
Spring 
Evening Menu 

STARTER

Homemade tomato and roasted red pepper soup (GF)(V) £7

Goats cheese, tomato and basil tart with salad (V) £8

King Prawn cocktail (GF) £9

Ham hock terrine with piccalilli and toasted bread (GF) £8

Mozzarella sticks with chilli jam (V) £7

Homemade roasted garlic hummus with toasted flatbread (V)(GF) £7

MAINS

Loweswater Gold battered cod with homemade chips and mushy peas £10/18

Homemade beef and ale stew with dumplings and veg £12/18

Wild garlic, spring pea and parmesan risotto (V)(GF) £15

6oz steak burger with cheese, tomato, jalapenos , garlic mayo, lettuce and fries £17

Cumbrian lamb leg steak with crushed new potatoes, veg and a lamb gravy (GF) £20

Butternut squash, spinach and chickpea curry with a flatbread (V) £16

Fish stew with half a toasted baguette and saffron aioli £18

Homemade beef chilli with rice and jalapenos (GF) £16

SWEETS

Homemade chocolate brownie with vanilla ice cream (V)(GF) £8

Affogato (GF) £5

Lemon posset with homemade shortbread (V) £6

Homemade sticky toffee pudding with vanilla ice cream (V)(GF) £7

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

GF - Gluten not an added ingredient, V - Vegetarian

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

Garlic Bread / Cheese (V)  £3.5 / £4.5
                                   

Seasonal Vegetables (V)(GF) £3

The Mardale Inn
Bampton Valley Community Pub


