
The Sally
Sunday Menu

P l e a s e  N o t i f y  Y o u r  S e r v e r  o f  a n y  A l l e r g i e s  o r  D i e t a r y  R e q u i r e m e n t s   



Starters 
Sunday 

2  C o u r s e s  £ 2 6
3  C o u r s e s  £ 3 2

 

T o m a t o ,  B u r r a t a  B r u s c h e t t a
H e r i t a g e  T o m a t o ,  G a r l i c  L e m o n  &  G r e e n  H e r b s

T o p p e d  w i t h  C r e a m y  B u r r a t a  S e r v e d  o n  O l i v e  B r e a d

S o u p  o f  t h e  D a y  
S e r v e d  W i t h  F a r m h o u s e  B r e a d   &  S a l t e d  B u t t e r

P l e a s e  N o t i f y  Y o u r  S e r v e r  o f  a n y  A l l e r g i e s  o r  D i e t a r y  R e q u i r e m e n t s   

C a n  b e  G F  o n  R e q u e s t

C a n  b e  G F  /  D F  o n  R e q u e s t

 T e m p u r a  F r i e d  R e d  S h r i m p
S e r v e d  w i t h  G a r l i c  S i r a c h a  A i o l i

 P e r i  P e r i  P o r k  B e l l y  
C o r n  S a l s a  &  R o q u i t o  C h i l l i  P e p p e r s

 I b e r i a n  H a m  &  M a n c h e g o  C h e e s e  C r o q u e t t e s  1 0  
S e r v e d  w i t h  S m o k y  T o m a t o  C h u t n e y

 M o n k F i s h  S c a m p i  1 1
P e a  &  W a t e r c r e s s  P u r e e

T a r t a r e  S a u c e

G F

G F



Sunday 
2  C o u r s e s  £ 2 6
3  C o u r s e s  £ 3 2

 
R o a s t  S i r l o i n  o f  C u m b r i a n  B e e f  

S e r v e d  w i t h  a  R i c h  B e e f  G r a v y

N o i s e t t e s  o f  F e l l s i d e  L a m b
w i t h  P o r t  &  R e d c u r r a n t  R o s e m a r y  S a u c e  

G a r l i c  &  H e r b  R o a s t e d  C h i c k e n
S a g e  &  O n i o n  S t u f f i n g

G l a z e d  w i t h  a  L i g h t  C h i c k e n  G r a v y

A l l  S e r v e d  w i t h  a  Y o r k s h i r e  P u d d i n g
 G a r l i c  &  R o s e m a r y  R o a s t i e s ,  B u t t e r y  M a s h  &  S e a s o n a l  V e g e t a b l e s

Roasts

G a r l i c  &  H e r b  P l a n t  B a s e d  R o a s t  C h i c k e n
S a g e  a n d  O n i o n  S t u f f i n g

G L a z e d  w i t h  a  C i d e r  G r a v y  

 M o s t  o f  O u r  R o a s t s  c a n  b e  a d a p t e d  t o  b e  G F / D F  o n  R e q u e s t  -  P l e a s e  S p e a k  T o  Y o u r  S e r v e r

P l e a s e  N o t i f y  Y o u r  S e r v e r  o f  a n y  A l l e r g i e s  o r  D i e t a r y  R e q u i r e m e n t s   

Po r k  Lo i n  
W i t h  a  S age  &  A ppl e  S t u f f i n g ,  S e r ve d  w i t h  Fe n n e l

 C ra ck l i n g  &  C i d e r  G ra v y  



Sunday
   Classics

F i s h  &  C h i p s  
C i d e r  B a t t e r e d  H a d d o c k ,  T r i p l e  C o o k e d  C h i p s ,  M u s h y  P e a s ,  

T a r t a r e  &  C u r r y  S a u c e

 B e e f  S h i n  &  A l e  P i e
S e r v e d  w i t h  B u t t e r y  M a s h ,  S e a s o n a l  V e g  &  G r a v y

C l a s s i c  S t e a k  B u r g e r  
6 o z  P a t t y  T o p p e d  W i t h  M o n t e r a y  J a c k  C h e e s e

A m e r i c a n  M u s t a r d ,  K e t c h u p ,  P l u m  T o m a t o ,  R e d  O n i o n
S e r v e d  I n  A  B r i o c h e  B u n  W i t h  S a l t e d  F r i e s

 S t e a k  F r i t e s
B i s t r o  R u m p ,  S e r v e d  M e d i u m  R a r e  W i t h

 S e a s o n e d  F r i e s  &  P e p p e r c o r n  S a u c e

D F  &  G F

C a n  b e  D F  o n  R e q u e s t

C a n  b e  G F  /  D F  o n  R e q u e s t

P l e a s e  N o t i f y  Y o u r  S e r v e r  o f  a n y  A l l e r g i e s  o r  D i e t a r y  R e q u i r e m e n t s   

2  C o u r s e s  £ 2 6
3  C o u r s e s  £ 3 2

 

G F ,  D F  o n  R e q u e s t

 C u m b e r l a n d  S a u s a g e  &  M a s h  
W i t h  S e a s o n a l  V e g  &  G r a v y



N e a p o l i t a n  I c e  C r e a m

D o u b l e  C h o c o l a t e
P i s t a c h i o

B l a c k  C h e r r y
S e r v e d  w i t h  W a f e r s  &  F r e s h  B e r r i e s

C a n  b e  G F  o n  R e q u e s t

Sunday 
Desserts

2  C o u r s e s  £ 2 6
3  C o u r s e s  £ 3 2

 

P l e a s e  N o t i f y  Y o u r  S e r v e r  o f  a n y  A l l e r g i e s  o r  D i e t a r y  R e q u i r e m e n t s   

S t i c k y  T o f f e e  P u d d i n g   
W i t h  B u t t e r s c o t c h  S a u c e  &  E n g l i s h  L a k e s  V a n i l l a  I c e  C r e a m

R a s p b e r r y  W h i te  C h o c o l a te  E to n  M e s s  
w h i t e  c h o c o l a t e  M o u s s e ,  l a ye re d  w i t h  ra s p be r r y  co u l i s  &  m e r i n g u e  

toppe d  w i t h  f r e s h  r a s p b e r r i e s

M a l t e d  M i l k  C h o c o l a t e  M o u s s e  C a k e  
S e r v e d  o n  a  C h o c o l a t e  B r o w n i e  B a s e

W i t h  E s p r e s s o  V a n i l l a  C r e a m

 L e m o n  T i r a m i s u  
l a y e r e d  w i t h  l e m o n c e l l o  s p o n g e  
t o p p e d  w i t h  c r u s h e d  p i s t a c h i o s

P e a n u t  B u t t e r  C h e e s e c a k e  
W i t h  S t r a w b e r r y  I c e  c r e a m  &  S t r a w b e r r y  C o m p o t

C a n  b e  G F  o n  R e q u e s t

G F

C a n  b e  G F  o n  R e q u e s t


	The Sally
	Sunday Menu

	Sunday
	Starters
	2 Courses £26 3 Courses £32
	Iberian Ham & Manchego Cheese Croquettes 10  Served with Smoky Tomato Chutney
	Peri Peri Pork Belly  Corn Salsa & Roquito Chilli Peppers
	GF

	MonkFish Scampi 11 Pea & Watercress Puree Tartare Sauce
	Tempura Fried Red Shrimp Served with Garlic Siracha Aioli
	GF

	Tomato, Burrata Bruschetta Heritage Tomato, Garlic Lemon & Green Herbs Topped with Creamy Burrata Served on Olive Bread
	Soup of the Day  Served With Farmhouse Bread  & Salted Butter


	Please Notify Your Server of any Allergies or Dietary Requirements


	Sunday
	Roasts
	2 Courses £26 3 Courses £32
	Roast Sirloin of Cumbrian Beef  Served with a Rich Beef Gravy
	Noisettes of Fellside Lamb with Port & Redcurrant Rosemary Sauce
	Garlic & Herb Roasted Chicken Sage & Onion Stuffing Glazed with a Light Chicken Gravy
	Pork Loin  With a Sage & Apple Stuffing, Served with Fennel  Crackling & Cider Gravy

	Garlic & Herb Plant Based Roast Chicken Sage and Onion Stuffing GLazed with a Cider Gravy

	All Served with a Yorkshire Pudding  Garlic & Rosemary Roasties, Buttery Mash & Seasonal Vegetables
	Please Notify Your Server of any Allergies or Dietary Requirements


	Sunday    Classics
	2 Courses £26 3 Courses £32
	Fish & Chips  Cider Battered Haddock, Triple Cooked Chips, Mushy Peas,  Tartare & Curry Sauce
	DF & GF

	Beef Shin & Ale Pie Served with Buttery Mash, Seasonal Veg & Gravy
	Classic Steak Burger  6oz Patty Topped With Monteray Jack Cheese American Mustard, Ketchup, Plum Tomato, Red Onion Served In A Brioche Bun With Salted Fries
	Steak Frites Bistro Rump, Served Medium Rare With  Seasoned Fries & Peppercorn Sauce
	Cumberland Sausage & Mash  With Seasonal Veg & Gravy

	Please Notify Your Server of any Allergies or Dietary Requirements

	Sunday
	Desserts
	2 Courses £26 3 Courses £32
	Sticky Toffee Pudding   With Butterscotch Sauce & English Lakes Vanilla Ice Cream
	Raspberry White Chocolate Eton Mess  white chocolate Mousse, layered with raspberry coulis & meringue  topped with fresh raspberries
	GF

	Malted Milk Chocolate Mousse Cake  Served on a Chocolate Brownie Base With Espresso Vanilla Cream
	Lemon Tiramisu  layered with lemoncello sponge  topped with crushed pistachios
	Peanut Butter Cheesecake  With Strawberry Ice cream & Strawberry Compot


	Neapolitan Ice Cream
	Double Chocolate Pistachio Black Cherry Served with Wafers & Fresh Berries Can be GF on Request

	Please Notify Your Server of any Allergies or Dietary Requirements



