
STARTERS

LAKE VIEW RESTAURANT 
SERVED 6PM – 9PM

(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.

SALT AGED BEEF CROQUETTE £11 
horseradish cream, pickled onion purée, onion oil, frisée, parmesan crisps, truffle 

LAKES FRIED CHICKEN THIGH £10 
nut & seed batter, yellow curried ketchup, sour daikon radish 

OLD SPOT HAM HOCK & GREEN PEPPERCORN PRESSING £10 
crumpet, granny smith apple, piccalilli, beetroot royal 

PAN SEARED SCALLOPS £14 
crispy pork belly, red bell pepper, smoked black pudding, sticky port jus 

BBQ QUAIL £11  
spiced lentils, corn, mushroom, fried quail’s egg, chives 

CRAB & SWEET ENGLISH PEA PANNA COTTA £13 
brown crab toast, crispy shallots, mango, chilli, lime, pine nuts 

HEIRLOOM TOMATO & COURGETTE GRATIN (vg) £10 
confit onion, vegan feta, thyme, balsamic 

SCOTTISH SALMON & LEMON FISH CAKES £10 
pickled fennel, dill pickle mayonnaise 

CANNELLONI OF COURGETTE, ELDERFLOWER & CELERY ROOT (vg) £9 
crispy shallots, lime, bitter rocket, pine nut butter, herb oil 



MAINS

GRILL

CUMBRIAN HERB CRUSTED LAMB RUMP £30  
smoked lamb belly stuffed with onion, feta cheese & confit potato, pot roasted carrot, 
runner beans, lamb jus  

ROASTED PORK FILLET £28 
croquette potato, crispy ham, beetroot emulsion, charred baby gem, apple jus 

5-DAY SALT-AGED HONEY ROASTED GRESSINGHAM DUCK £29 
truffle honey roasted duck, confit leg pie, crispy shallots, sweetheart cabbage, gratin potato, 
thyme jus 

POT ROASTED MONKFISH (gf) £29 
caramelised cauliflower, curried coconut risotto, roasted garlic, crispy coriander, asparagus 

GRILLED SEA BASS £26 
tomato & courgette gratin, confit thyme & onion, sorrel, champagne & caviar sauce 

ROAST CHICKEN BOUDIN £27  
streaky bacon, chicken & wild mushroom mousse, creamed broad beans & bacon, 
fondant potato, Madeira jus   

BEETROOT WELLINGTON £23 (vg) 
chestnut mushroom duxelles, beetroot & horseradish gel, puff pastry, Swiss chard, 
Hasselback potatoes 

900g CÔTE DE BOEUF STEAK FOR 2 £80  
28-day Himalayan salt-aged in-house, baked field mushrooms, roasted plum tomatoes, 
truffle & parmesan skinny fries, beef bourguignon sauce  

280G FLAT IRON STEAK £28 
28-day Himalayan salt-aged in-house, baked field mushroom, roasted plum tomato, 
green peppercorn sauce, gastro chips  

200G ROAST FILLET OF CUMBRIAN BEEF STEAK £38  
Himalayan salt-aged in-house fillet, roasted root vegetables, garlic & thyme Charlotte 
potatoes, confit shallots, blue cheese sauce 

400G CHARGRILLED SWEET CURED BACON CHOP £28  
confit onion, thyme roasted plum tomato, skinny fries, wholegrain mustard sauce 

CUMBRIAN WAGYU STEAK BURGER £24  
bacon, Emmental cheese, dill pickle, baby gem lettuce, beef tomato, brioche bun, Lodore 
burger relish, ‘slaw, skinny fries  

LODORE DOUBLE BEEF & PULLED PORK BURGER £21 
beef patty, BBQ pulled pork, smoked applewood cheese, dill pickle, baby gem lettuce, 
beef tomato, brioche bun, Lodore burger relish, ‘slaw, skinny fries 

GRILLED MUSHROM & PEPPER SKEWERS (vg) £20 
maple glaze, vegan feta & chickpea salad, skinny fries  



SCOTTISH CRAB LINGUINE £28 
chilli, lime & crème fraîche, parmesan  

ROASTED RICE GNOCCHI (VG) £19  
bell pepper purée, vegan cheese, herbs, hazelnuts, rocket  

TORTELLI AI CROSTACEI £29 
red shrimp & lobster ravioli, tomato & shellfish bisque  

PANZEROTTI CON FUNGHI PORCINI (V) £26  
filled with porcini mushroom, ricotta & aged parmesan, pinot grigio sauce  

RAVIOLACCI CON ‘NDUJA E PECORINO £26 
spicy filling of ‘nduja sausage & pecorino cheese, roasted tomato sauce  

PASTA & GNOCCHI

SIDES

GASTRO CHIPS £5
Himalayan pink salt 

SKINNY FRIES £5 
truffle & parmesan mayonnaise  

WILTED WINTER GREENS £5 
chilli butter 

CHARLOTTE NEW POTATOES £5 
parsley butter

TENDERSTEM BROCCOLI £5 
garlic butter, almonds

PEAS À LA FRANÇAISE £5 
gratin

SEASONAL VEGETABLES £5



DESSERTS

BITTER CHOCOLATE (VG) £11 
passion fruit ganache, pistachio, passion fruit sorbet 

SET ENGLISH CUSTARD (GF) £10  
cherry, meringue, hazelnut   

ALMOND & PISTACHIO CAKE £10 
marinated strawberries, mint, white chocolate   

SALTED CARAMEL TART £10 
coffee cream, apricots, spiced crumble 

SPRING FRUIT CRUMBLE (vg) £10 
oat & shortbread crumble, mango sorbet 

STICKY TOFFEE PUDDING £10  
toffee sauce, ginger & caramel ice cream 

VANILLA CHEESECAKE £10  
poached & grilled pineapple, lemon balm 

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

Crook Blue: Dewlay Creamery, Lancashire - pasteurised cow’s milk, creamy with a great blue kick
Tovey: Thornby Moor Dairy, Cumbria - unpasteurised goat’s cheese that has a full earthy flavour 
with a strong final acidity and semi-soft ripening texture 
Kendal Creamy: Sandham’s Dairy, Lancashire - pasteurised cow’s milk, moist, crumbly and rich with 
a background tang 
Burland Bloom: Butlers Cheese, Lancashire - pasteurised cow’s milk, buttery in taste and tone with 
a pale delicate rind much like a traditional French brie
Blue Whinnow: Thornby Moor Dairy, Cumbria - unpasteurised cow’s milk, firm buttery blue with 
bags of earthy savoury flavour finishing with a fantastic long lasting blue tang


