crunchy croutons, quail eggs, anchovies, Caesar dressing 

FELLSIDE LAMB £36 
Lamb rump, chop and rich shepherd’s pie, roasted garlic, 

creamed cabbage, rosemary jus  
PAN FRIED COD £30 

onion tarte tatin, sweet leeks, clam chowder 
CHICKEN PROVENCAL £32 

lemon, artichokes, garlic, confit tomato, olives, sliverskin onions, 
tomato & courgette gratin  

EGGPLANT “STEAK” £22 
smoked tomato coulis, grilled asparagus, herb roasted hasselback potatoes

GRILLED TOFU £22
porcini mushroom carpaccio, feta, black truffle, lemon infused olive oil

 

each £6 

BEEF DRIPPING CHIPS  

SKINNY FRIES  

HASSELBACK POTATOES, sour cream, chives  
GREEK SALAD 

GRILLED CAESAR BABY GEM HEART  

ROASTED ROOT VEGETABLES, garlic & rosemary  

TENDER STEM BROCCOLI  

GARLIC MUSHROOMS  

Desserts
each £11

LODORE BLACK FOREST PETITE GATEAU  
cherries, kirsch  

SORRENTO LEMON TART  
vanilla ice cream, meringue, curd, lemon gel  

WHITE CHOCOLATE PLAQUETTE 
black sesame cheesecake, blackberry mousse, black sponge, 

blackberries 
PASSIONFRUIT CREMEUX  

milk Chantilly, mango pearls, caramel gold crumble 

SWEET AMERIKA SABLÉ 
chocolate crispy rice, buttery sablé biscuits, vegan crème patisserie  

CARPACCIO OF PINEAPPLE 
chilli, lime, pistachio, coconut & malibu ice cream 

FORCED RHUBARB CRUMBLE 
muesli & molasses sugar crumble, Lakes custard 

HOMEMADE ICE CREAMS (3 SCOOPS) 
 vanilla , chocolate, milk chocolate, 
rum & raisin, coconut & bay leaf  

HOMEMADE SORBET (3 SCOOPS)
mango, ginger & green apple, pear & thyme, 

lime & mint, raspberry & basil

 REGIONAL CHEESE BOARD: 3 FOR £14 / 5 FOR £18  
sourdough biscuits, celery, grapes, local chutney 

Torpenhow Park House Cheddar 
Shepherds Purse Yorkshire Blue 

Thornby Moor Dairy Tovey Goat’s Cheese 
Sandham Dairy Kendal Creamy Cheese 

Thornby Moor Dairy Blue Whinnow 
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   Vegetarian        Vegan        Gluten Free
 Allergies and Intolerances: before you order please speak to a member of staff if you would 

like to know about our ingredients.
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Falls
B R A S S E R I E

Sparkling & Champagne Rosé

1.  BOTTER PROSECCO DOC NV, Italy
Gently sparkling, refreshingly light and easy to drink. Pear, white 
peach and apple flavours with a subtle effervescence.

£7.10 | £36.00

2.  GRATIEN & MEYER CUVÉE FLAMME  
 CRÉMANT NV, France

Made in the same way as Champagne this refined sparkling wine is a 
dry crisp sparkler with refreshing citrus fruit and apple flavours.

£9.10 | £44.00

3.  GRATIEN & MEYER CUVÉE FLAMME  
 ROSÉ CREMA, France

This sparkling rosé both looks and tastes the part. Pretty pink in colour, 
with fine bubble, and delicious red fruit flavours.

£9.10 | £44.00

4. MARNIQUET CARTE D’OR BRUT NV, France
A classic, elegant Champagne made with a blend of Pinot Meunier, 
Chardonnay and Pinot Noir. 

£12.60 | £55.50

5.  BOTTER RABOSO SPUMANTE NV, Italy
A rosé prosecco in all but name this overflows with red berry fruit 
flavours and citrus zest. Fresh and bright with a gentle sparkle.

Bottle | £36.00

6. TAITTINGER BRUT RÉSERVE NV, France
An elegant fizz that is matured to perfection in its ancient cellars under 
the city of Reims.

Bottle | £80.00

7.  TAITTINGER BRUT PRESTIGE    
 ROSÉ NV, France

Taittinger is known for shunning trends for pale pinks and  
producing a richly coloured rosé with deep red fruit flavours   
and a bright lemony lift.

Bottle | £95.00

8. LAURENT PERRIER CUVÉE    
 ROSÉ NV, France

Champagne Laurent Perrier’s Cuvée Rosé is produced from only the 
finest Pinot Noir vineyards in the region and thats reflected in its pure 
red fruit flavours and sophisticated style. 

Bottle | £105.00

9. TAITTINGER COMTES DE BLANC DE  
 BLANCS, France

Aged for nine years. Charming and captivating with the finest of 
bubbles creating a delicate, precise mousse. While seductive, it is 
slender and lithe on the finish.

Bottle | £195.00

White Red

10.  VINA PALOMERAS BLANCO, Spain
This attractive, unoaked white is delicately scented. Dry and round, it 
offers subtle stone fruit flavours and a refreshing finish. 

£6.85 | £9.30 | £27.50

11.  AMORI PINOT GRIGIO, Italy
A crisp, dry, delicate Pinot Grigio that makes a refreshing aperitif. 

£7.30 | £9.95 | £28.00

12.  SEA MOUNTAIN SAUVIGNON     
 BLANC, South Africa

A bright and racy Sauvignon Blanc with pithy grapefruit, 
lemon grass and citrus flavours.  

£9.10 | £11.75 | £33.50

13.  SANTA DIGNA CHARDONNAY, Chile
This unoaked Chardonnay is all about tropical fruit flavours and freshness.  

£9.50 | £12.30 | £35.00

14.  TERRE D’EOLE PICPOUL     
 DE PINET, France

Classic Languedoc grapes produce a wonderfully crisp, citrussy wine.   

£10.25 | £13.50 | £38.00

15.  BLACK COTTAGE SAUVIGNON BLANC,  
 New Zealand

A Marlborough Sauvignon Blanc that is packed with grapefruit, 
gooseberry and tropical fruit flavours.  

£11.25 | £14.25 | £42.00

16.  WIDE RIVER VIOGNIER, South Africa
A Viognier with appealing, peach flavours and floral characters.

Bottle | £30.00

17.  DOMAINE MAGELLAN GRENACHE    
 ROUSSANNE, France

Wonderfully textured with delicate aromas. Bruno Lafon, grew up  
on his family domaine’s in Meursault, Burgundy before heading  
to the south of France. 

Bottle | £47.00

18.  PAZO DAS BRUXAS ALBARIÑO, Spain
The style of this multi-award-winning Albarino reflects the bracing 
Atlantic coastal climate, producing a refreshing white. 

Bottle | £48.00

19.  JEAN-MARIE REVERDY      
 POUILLY-FUMÉ,  France

This classic Pouilly-Fumé is fresh and lively with charming yet subtle 
flavours of white-stone fruit, elderflower and lemon. 

Bottle | £48.00

20. DOMAINE GONON POUILLY-FUISSÉ, France
This young Pouilly-Fuissé is classically styled: dry, full and lightly creamy. 
Rich and round with youthful Chardonnay flavours of nectarine and pear.  

Bottle | £70.00

21.  VINA PALOMERAS TINTO, Spain
Tempranillo is the grape of Rioja but it hails from the neighbouring 
region of Navarra. A fruit-driven, and smooth, Spaniard. 

£6.85 | £9.30 | £27.50

22.  LE PETIT NOIR MERLOT, France
This unoaked Merlot is filled with ripe, juicy black fruit and plum flavours. 

£7.80 | £10.60 | £30.00

23. GRAN ROSSO NEGROAMARO PRIMITIVO, Italy
This is a blend of two of the most loved red grape varieties 
of southern Italy, producing a soft and full-bodied wine. 

£9.10 | £11.75 | £33.50

24. WIDE RIVER SHIRAZ, South Africa
An easy-going, hearty red with juicy berry  
fruit, wild herb and warming spice flavours.  

£9.50 | £12.30 | £35.00

25.  LE GRAND NOIR GSM, France
Le Grand Noir is a ripe, rich, dark-fruited wine with a hint of appealing spice.  

£10.75 | £12.75 | £40.00

26. RIOJA VEGA CRIANZA, Spain
A smooth oak-aged red with soft red fruit, sweet spices and gentle tannins.

£11.25 | £14.25 | £42.00

27.  AMANTI DEL VINO SANGIOVESE, Italy
This is a soft and fruity red made from the grape that made Chianti famous. 

Bottle | £28.00

28. LAS PAMPAS MALBEC, Argentina
A rich full red from the Mendoza region, this superior Malbec 
has lovely damson and plum fruits.  

Bottle | £38.00

29. CHÂTEAU ARGADENS BORDEAUX     
 SUPÉRIEUR, France

A thoroughly modern Bordeaux, offering characterful  
red berry fruit flavours and a supple texture. 

 Bottle | £45.00

30. LUCIEN LARDY BEAUJOLAIS VILLAGES, France
Suave and savoury with intriguing agave-like  
herbs alongside rich red fruit flavours.

Bottle | £48.00

31.  WENTE ‘BEYER RANCH’ ZINFANDEL, USA
This classic Californian Zinfandel has ripe flavours  
of blackberry and black cherry with hints of vanilla.

Bottle | £52.00

32. ALAIN JAUME CÔTE DU RHÔNE ROUGE, France
This juicy, medium-bodied red is packed with summer  
fruit flavours that make this immediately appealing.

Bottle | £55.00

33. TWO PADDOCKS PICNIC PINOT NOIR, New Zealand
A dark and broody Pinot Noir from the most southerly wine region 
in the world. Two Paddocks is owned by award-winning Kiwi 
actor Sam Neill, best known for his role in Jurassic Park.

Bottle | £68.00

34. AMANTI PINOT GRIGIO ROSÉ, Italy
Crisp, lively rosé with flavours reminiscent  
of summer fruit berries.  

£7.20 | £9.65 | £29.00

35.  FOXCOVER ZINFANDEL BLUSH NV, Italy
Soft and juicy with plenty of sweet fruit  
flavours from strawberry to watermelon. 

£7.20 | £9.65 | £29.00

36. FONTANA MESTA ROSÉ, Spain
An organically grown rosé that’s beautifully balanced  
by crisp acidity and a refreshing, savoury note. 

Bottle | £33.00

37.  WHISPERING ANGEL CÔTES DE   
 PROVENCE ROSÉ, France

Smooth and delicately fruity with a clean, refreshing finish. 

Bottle | £48.00

125ml | Bottle 175ml | 250ml | Bottle 175ml | 250ml | Bottle 175ml | 250ml | Bottle

After Dinner

ESPRESSO MARTINI £9.95
ABSOLUT vodka, coffee liqueur, fresh coffee

APEROL SPRITZ £9.40 
prosecco, Aperol, soda

BELLINI £9.40
prosecco, peach puree

KIR ROYALE £11.85
cremant, cassis

WHITE WINE MOJITO £12.90
lemonade, mint, lime juice, sauvignon blanc

MARGARITA £9.95
tequila, orange liqueur, lime juice

COSMOPOLITAN £9.95
ABSOLUT citrus vodka, Cointreau, cranberry, lime juice
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All Wines by the glass are available in 125ml on request


