2 Courses £25
3 Courses £30
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XL Black Tiger Prawns

Poached in Garlic & Nduja Butter, Served on Sourdough Toast

Pcanut Chilli Satay Chicken
served with Soy Glazed Julienne Veg & Charred Lime

Soup of The Day

Served with Sourdough Bread

Halloumi Schnitzel
Crispy Halloumi Drizzled in Hot Honey

Steak Tartare

Dry Aged Fillet, Cured Free Range Eg%\’olk Honey Mustard Aioli,
Watercress & PlC lcdRadish Salad
& Crispy Truffle Crouton
2 Supplement
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Bistro Rump of Cumbrian Beef
Served with a Rich Beef Gravy

Lamb Leg Noisette
Glazed With a Port Redcurrant
& Rosemary Sauce

Free Range Chicken
Stuffed With Pork & Apple Sausage
With a Chicken Gravy

Maple Glazed Ham
With a Honey Mustard & Apple Cider Cream Sauce

All Served with a Yorkshire Pudding
Garlic & Rosemary Roasties, Buttery Mash
& Scasonal Vegetables

Beef Cheek & Corby Ale Pie

Served with Rich Beef Gravy & Creamy Mash

Stcak Frites
100z Flat Iron Served Medium
With Scasoned Fries & Peppercorn Sauce
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Sticky Toffee Pudding
With Butterscotch Sauce
& English Lakes Vanilla Ice Cream

Tiramisu
Served With Cappuccino Ice cream
& Topped With Pistachio Crumble

Bread & Butter Pudding
Handmade Brioche Bread Baked in a Rich Custard Served
With English Lakes Ginger Ice cream

Vanilla Creme Bralée
With a Hedge Picked Bramble Compote
& Homemade Shortbread
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