
STARTERS

Homemade Soup - served with Crusty Bread and Butter (V)(GF) £7

Goats Cheese with Dressed Salad and a Balsamic Onion Chutney (V)(GF) £8

Beer battered Black Pudding with Piccalilli £8

Homemade Brie And Red Onion Tart(V) £7

MAINS

Roast Sirloin of Cumbrian Beef with Roast Potatoes, Fresh Veg and a Yorkshire Pudding £10/18

Thai Veg Curry With Rice (V)(GF) £16

Wild Mushroom Risotto with Parmesan and Truffle Oil (V)(GF) £8/15

Low Howgill Gammon with Roast Potatoes, Veg and Gravy (GF) £18 

Loweswater Gold battered Cod with Homemade Chips and Mushy Peas £10/18

SWEETS

Banoffee Meringue Roulade With Chocolate Ice Cream(GF) £8

Warm Chocolate Fudge Cake with Vanilla Ice Cream(V) £8

English Lakes Ice Cream (ask for today’s flavours - price per scoop (V)(GF) £1.5

Homemade Sticky Toffee Pudding with Vanilla Ice Cream (V)(GF) £7

GF - Gluten not an added ingredient, V - Vegetarian

SIDES

Fries / Cheese (V)(GF) £3.5 / £4.5
Chunky Chips/cheese £3/4

Garlic Bread / Cheese (V)  £3.5 / £4.5
                                    Cheese and Tomato Flatbread (V)  £7

Seasonal Vegetables (V)(GF) £3
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