
7oz Fillet Steak £34 
very tender with little fat, delicate flavor 

15oz T-bone Steak £35 
A cut from short loin with two steaks, well marbled, tender & juicy 

10oz Ribeye Steak £32 
a rich, tender cut, aged using salt to draw out moisture & release 
natural sugars in the meat, condensing & improving the unique, 

complex flavour 

10oz Flat Iron Steak £28 
flat iron steak, well marbled, tender & juicy  

Grilled Tiger Prawns £27 
eight tiger prawns, garlic, arugula, tomato & mango salsa, basmati 

rice 

8oz Tomahawk Bacon Chop £24 
pineapple relish, fried egg 

Char-grilled Romanesco Broccoli Steak (vg) £19 
peperonata sauce, onion, tomato, bell peppers 

THE GRILL
All garnished with gratin plum tomato, confit shallots and 
dressed watercress.  All steaks are 28-day dry salt aged.

Red Wine Bordelaise 
Three Peppercorn Sauce

 Truffle Bearnaise 

Smokey BBQ Sauce 
Garlic Butter BUTTERS & SAUCES

pick one (included with grill items)

Brossen Cheeseburger £22 
21-day Himalayan salt aged 100% Lakeland beef burger,
Emmental, baby gem lettuce, tomato chutney, fried egg

Spicy Bean Burger (vg) £20  
baby gem lettuce, tomato, vegan sweet chilli mayonnaise, 

pickled cucumber salsa 

Aloo Gobi Tiki Veggie Burger (vg) £20 
baby gem lettuce, tomato, 

vegan coriander mayonnaise, mango salsa 

Greek Lamb Kofta Burger £21 
grilled lamb kofta, rocket, feta, tzatziki sauce, 

kachumber 

Chicken Zinger Burger £21 
crispy battered chicken thigh marinated with buttermilk, 
gem lettuce, tomato, sweet & sour sauce, hash brown 

Chateaubriand 20oz £76 
21-day salt aged Cumbrian best end fillet,

choice of three sides & two sauces plus gratin 
plum tomato, confit shallots and dressed 

watercress 

Traditional Middle Eastern 
Mixed Grill £75 

lamb chop, chicken & vegetable tawook, rump 
steak kebab, local lamb kofta meatballs, sumac 

onion, toum sauce, choice of three sides  

BBQ Pork Spare Ribs £50 
choice of three sides plus gratin plum tomato, 

confit shallots and dressed watercress 

Traditional 12hr Marinated Tandoori 
Smoked Whole Chicken £46 

kachumber, mint chutney, assorted naan 
breads, skinny fries 

Why not add? 

Grilled Prawns 3 for £6 
Grilled King Oyster Mushrooms £4

IDEAL FOR TWO 

DOUBLE UP: add another burger for £7

SHARERS

(V ) Vegetarian  (VG) Vegan 
Allergies & Intolerances: before you order please speak to a member of staff if you would like to know about our ingredients.

PASTA
Rigatoni Bolognese £18 

ragù alla bolognese, aged parmesan cheese, 

Wild Mushroom Linguine (v) £19        
wild mushroom, aged parmesan, soft herbs, 

Lasagna Bolognese £19 
parmesan cheese

Seafood Linguine £22 
tiger prawns, clams, white wine & creamy garlic sauce

Rice Gnocchi with Aromatic 
Tomato Sauce (vg) £20 

basil

BURGERS

All served with Lovingly Artisan Garlic Bread

All served in a crystal beer bun with dill pickle, with skinny fries and panko crumbed onion rings 



TO START

Soup of the Day (v) £8 
bread & local butter 

Mushroom Calamari (vg) £10      
king oyster mushrooms, aioli, sage & shallot salsa, 

paprika 

Compressed Melon & Feta Mousse (v) £9 
mixed melons, feta, pistachio, crispy sourdough 

Tempura Seafood £13 
baby squid, baby octopus, soft shell crab, saffron aioli 

Pork & Black Pudding Scotch Egg £10     
black garlic mayonnaise  

Twice Baked Black Dub Blue 
Cheese Soufflé (v) £10 

cheese sauce, Wild & Fruitful chutney, charred 
sourdough 

Fine Ruby Port & Chicken Liver Parfait £9 
artisan bread, Wild & Fruitful chutney  

DESSERT

Strawberry Tart £9 
crème patissiere, poached strawberries, honeycomb, 

candied peel, roasted strawberry ice cream 

Mango & Lime Eton Mess 
Cheesecake £9 

sweet cream, mango gel 

Sticky Toffee, Date & 
Biscoff Pudding £9 

Biscoff sauce, Biscoff ice cream 

Soft Baked Chocolate Chip 
Pan Cookie Pie £9 

bourbon vanilla ice cream, candied walnuts         
(please be allow 20 minutes cooking time)

Dark Chocolate Tart (vg) £9 
vegan sweet cream, compote of citrus fruit  

Northern Cheese Board 
3 for £12 / 5 for £17 

sourdough biscuits, celery, grapes, local chutney  

Crook Blue: Dewlay Creamery, Lancashire  pasteurised 
cow’s milk, creamy with a great blue kick 

Tovey: Thornby Moor Dairy, Cumbria  
un pasteurised goat’s cheese that has a full earthy flavour 
with a strong final acidity and semi-soft ripening texture  

Kendal Creamy: Sandham’s Dairy, Lancashire  pasteurised 
cow’s milk, moist, crumbly and rich with a background tang  

Burland Bloom: Butlers Cheese, Lancashire  pasteurised 
cow’s milk, buttery in taste and tone with a pale delicate rind 

much like a traditional French brie 

Blue Whinnow: Thornby Moor Dairy, Cumbria  
unpasteurised cow’s milk, firm buttery blue with bags of 

earthy savoury flavour 

SIDES

£5 each  /  3 for £13  /  4 for £17  /  5 for £20

Truffle Mac 'n' Cheese 

Chunky Chips

Skinny Fries  

Two Yorkshire Puddings 

Buttered Seasonal Vegetables 

Buttermilk Onion Ring Tower,
blue cheese sauce 

Classic Ceasar salad 

Loving Artisan Garlic Bread 

Baked Creamy Spinach    




