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Sandwiches- served until 2pm 

All served on a choice of thick farm house 

granary or farm house white bread with a 

dressed salad and vegetable crisps. 

 

Cheddar cheese with Branston pickle £6.50 

 

Honey & mustard baked ham and tomato £7 

 

Tuna Mayo £6.50 

 

Mains-  

Roast of the day-  

All served with a Yorkshire pudding, roast potatoes and 

creamy mash, swede, parsnips, broccoli, carrots and gravy 

Roast topside of beef - £15.95 

Roast lamb £16.95 

Roast without the meat served with vegetarian gravy £12- 

VEG 

8oz Cumberland sausage curl served with creamy mash, 

black pudding, gravy and seasonal vegetables £14.50 

Whitby scampi served with tartare sauce, chunky chips, 

garden peas and salad £15 

Garden vegetable burger- topped with Swiss cheese and 

caramelized red onion marmalade served in a beer crystal 

sough dough roll with gem lettuce, salsa, beer battered 

onion rings, chips and salad £13.50- VEG/ V without 

cheese 

Vegetable lasagne served with salad and garlic bread £13 – 

VEG 

Moroccan vegetable casserole with wild rice and garlic flat 

bread- VEG/ V & GF without the flat bread – contains nuts 

£14 

Beef lasagne served with chips and garlic bread £13 

Starters- 

Fresh homemade soup served with sour dough 

and onion bread £7 VEG/ GF without bread 

 

Sticky maple and chilli ribs with New Orleans 

slaw £8 – contains nuts 

 

Spanish butterbean, tomato & smoked paprika 

casserole served with caramelized read onion 

sourdough bread £7 – V 

Sides- 

Chunky chips £3.50             Beer battered onion rings £3  

Fresh vegetables £2.50- GF Garlic ciabatta £2.50  

Dressed salad £2.50- GF Garlic ciabatta with cheese £3.50 

Children’s Menu- 

Small Roast £9.95 

 

Scampi served with garden peas and chunky chips 

£8.50 

 

Chicken nuggets served with baked beans and chunky 

chips £6 

 

Cumberland sausage served with creamy mash, peas 

and gravy £6.50 

 



 

Puddings- 

 

All served with a choice of double cream or ice-cream 

Warm chocolate fudge cake £7 

Cartmel sticky toffee pudding £7 

Raspberry & white chocolate meringue roulade £7- GF 

Homemade cheesecake £7 

 

Luxury English Lakes ice cream and sorbets £2 a scoop-  

All are Gluten Free/ Sorbets- Dairy free 

 and Vegan 

Madagascan vanilla 

Death by chocolate 

Raspberry white chocolate 

Salted caramel  

Blood orange Sorbet 

Mango Sorbet 

 

 


