
 

 

 

 

 

 

SAMPLE DINNER MENU | SERVED 6.00pm – 9pm  

2 Courses £27 3 courses £35.00 

Guests staying with us on a dinner inclusive package have three courses included (starter, main and sweet).  
Please note dishes marked with (*) will incur a supplement charge.  

 

 

 

STARTERS 

Soup of the Day & Crusty Bread   gf 
 

Ham Hock Terrine 
Pickled vegetables, radish salad, onion & turmeric puree  

 
Assiette of Smoked Salmon 

Salt baked beetroot, caperberries, horseradish cream 
 

Goats Cheese Mousse 
Olive & sundried tomato tapenade, toasted walnuts, crostini 

  
Beef & Fennel Koftas 

Tzatziki sauce, watercress salad 
 
 

 

 
 
 
 
 
 
 
 
 
 
Covid 19 – The tables in our dining area have been spread out inline with government directed guidelines, please do not move the 

table and to socially distance whilst walking around. 
 
 

Food Allergies and Intolerances - If you have any concerns relating to the allergens detailed below please speak to our Duty 
Manager prior to ordering: Cereals containing gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, 

celery, mustard, sesame, sulphur dioxide and sulphites, lupin and molluscs. 



 

 

 

 
 

 

 

 

 

 

 

MAINS 

Poached Chicken Supreme 
tender stem broccoli, porcini, truffled gnocchi, red wine jus 

 
Braised Brisket of Beef 

Honey glazed roasted root vegetables, creamed potato, reduction jus 
 

Fillet of Sea Bream 
Pea & lettuce fricassee, crushed new potatoes, mint hollandaise    

 
Wild Mushroom Risotto v 

Parmesan crisp, truffle oil 
 

Dry Aged Cumbrian 8oz Ribeye Steak 
Roasted wine tomatoes, fries, peppercorn sauce 

£6 supplement 
 

 

 

 

Sides 

 
Fries £4     |     Winter Vegetables £4   |     Extra Bread £4 

 

 

 

 

 

Food Allergies and Intolerances - If you have any concerns relating to the allergens detailed below please speak to our Duty 
Manager prior to ordering: Cereals containing gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, 

celery, mustard, sesame, sulphur dioxide and sulphites, lupin and molluscs. 
 

 



 
 
 
 
 
 
 
 

 

 

 

 

SWEETS 

Millionaire Banoffee Cheesecake  
Vanilla ice cream  

 
Sticky Toffee Pudding 

Vanilla ice cream, butterscotch sauce 
 

Apple & Cranberry Crumble 
Custard 

 
Selection of Lakeland Ice Creams, Honeycomb Shards 

Vanilla, strawberry & chocolate 
 

Cumbrian cheese board 
crackers, grapes, celery, local chutney (please ask for today’s cheeses) 

£4 supplement 
 

 

Coffee & Petit Fours 
£4.50 per person 

 

 

 

 

 

 

Covid 19 – The tables in our dining area have been spread out inline with government directed guidelines, please do not move the 
table and to socially distance whilst walking around. 

 

Food Allergies and Intolerances - If you have any concerns relating to the allergens detailed below please speak to our Duty 
Manager prior to ordering: Cereals containing gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, 

celery, mustard, sesame, sulphur dioxide and sulphites, lupin and molluscs. 


