
S T A R T E R S  

C L A S S I C S  

R O A S T S

The Sally
D E S S E R T S

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 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 .

G F  o n  r e q u e s t

 X L  B l a c k  T i g e r  P r a w n s
L e m o n g r a s s ,  c o c o n u t  &  l i m e  s a u c e

w i t h  c r i s p y  r i c e  n o o d l e s .
G F

L a m b  S h a k s h u k a
S p i c e d  l a m b  &  r o a s t e d  p e p p e r  r a g u

t o p p e d  w i t h  a  f r i e d  f r e e  r a n g e  e g g  &  t a h i n i
y o g u r t  o n  g r i l l e d  s o u r d o u g h .  

G F  o n  r e q u e s t

 C r e a m y  G a r l i c  &  T h y m e  M u s h r o o m s
 S e r v e d  o n  t o a s t e d  f a r m h o u s e  b r e a d ,

g r a t i n a t e d  w i t h  m o z z a r e l l a .
G F  o n  r e q u e s t

 C h e e s e  &  O n i o n  C r o q u e t t e s
B l a c k  t r u f f l e  &  p a r m e s a n  a i o l i ,  

r o c k e t  &  b a l s a m i c  s a l a d .

 C h i c k e n  L i v e r  P a r f a i t
R e d  o n i o n  m a r m a l a d e  &  b r i o c h e  t o a s t .

G F  o n  r e q u e s t

Roa 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 ve d  w i t h  a  r i ch  be e f  g ra v y .

N o i s e t te s  o f  Fe l l s i d e  L a m b
W i t h  po r t  &  re d c u r ra n t  ro s e m a r y  s a u ce .

G a r l i c  &  H e r b  Roa s te d  C h i cke n
S age  &  o n i o n  s t u f f i n g  g l a ze d  w i t h  a  l i g h t  ch i cke n  g ra v y .

Po r k  Lo i n  
  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 .

M i x e d  Roa s t  ( + £ 3  S u pp l e m e n t )
W i t h  l a m b,  be e f  a n d  po r k ,  s age  a n d  o n i o n  s t u f f i n g ,  po r k  c ra ck l i n g ,

g l a ze d  w i t h  a  c i d e r  g ra v y .
A l l  a bove  G F  o n  re q u e s t

G a r l i c  &  H e r b  P l a n t  B a s e d  Roa s t  C h i cke n
S age  a n d  o n i o n  s t u f f i n g  g l a ze d  w i t h  a  c i d e r  g ra v y .  

A l l  s e r ve d  w i t h  a  yo r k s h i re  p u d d i n g ,  ga r l i c  &  ro s e m a r y  roa s t i e s ,  
b u t te r y  m a s h  &  s e a s o n a l  vege t a b l e s .

F i s h  &  C h i p s
C i d e r  ba t te re d  h a d d ock ,  t r i pl e  cooke d  ch i p s ,  m u s h y  pea s ,  t a r t a r  &

c u r r y  s a u ce .
G F

C h i cke n  Le e k  &  G a m m o n  P i e
C h o i ce  o f  b u t te r y  m a s h ,  vege t a bl e s  &  g ra v y ,  o r  t r i pl e  cooke d  ch i p s ,

m u s h y  pea s  &  g ra v y .

C u m b e r l a n d  S a u s age  &  M a s h
S ea s o n a l  vege t a bl e s  a n d  g ra v y .

C l a s s i c  S te a k  B u r ge r
6 o z  p a t t y  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  &  k o f f m a n  f r i e s .
G F  o n  re q u e s t

S te a k  F r i te s
B i s t ro  r u m p,  s e r ve d  m e d i u m  ra re  w i t h  f r i e s  &  pe ppe rco r n  s a u ce .

G F
 

Sunday 2  C o u r s e s  £ 2 8
3  C o u r s e s  £ 3 4

 

S t i cky  To f fe e  P u d d i n g
B u t te rs co tch  s a u ce  &  E n g l i s h  L a ke s  va n i l l a

i ce  c rea m .
G F  o n  re q u e s t

Le m o n  Ti ra m i s u
L a ye rs  o f  s i l ky  l e m o n  m a s ca r po n e  c rea m ,

s a vo i a rd i  b i s c u i t s  &  c r u s h e d  p i s t a ch i o s .

6  L a ye r  C h o c o l a te  Fu dge  C a ke
Wa r m  w i t h  O re o  i ce  c rea m .  

N e op o l i t a n  I c e  C re a m
D o u bl e  ch ocol a te ,  p i s t a ch i o  &  bl a ck  ch e r r y

w i t h  wa fe rs  &  f re s h  be r r i e s .  
G F  o n  re q u e s t

Pe a ch  M e l ba
L a ye rs  o f  pea ch ,  ra s p be r r i e s  w i t h

m a d aga s ca n  va n i l l a  i ce  c rea m  &  toa s te d
a l m o n d s .

G F

 
Va n i l l a  B a s q u e  C h e e s e c a ke

B l u e be r r y  co m po te  &  w h i te  ch ocol a te
ga n a ch e .


	2 Courses £28
	3 Courses £34
	Sunday
	The Sally
	ROASTS
	STARTERS
	DESSERTS
	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
	Sage & apple stuffing, served with fennel crackling & cider gravy.

	Mixed Roast (+£3 Supplement)
	With lamb, beef and pork, sage and onion stuffing, pork crackling, glazed with a 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.


	Soup Of The Day
	Served with farmhouse bread & salted butter.

	XL Black Tiger Prawns
	Lemongrass, coconut & lime sauce
	with crispy rice noodles.

	Lamb Shakshuka
	Spiced lamb & roasted pepper ragu
	topped with a fried free range egg & tahini yogurt on grilled sourdough.

	Creamy Garlic & Thyme Mushrooms
	Served on toasted farmhouse bread, gratinated with mozzarella.

	Cheese & Onion Croquettes
	Black truffle & parmesan aioli,
	rocket & balsamic salad.

	Chicken Liver Parfait
	Red onion marmalade & brioche toast.

	Sticky Toffee Pudding
	Butterscotch sauce & English Lakes vanilla ice cream.
	Layers of silky lemon mascarpone cream, savoiardi biscuits & crushed pistachios.

	6 Layer Chocolate Fudge Cake
	Warm with Oreo ice cream.

	Neopolitan Ice Cream
	Double chocolate, pistachio & black cherry with wafers & fresh berries.

	Peach Melba
	Layers of peach, raspberries with madagascan vanilla ice cream & toasted almonds.

	Vanilla Basque Cheesecake
	Blueberry compote & white chocolate ganache.


	CLASSICS
	Fish & Chips
	Cider battered haddock, triple cooked chips, mushy peas, tartar & curry sauce.

	Chicken Leek & Gammon Pie
	Choice of buttery mash, vegetables & gravy, or triple cooked chips, mushy peas & gravy.
	Seasonal vegetables and gravy.
	6oz patty with monteray jack cheese, american mustard, ketchup, plum tomato, red onion & koffman fries.
	Bistro rump, served medium rare with fries & peppercorn sauce.
	Please notify your server of any allergies or dietary requirements.





