
 

 

 
 

 Evening Desserts 

Sticky toffee pudding. £7 
toffee sauce, vanilla ice cream. 

 

Lemon posset, fresh raspberries. £6.50 
homemade biscuits. 

 

Chocolate pot. £6.50 
salted caramel ice cream, homemade honeycomb. 

 

Selection of Ice Creams and Sorbets £7 

Cheese Selection, Celery, Grapes, Chutney and Carr's Water Biscuits £7 

* * * * * * * * * * * * * * * * * * * * 
 

LIQUEUR  COFFEES | HOT CHOCOLATES  
 

JAMAICAN COFFEE.  £9 
Havana 7 year rum, with black coffee and cream. 

BAILEY’S COFFEE. £7 
Baileys, with black coffee and cream. 

IRISH COFFEE.  £7.50 
Jameson’s Irish whiskey, with black coffee and cream. 

ITALIAN COFFEE.  £8 
Disaronno, with black coffee and cream. 

RUSSIAN COFFEE.  £8 
Russian standard vodka, with black coffee and cream. 

CALYPSO COFFEE.  £7.50 
Kahlua liqueur, with black coffee and cream 

FRENCH COFFEE.  £9 
Courvoisier VSOP, with black coffee and cream. 

RASPBERRY HOT CHOCOLATE.  £7.50 
Raspberry liqueur, with warm hot chocolate and 
topped with whipped cream. 

BUTTERSCOTCH  HOT CHOCOLATE.  £7.50 
Butterscotch schnapps, with warm hot chocolate and 
topped with whipped cream.  

ORANGE LIQUOR HOT CHOCOLATE.  £7.50 
Cointreau liqueur, with warm hot chocolate and 

topped with whipped cream. 

 
All alcohol in liquor coffees & hot chocolates are 

a 25ml measure 

PENNINGTON'S LAKELAND FINE BLEND 
TEA £2  
EARL GREY TEA, PURE GREEN TEA, 
PEPPERMINT TEA. £2.50                    
AMERICANO.  £2.50 
Classic black or with hot/cold milk on the side. 

ESPRESSO. £2 SINGLE £2.30 DOUBLE 
The strong one. 

FLAT WHITE.  £3 
Strong intense coffee. 

CAPPUCCINO.  £3 
The frothy one. 

CAFÉ LATTE.  £3 
The milky one. 

ADD SYRUP:   25p 
Vanilla, Caramel, Hazelnut, Cinnamon, Almond.  

CHAI LATTE. £3.25 
Sweet, spiced black tea, blended with steamed milk.  

MOCHA.  £3 
Hot chocolate and coffee 

HOT CHOCOLATE.  £3 
Classic hot chocolate, topped with whipped cream and 
a flake. 

 
All coffees are available decaffeinated with a 50p 
supplement 

 



 

 
 

 
 

Evening Set Menu 

To start..... 

Cumbrian pork and pistachio terrine, pear and Saffron chutney, toasted brioche. 
 

Roasted tomato soup, basil and creme fraiche. V. 
 

Smoked mackerel pate, mint and gooseberry relish and toasted baguette. 
And then..... 

Market fish of the day, buttered leeks, Greenland prawn vol au vent and sauce 
vierge. 

 

Roasted red pepper & sun blushed tomato risotto, sweet chillies stuffed with 
cream cheese V. 

 

Herb crusted Cumbrian pork, wild rice, mushroom and late summer vegetable 
stroganoff, madeira sauce. 

To finish..... 
 

Sticky toffee pudding. 
toffee sauce, vanilla ice cream. 

 
Lemon posset, fresh raspberries. 

homemade biscuits. 
 

Chocolate pot, salted caramel ice cream, homemade honeycomb. 
 

Two courses £20, three courses £25 

Served Tuesday - Thursday, 6.30pm-8pm 
 

Three chocolate and brandy truffles. £3 
 
 

Menu is subject to change due to availability of ingredients 



 

 
 

 
 

 Evening Menu 
 

Starters  

Cumbrian pork and pistachio terrine, pear and Saffron chutney, toasted brioche. £7  

  

Crab and King scallop sausage, leek fondue and lobster sauce.  £9.50  

  

Roasted tomato soup, basil and creme fraiche. V. £5  

  

Twice baked three cheese soufflé, cheddar glaze and chives. V. £7  

  

Smoked mackerel pate, mint and gooseberry relish and toasted baguette. £7  

Mains 

 
Slow braised blade of Cumbrian beef, celeriac puree, fine beans, parmesan and truffle glazed 

potato wedges.  £19  

  

Osso bucco of English Red veal, Saffron risotto, roasting juices and gremolata.  £18.50  

  

Pan fried cod, buttered leeks, shellfish vol au vent and sauce vierge. £17  

  

Roasted red pepper & sun blushed tomato risotto, sweet chillies stuffed with cream cheese. 

£14.95 

  

Roast breast of guinea fowl, wild rice, mushroom and late summer vegetable stroganoff. £17  

 

 

 
 
 
 
 



 

 
 

 
 

 Lunch Menu 
 
 

Warm crusty baguette.  £1.50 per person.  

To start.....   
Cumbrian pork and pistachio terrine, pear and Saffron chutney, toasted brioche.   

  

Roasted tomato soup, basil and creme fraiche. V.   
  

Smoked mackerel pate, mint and gooseberry relish and toasted baguette.   
And then.....  

Pan fried cod, buttered leeks, Greenland prawn vol au vent and sauce vierge.  
  

Herb crusted Cumbrian pork, wild rice, mushroom & late summer vegetable 
stroganoff, madeira sauce.  

  

Roasted red pepper & sun blushed tomato risotto, sweet chillies stuffed with 
cream cheese.  

   
 Main course only £14, two courses £18, three courses £23  

Served Tuesday - Saturday, 12 – 2:30  

 

To finish.....   
Sticky toffee pudding. 
toffee sauce, vanilla ice cream. 

 

Lemon posset, fresh raspberries. 
Homemade biscuits. 

 

Chocolate pot. 
Salted caramel ice cream, homemade honeycomb.. 

  

 
 
 

Menu is subject to change due to availability of ingredients. 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 
 

LUNCH MENU 

 
 

 

 

The lighter options….  

Twice baked three cheese souffle, cheddar glaze, fresh chives, crusty baguette and 
dressed salad.  £9.50 

  

Open Greenland prawn baguette, Marie Rose sauce, smoked Scottish salmon, 
capers, cucumber, dressed salad and a few crisps.  £8     

  

Air dried ham and vine tomato baguette, salsa rosso, cracked pepper and Maldon 
salt, dressed salad and a few crisps.  £7  

  

Why not have a cup of our tomato soup on the side?  £1.50  
 
 
 
 


