
STARTERS

Homemade Soup of the Day - served with Crusty Bread and Butter (V)(GF) £ 6

Smoked Mackerel Pate served with Horseradish Creme Fraiche and Crispbreads £ 7

Creamy Garlic Mushrooms served with Crusty Bread and Butter £ 6.5

Homemade Ham Hock Terrine with a Smoky Tomato Relish (GF) £ 6

MAINS

Roast Sirloin of Cumbrian Beef with Roast Potatoes, Fresh Veg and a Yorkshire Pudding £ 9 / 18

Roast Loin of Cumbrian Pork with Stuffing, Apple Sauce, Fresh Veg and Gravy £ 9 / 18

Creamy Roasted Cauliflower and Sweet Potato Bake served with Fresh Veg, Roast Potatoes 
and a rich Tomato Sauce (V)(GF)

£ 15                      

Loweswater Gold Battered Haddock Served with Homemade Chips, Tartar Sauce and 
Mushy Peas

£9 / £18

SWEETS

Homemade Sticky Toffee Pudding served with Vanilla Ice Cream (V)(GF) £ 6.5

CheeseCake (ask for today's flavour) (V) £ 7

English Lakes Ice Cream (ask for today’s flavours - price per scoop) (V)(GF) £ 1,5

The Mardale Inn @ St Patrick’s Well  

GF - Gluten not an added ingredient, V - Vegetarian

Summer Sunday Lunch Menu

SIDES

Homemade Chips / Cheese (V)(GF) £3.5 / £4.5
Fries / Cheese/ Salt and Pepper (V)(GF) £3 / £4  /£4
Cous Cous Salad (V) £3.5
House Salad (V)(GF) £3.5

Garlic Bread / Cheese (V) £3.5 / £4.5
Mac and Cheese (V)  £4

Seasonal Vegetables (V)(GF) £3
Cheese and Tomato Flatbread (V) £7


