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Please advise your server when ordering of any dietary requirements.  Allergen information is available for all our dishes,
however, due to preparation or cooking method, it is not possible to guarantee total segregation of any allergens

Dinner, Bed & Breakfast guests may choose any dishes.
Supplements apply to selected dishes with *.

Marinated Olives
Balsamic & Olive Oil
Warmed Breads

Chilli Cashew Nuts

Hummus & Sunblushed Tomatoes
Roasted Vegetable Focaccia

Mezze Platter For Two
Salami, Serano Ham, Chorizo
Wild Mushroom Arancini
Sunblushed Tomatoes, Baby Gerkins
Hummus & Warmed Breads
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Cartmel Valley Blackpudding Bon Bons
Crispy Quail Egg & Asparagus
Mustard Dressing

Confit Tomato Bruschetta
Creamy Buratta
Basil Oil

Gin & Beetroot Cured Salmon
Crispy Capers
Citrus Cream Cheese

Today’s Homemade Soup
Sourdough Slice

Cartmel Valley Warm Confit Duck Leg 
Hoisin, Toasted Sesame & Spring Onion
Crispy Wontons
Plum Dressing

Wild Mushroom Arancini
Garlic & Vine-Ripened Tomato Dressing
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v = vegetariangfo = gluten free option upon request ve = vegan veo = vegan option on request



Cartmel Valley Venison Loin
Parsnip Mash, Carrot Puree, Tenderstem
Blackberry Jus

6oz Beef Fillet
Wild Mushroom, Confit Plum Tomato
Chunky Chips
Peppercorn or Appleby Creamery Blue Dub

Cumbrian-Reared Beef Brioche Burger
Cheddar Cheese, Streaky Bacon
Baby Gem, Beef Tomato
Chunky Chips
Chefs Homemade Relish

Oven Roasted Chicken Supreme
Crispy Wild Mushroom
Spinach & Ricotta Tortellini
Truffle Butter Sauce

Wild Mushroom Gnocchi
Roasted Aubergine
Wild Rocket Pesto

Miso Glazed Tofu
Pumpkin Seeds, Mixed Leaves
Roasted Beetroot,
Salsa Verde

Camden Ale Battered Haddock
Crush Petit Pois
Chunky Chips
Lemon & Caper Tartare Sauce

Oven Roasted, Miso Glazed Plaice Fillet
Baby Potatoes
Braised Bok Choy & Pickled Shallots
Sesame Seeds
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* £10 supp

*£6 supp
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Please advise your server when ordering of any dietary requirements.  Allergen information is available for all our dishes,
however, due to preparation or cooking method, it is not possible to guarantee total segregation of any allergens

Dinner, Bed & Breakfast guests may choose any dishes.
Supplements apply to selected dishes with *.

gfo

gfo

gfo

ve

ve

gfo

v = vegetariangfo = gluten free option upon request ve = vegan veo = vegan option on request



De
ss
er
ts

Please advise your server when ordering of any dietary requirements.  Allergen information is available for all our dishes,
however, due to preparation or cooking method, it is not possible to guarantee total segregation of any allergens

v = vegetariangfo = gluten free option upon request ve= vegan veo = vegan option on request

Greek Yoghurt PannaCotta                              
Berries & Cherries
Honey Granola

Chocolate Hazelnut Cake
Espresso Gel
Whipped Coffee Ganache

Lemon & Yuzu Posset
White Chocolate Crumble & Meringue

Broadoaks Sticky Toffee Pudding
Butterscotch Sauce
Lakes Vanilla Ice Cream

Appleby Creamery Selection of Cheeses
Chunky Chutney
Grapes & Artisan Crackers

Selection of Lakes Ice Creams
Selection of Lakes Sorbet
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Soup of the Day
With breads

Cheesy Garlic Bread

Melon Ball with strawberry 

Cumberland Sausages
Mashed Potato, Gravy & Peas

Breaded Chicken Goujons
Chips & Baked Beans

Penne pasta in Tomato Sauce
Cheddar Cheese

Double scoop of Lakes Ice Creams
Strawberry, Chocolate or Vanilla

Chocolate Brownie
Vanilla Ice Cream

Sticky Toffee pudding
Vanilla Ice Cream
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Please advise your server when ordering of any dietary requirements.  Allergen information is available for all our dishes,
however, due to preparation or cooking method, it is not possible to guarantee total segregation of any allergens

Dinner, Bed & Breakfast guests may choose any dishes.
Supplements apply to selected dishes with *.

v = vegetariangfo = gluten free option upon request ve = vegan veo = vegan option on request
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