Sunday Lunch

The Mardale Inn @ St Patrick’s Well

STARTERS
Homemade Vegetable soup with Garlic and Herb Croutons and a Mini Loaf (V)(GF) £6
Beetroot, Goats Cheese and Roasted Red pepper salad served with balsamic dressed £7
Rocket(V)(GF)
Stilton and Garlic Mushrooms served with Toasted bread(V)(GF) £7
Breaded Hot and Spicy King Prawns served with Garlic Mayonnaise £7
MAINS

- Roast Sirloin of local Beef with Roast Potatoes, Yorkshire Pudding, seasonal vegetables £9/£17

and horseradish sauce

Roast Leg of local Lamb served with Roast Potatoes, seasonal vegetables and a Mint £9/£17
and Redcurrant Gravy

Homemade Fish Pie served with fresh vegetables £17
Red Pepper and Mushroom Stroganoff served with Rice (V) £13
SWEETS

Homemade Apple and Mixed Berry crumble served with Custard
Gingerbread Cheesecake Served with Biscoff Ice Cream (V)

Trio of English Lakes Ice Cream - ask for today’s flavours (V)

SIDES

Mixed Olives(V)(GF) £4
French Fries / with Cheese (V) £3/£4
Garlic Flatbread / with Cheese (V) £3.5/£45

Hand Cut Chips /with Cheese (V) £3.5/4.5

GF - Gluten not an added ingredient , V - Vegetarian

W The kitchen equipment for our Community Pub has been kindly supported by
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