2 courses for £26
3 courses for £33

Sunday Only
12-4pm
STARTERS
Chicken Liver Parfait - GFO Roasted Jerusalem Artichoke Soup - GF /V
Crispy chicken skin, fruit chutney, malted sourdough Basil Pesto, crispy artichoke
West Coa.st Potted Shrimp Crumpet - GFO Beetroot, Barley and Apple Salad - GFO /VeO
Spiced butter, pickled cucumber With ricotta and radish
MAINS
Topside ofolfieef -GFO Sweet Potato, Lentil & Spinach Dhal - GFO/ VeO
Roast Chicken Breast - GFO Citrus yoghurt, crispy kale

Yorkshire pudding, roasted potatoes and woodfired flatbread

Seasonal vegetables

North Sea Battered Haddock - GF
Triple cooked chips, mushy peas,
tartare and curry sauce

Homemade Steak Burger - GFO
Large beef patty topped with local cheese, spiced
tomato relish, pickle, triple cooked chips

PUDDING
Glazed Rice Pudding - GF Sticky Toffee Pudding
With mulled wine and spiced plums With butterscotch sauce and vanilla ice cream
Eton Mess - GF Dark Chocolate Mousse
Lemon curd and stem ginger With Griottine cherries and sesame seed tuille

Selection of Cumbrian Cheese (2.5 supplement)
Fruit chutney, Sourdough crackers

Please note that whilst we take precautions to prevent cross-contamination, all food items may contain or come into contact with
allergens. Please inform your server of any dietary requirements.

GFO - Gluten Free Option Available ~ GF — Gluten Free
V - Vegetarian VeO - Vegan Option Available




