
WE CAN PROVIDE HALAL OPTIONS ON ALL MENUS ON REQUEST

£ 1 8 . 0 0  F O R  4  |  £ 2 4 . 0 0  F O R  6  |  £ 3 0 . 0 0  F O R  8

S A V O U R Y
28-day dry-aged beef fillet tartare, toasted sourdough, parmesan 149kcal (g,d)

Compressed watermelon, Cumbria goats curd, pumpkin seed dukka 96kcal (g,d)

Whipped chicken liver parfait, fig relish 357kcal (g,d)

Curried crab vol au vent, mango, sweetcorn 139kcal (g,d)

Cheddar cheese profiterole, red pepper jam 279kcal (g,d)

Beef bolognaise fritter, aged parmesan 149kcal (g,d)

Woodland mushroom pudding, black garlic aioli, crispy onions 267kcal

Oak smoked salmon pâté, bread & butter pickled cucumber, blinis 171kcal (g,d)

Cumbrian chicken ballotine, apricot, sage pangritata 590kcal (g)

Pani puri, chana masala, coriander 234kcal

Pressed ham hock, spiced apple gel, pork crumble 56kcal

Prawn toast, curry emulsion, togarashi 138kcal (g)

Kimchi croquette, yuzu mayo 182kcal (g,d)

S W E E T S
Glazed lemon meringue pie 402kcal (g,d)

Apple doughnut, 5 spice glaze 182kcal (g,d)

White chocolate, raspberry éclair 364kcal (g,d)

C A N A P É  M E N U 

Adults need around 2,000kcal a day.
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. 

Before placing your order please inform a member of the team if anyone in your party has a food allergy. 


