
DESSERTS

Double Chocolate Yule Log, whipped brandy cream, currants £9
Christmas Pudding, brandy sauce, cranberry compote £8

Salted Caramel & Gingerbread Pudding, raspberry, vanilla ice cream £9
Winter Berry & Mulled Wine Mess £9

Selection of Cumbrian Cheeses, fresh celery, grapes, red onion chutney, artisan crackers 
1 person £13 or 2 people £19

Please let our team know if you have any allergies or intolerances

PLEASE NOTE TABLES OF 8 AND ABOVE INCUR A 10% DISCRETIONARY SERVICE CHARGE

SIDES £6

Sauteed sprouts & chestnut

Honey mustard pigs in blankets

Cabbage, bacon & cranberry

Roast carrots, caramelised onion

Triple cooked chips

Salted fries

SAUCES £6

Bernaise

Two Peppercorn

MAINS

Maple Roasted Squash, Chickpea, Spinach & Cumin Filo Pie, giant cous cous, tabbouleh (v) (vg) £20
Prune & Sage Stuffed Pheasant Breast, thyme fondant potato, tenderstem broccoli, honey parsnip, bread sauce £26

Three Bone Lamb Rack, colcannon crushed potato cake, wild mushrooms, mushroom velouté, watercress £34
Sea Bream, cauliflower cous cous, crispy kale, shellfish bisque, herb oil £27

Cumbrian Bone-in Pork Chop, smoked bacon & caramelised onion mash, mulled wine poached pear, buttered savoy cabbage, jus £26
Ale Battered Haddock, triple cooked chips, mushy peas, tartare sauce, lemon wedge £20

Free Range Turkey Breast, herb roast potatoes, roasted carrot, parsnip, buttered Brussels sprouts, stuffing, 
pig in blanket, gravy £22

Steaks
All served with twice cooked chips, roast garlic & herb tomato, flat mushroom & dressed salad 

8oz Fillet Steak £37
8oz Sirloin Steak £34

 Burgers
All served on a toasted sourdough bun, with baby gem, dill pickle, salted fries & dressed salad

Prime Beef Burger, smoked bacon, cheese £18
Turkey, Brie & Cranberry, stuffing, pig in blanket £18

Oven Baked Falafel & Spinach Burger, red onion chutney, tomato £17

STARTERS

Soup of the Day, baked bread roll, whipped salted butter (v) £8

Cauliflower & Walnut Croquettes, satay & chive dip (v) £9

Classic Melon & Proscuitto, fig, dressed rocket, walnuts £11

House Smoked Duck Breast, festive citrus salad, apricot chutney, croute £12

Grilled Red Mullet, potato salad, horseradish, capers,  Bevvies grain mustard £11
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