the

CONSERVATORY
&

LOUNGE
MENU

If you are sitting outside please make a note of
your table number and order and pay at the bar.
Allergies and Intolerances: before you order please speak to a
member of staff if you would like to know about our ingredients.

Soup of the day

£5.60

rustic bread and butter

SANDWICHES
Served from 12noon to 5pm (5pm - 9pm in the Conservatory)
Served with coleslaw and skinny fries

Atlantic Prawn with Fresh Avocado

£9.15

bound in whisky Marie Rose sauce on open rye bread

Smoked Salmon

£9.15

peppered cream cheese, pickled cucumber on grilled flat bread

Coronation Chicken

£8.15

light curry spiced mayonnaise, golden raisins, baby gem, in a sourdough bun

Honey Roasted Cumbrian Ham & Wholegrain Mustard

£8.15

in farmhouse white or brown bread

Garlic & Watercress Hummus

£8.15

pumpkin seeds on toasted rye bread

Egg Mayonnaise & Watercress

£8.15

in farmhouse white or brown bread

Soup & Sandwich Combo

ADD £2.50

chef’s seasonal soup of the day, served with a choice from the above sandwich selection

DELI SANDWICHES
Served from 12noon to 5pm (5pm - 9pm in the Conservatory)

Chip Shop Style Fish Butty		

£10.00

thick sliced sourdough, tartar sauce, crushed minted peas, skinny fries

Lodore Club Sandwich

£11.65

sliced smoked chicken, crispy bacon, avocado salsa, tomato, boiled egg,
salad leaves, mayonnaise, served on toasted white or brown bread, skinny fries

Bacon, Brie & Mango Sandwich

£9.45

melted brie, dry cured bacon and mango chutney on warm ciabatta bread
with a side of rocket, celery, radish and balsamic dressing, skinny fries

SALADS & PLATTERS
Served from 12noon to 5pm (5pm - 9pm in the Conservatory)

£12.95 vegetarian £7.50
romaine lettuce, croutons, Caesar dressing, anchovies with char-grilled chicken or
Scottish salmon
Caesar Salad		

Feta & Cous-Cous Salad

£9.50

feta, pearl cous-cous, roasted heirloom beets, coriander, house dressing
for one £13.95 for two £21.95
local cheeses, cured & smoked Artisan meats, home-baked pork pie, peppered
mackerel, marinated green and black olives, rustic bread and butter

Walker’s Platter

SNACKS & NIBBLES
Served from 12pm to 5pm (5pm - 9pm in the Conservatory)

Salt & Pepper Squid
Sticky Honey & Wholegrain Mustard Chipolatas

£3.50 each
or 3 for £9

Garlic & Watercress Hummus, pumpkin seeds with homemade bread
Lodore Fat Chips
Sweet Potato Fries
Skinny Fries
Marinated Green & Black Olives
Mixed Nuts

SOURDOUGH PIZZA
Served from 12pm to 5pm (5pm - 9pm in the Conservatory)
Thin crust 12-inch sourdough base topped with a homemade, aromatic tomato and
oregano sauce and fresh mozzarella before being baked in our pizza oven…

The Smokey

£14.95

smoked sausage, Lakes smoked chicken, Applewood smoked cheese

Margherita

£12.95

Italian mozzarella, rich tomato sauce, oregano

Salmon & Truffle

£13.95

smoked salmon, parmesan cheese shavings, olives, truffle oil

Pepperoni
pepperoni, cheddar, fresh chillies

£12.95

MAINS
Served from 12noon to 2:30pm (5pm - 9pm in the Conservatory)

Cheese & Bacon Beef Burger

£13.50

8oz beef burger, crispy smoked bacon, dill pickle, homemade Lodore relish,
mature cheddar, coleslaw, toasted brioche bun, skinny fries

Grilled Chicken Burger		

£13.50

crispy smoked bacon, dill pickle, homemade Lodore relish,
mature cheddar, coleslaw, toasted brioche bun, skinny fries

Beef & Ale Suet Pudding

£14.50

slow cooked in Cumbrian dark ale, Lodore fat chips, mushroom gravy

Beer Battered Fish & Chips

£13.00

fresh haddock in light crispy batter, Lodore fat chips, mushy peas,
our own tartar sauce

Pan Fried Salmon

£13.50

seasonal vegetables, fondant potato, butter sauce

Vegan Shepherd’s Pie (v)

£14.50

puy lentils, red wine and rosemary, wild mushrooms, topped with sweet potato mash

DESSERTS
Served from 12noon to 5pm (5pm - 9pm in the Conservatory)

Crumble of the Day		

£6.95

warm custard

Hot Chocolate Sponge		

£6.95

chocolate sauce, vanilla ice cream

Sticky Toffee Pudding 		

£6.95

butterscotch sauce, vanilla ice cream

Selection of Northern Bloc Ice Creams

£6.95

choose three scoops from the following: Madagascan bourbon vanilla // Milk
chocolate & salted caramel // Strawberry & black pepper // Hazelnut & tonka bean //
White chocolate & strawberry meringue

Selection of 3 Local Farmhouse Cheeses		
biscuits, grapes, celery, homemade fruit chutney

£7.95

AFTERNOON TEA
Served from 12noon to 5pm

Luxury Afternoon Tea*

£21.95

a selection of finger sandwiches, including cheese & pickle, egg mayonnaise, honey baked
ham & wholegrain mustard, smoked Scottish salmon, savoury tartlet, homemade scone
with butter, jam and clotted cream, a selection of two tasty cakes, macaroon, fruit fool and
pot of freshly brewed tea or coffee

Borrowdale Cream Tea*

£8.95

a homemade scone, butter, jam and clotted cream, toasted teacake,
pot of freshly brewed tea or coffee

Toasted Teacake

£3.50

with butter and jam

Lodore Scone*

£3.95

choice of plain or fruit scone, butter, jam and clotted cream

Cake of the Day

£3.95

generous slice of today’s delight

Three Home Cooked Biscuits

*gluten free option available. Please ask for more details

£4.10

HOT BEVERAGES
Served from 12noon to 5pm

Pot of Freshly Brewed Filter Coffee

£3.30

(decaffeinated option available)

Cappuccino

£3.65

Café Latté

£3.65

Mocha

£4.00

Espresso

£3.00

Pot of Twining’s English Breakfast Tea

£3.20

(decaffeinated option available)

Twining’s Speciality Tea

£3.30

Earl Grey, Darjeeling, Assam, Redbush (Rooibos), peppermint, chamomile,
mixed berries, green tea

Luxury Hot Chocolate
served with marshmallows, whipped cream

£4.10

DOGGY MENU
Served from 12noon to 5pm

Doggy Dinner

£4.95

a tasty treat after a long walk. Chef’s choice

Doggy Treats

FREE

please help yourself to a couple of complimentary treats from the jar on the bar

Doggy Drinks

FREE

fresh water is provided outside the front doors, please ask one of the team

Dogs are welcome to join you in the library lounge area where they can dine from the Doggy menu.
Unfortunately dogs are not permitted in the Bar and Restaurant. Please keep your dog on a lead whilst on the
premises and around the garden seating areas.
Thank you

