
STARTERS

Homemade tomato and roasted red pepper Soup - served with Crusty Bread and Butter (V)(GF) £7

Goats cheese and sundried tomato tart with dressed salad (V) £8

King prawn cocktail (GF) £9

Homemade ham hock terrine with piccalilli with toasted bread £8

Breaded mozzarella sticks with chilli jam(V) £7

MAINS

Roast Sirloin of Cumbrian beef with roast potatoes, veg, gravy and a yorkshire pudding £10/18

Bacon chop with fries, peas and a fried egg (GF) £16

Spring pea, wild garlic and parmesan risotto £15

Roast leg of Cumbrian lamb with roast potatoes, veg and a mint gravy £10/18

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

SWEETS

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

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

Lemon posset with fresh raspberries and homemade shortbread          £6

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

GF - Gluten not an added ingredient, V - Vegetarian N- Contains 
Nuts

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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