
For any al lergen information please ask a member of staff for ful l  assistance

    

CANAPÉS  (ser ved with three course only) 

P ine  smoked  ven i son  tart
Smoked venison, venison consommé jel ly, blackcurrant gel & smoked buttermilk curd 

Parsn i p  tart
Veggie/vegan

Duck  l i ver  parfa i t
Orange gel, black leaf tui le & herbs 

Cheese  parfa i t
Veggie/vegan

Evening ser ved from 17:00 - 21:00 Monday - Saturday

A  L a  C a r t è  M e n u

For any al lergen information please ask a member of staff for ful l  assistance

THREE  COURSE   £40
Any starter & dessert with one of the following mains

 Homemade fi l let/wagyu burger 

 Cod & chips 

 Any vegetarian main

THREE  COURSE   £45
Any starter & dessert with one of the following mains

 Tuscan chicken

 Lobster raviolis

 21-day aged sirloin steak 10oz 

THREE  COURSE   £50
Any starter & dessert with one of the following mains

 Fi l let of beef Well ington

 Rack of lamb

All three course come with canapés & palate c leanser 



For any al lergen information please ask a member of staff for ful l  assistance

Steak  &  Cumbr ian  ale  Well ington
Fil let Well ington, Cumbrian ale duxelles, triple cooked chips, carrot purée, tenderstem

with a beef & Cumbria ale jus

£32

Celer iac
Option for veggie/vegan

£26

Cod  & ch i ps
Cod in tempura batter, triple cooked chips with pea & mint purée, salmon roe & lemon 

pearl tartar sauce

£22

RACK  OF  LAMB
Served with pomme purée, caramelised leeks, butter steamed carrots & lamb jus

£32

lobster/shellf i sh  Rav iol i
Lobster ravioli , lemon and herb bisque, capers with lemon pearls

£30

Mushroom rav iol i
Veggie/vegan option

£24

Ma ins

Wild  Mushrooms
Garlic wild mushrooms, black garl ic emulsion, mushroom cappuccino & tarragon oil

£10

Volute  of  the  day
(Soup of the day) with homemade bread, veggie/vegan option

£8

Tempura  Prawns
Argentinian tempura prawns, Marie Rose emulsion, ferment chill i oil, sesame seeds & herbs

£13

Pork  Croquettes
Served with spiced burnt apple purée, mash espuma & marigold

£13

Veal  Sweetbread
Sweetbreads in sour dough crumb, cream veal sauce, chervil oil & fresh chervil

£10

Cr i spy  beef  salad
Fermented sweet chil l i  sauce & crispy beef on an Asian salad

£12

Or make it a mains size £2 1
Cr i spy  tofu  salad
Fermented sweet chil l i  sauce & crispy tofu on an Asian Salad

£12

Or make it a mains size £2 1

Starters



For any al lergen information please ask a member of staff for ful l  assistance

2 1 -day  Dry  aged  s i r lo in
Sirloin steak, triple cooked chips, tomato concasse & hen of the wood’s mushrooms

with a pepper marrow jus

£30

Peppercorn sauce served with steak £3
Diane sauce served with steak £3
Tuscan  Ch icken  Supreme
Tuscan chicken, in parmesan sauce, sun-dried tomatoes, spinach oil with potato

fondants, charred carrots & green beans

£24

F i l let/wagyu  Burger
Burger patty, toasted brioche sesame bun & triple cooked fries, Tunsworth cheese

slices with homemade burger sauce

£23

Vegg i e  Burger
Tofu/Halloumi,  veggie/vegan option

£18

TR I P LE  COOKED  CH I PS £5
TR I P LE  COOKED  fr i es £5
On ion  r ings £4
Seasonal  veg £6

Peppercorn ,  D i ane ,  Beef  jus ,  B lue  cheese  sauce £3

S IDES

Sauces



For any al lergen information please ask a member of staff for ful l  assistance

Lemon  Curd  Cheesecake
With homemade biscotti crumb & clotted cream ice cream with yuzu pearls

£12

St icky  toffee  pudd ing
Served warm with custard ice cream, sticky toffee sauce & toffee tuile 

£10

CHOCOLATE  LAVA  cake
Served with Kendal mint custard

£1 1

WARM BAKEWELL  TART
Served warm with cherry and damson sorbet & red sorrel

£12

HOMEMADE  SORBET  &  ICECREAMS
1 x Rocher

2 x Rocher

£3
£5

Van i l la
Clotted  cream ice  cream
Custard  ice  cream 
Strawberry  ice  cream 
Cherry  &  Damson  sorbet 
P i neapple  &  mango  sorbet

PALETTE  CLEANSER  (exc lusive for al l  who order three courses)

Panna cotta served with pear sorbet, fresh pear & sorrel

DESSERTS
(Al l  desser ts are homemade)



For any al lergen information please ask a member of staff for ful l  assistance

(Served Monday – Saturday  11:00 - 15:00, Sunday unti l  20:00)

A  L a  C a r t è

Volute  of  the  day
(Soup of the day) with homemade bread, veggie/vegan option

£8

Tempura  Prawns
Argentinian tempura prawns, Marie Rose emulsion, ferment chill i oil, sesame seeds & herbs

£13

Cr i spy  beef  salad
Fermented sweet chil l i  sauce & crispy beef on an Asian salad

£12

Cr i spy  tofu  salad
Fermented sweet chil l i  sauce & crispy tofu on an Asian salad

£12

STUFFED  CH ICKEN  W INGS
Served with Kewpie mayo & spring onion

£12

Cod  & ch i ps
Cod in tempura batter, triple cooked chips with pea & mint purée, salmon roe & lemon
pearl tartar sauce

£22

F i l let/wagyu  Burger
Burger patty, toasted brioche sesame bun & triple cooked fries, Tunsworth cheese

slices with homemade burger sauce

£23

Vegg i e  Burger
Tofu/Halloumi, veggie/vegan option

£18

Trad i t ional  Tagl iatelle  Carbonara
Fresh made pasta, lemon & herb sauce with green vegetables served with garl ic bread

£18

Trad i t ional  L i ngu ine  Pr imavera
Fresh made pasta, lemon & herb sauce with green vegetables served with garl ic bread

£16

F i l let  Steak  C iabatta
Succulent f i l let steak, mixed leaf & Savora mustard emulsion served with homemade crisps

£16

Tuscan  ch icken  C iabatta
Spinach, sun-dried tomatoes served with homemade crisps

£14

Charcoal  Cheddar  Br iquette  &  Tomato  Concasse  C iabatta
With spring onion & served with homemade crisps

£10

Starters

Ma ins

C IABATTAS



For any al lergen information please ask a member of staff for ful l  assistance

Lemon  Curd  Cheesecake
With homemade biscotti crumb & clotted cream ice cream with yuzu pearls

£12

St icky  toffee  pudd ing
Served warm with custard ice cream, sticky toffee sauce & toffee tuile 

£10

CHOCOLATE  LAVA  cake
Served with Kendal mint custard

£1 1

WARM BAKEWELL  TART
Served warm with cherry and damson sorbet & red sorrel

£12

HOMEMADE  SORBET  &  ICECREAMS
1 x Rocher

2 x Rocher

£3
£5

Van i l la
Clotted  cream ice  cream
Custard  ice  cream 
Strawberry  ice  cream 
Cherry  &  Damson  sorbet 
P i neapple  &  mango  sorbet

DESSERTS
(Al l  desser ts are homemade)



For any al lergen information please ask a member of staff for ful l  assistance

Choose from either sirloin beef, lamb or chicken served with seasonal vegetables,

pomme purée jus (Yorkshire pudding with beef only)
£18

All three meats £22

Vegetarian Sunday roast cabbage roll , seasonal vegetables, veg jus and Yorkshire pudding £16

Jug  of  beef ,  ch icken  or  lamb  Jus £5
Caul i f lower  Cheese £5
Extra  veg £5
Yorksh ire  pudd ing £2

Choose from either sirloin beef, lamb or chicken served with seasonal vegetables,

pomme purée jus (Yorkshire pudding with beef only)

TRAD I T IONAL  SUNDAY  ROAST

TRAD I T IONAL  SUNDAY  ROAST

Three  course  Sunday  spec ial  £35  Vegetar ian  opt ion  £32

S U N D AY  R O A S T  M E N U

Volute  of  the  day
(Soup of the day) with homemade bread, veggie/vegan option

Tempura  Prawns
Argentinian tempura prawns, Marie Rose emulsion, ferment chill i oil, sesame seeds & herbs

STUFFED  CH ICKEN  W INGS
Served with Kewpie mayo & spring onion

Starters

DESSERT

OPT IONAL  EXTRAS

St icky  toffee  pudd ing

Served warm with custard ice cream, sticky toffee sauce & toffee tuile

tri homemade ice cream

vanil la, strawberry, pineapple/mango sorbet on a biscotti crumb 



For any al lergen information please ask a member of staff for ful l  assistance

Ch i ldren ’ s  ROAST 

Chicken or beef with seasonal vegetables 

£9

Two courses

Sunday special - chicken or beef with seasonal vegetables

Dessert - Sticky toffee pudding or ice cream 

£13

C h i l d r e n ’ s  S U N D AY  R O A S T

C h i l d r e n ’ s  M E N U

D E S S E R T S

Homemade  Cod  b i ts
Cod bites & chips with peas or beans

£8

Homemade  Ch icken  Nuggets
Chicken nuggets & chips with peas or beans

£8

Homemade  Cheese  and  Tomato  Pasta
Served with garl ic bread

£7

Homemade  Beef  Burger
Children’s burger & fries with peas or beans

£9

Cho ice  of  i ce  cream
Vanil la, strawberry or custard ice cream - 3 Scoops

£6

St icky  toffee  pudd ing
Served with custard ice cream

£7

Chocolate  pudd ing
Served with mint custard

£7

Ch i ldren ’ s  two course  any  ma in  and  dessert £ 13


