Smoked almonds /5 e Sourdough with Cumbrian butter /5 e Nocellara olives /6

Heritage tomato bruschetta, goat's cheese mousse, basil, toasted pine nuts (VE,GF) /10

Sweet cured hot smoked salmon, horseradish créme fraiche, dill pickled cucumber, wild garlic oil (GF) /14
Smoked duck scotch egg, apricot coronation sauce, piccalilli salad, curry oil /13

Seared scallop, grilled corn velouté, ‘nduja butter, polenta crouton, pickled fennel (GF) /15

Smoked Jersey royal terrine, green gazpacho, grilled courgette salad, pickled pearl onions / 11

Charred leeks and romesco, rosti crisps, hazelnuts (VE,N) /9

Confit buttermilk chicken, prosciutto, Parisian gnocchi, greens, lemon chicken velouté /24

Rosemary and black pepper risotto, cauliflower, crispy rye, hazelnuts, rocket (N,GF) /20

Lambcetta, peas, broad beans, grilled baby gem lettuce, prosciutto, salsa verde, lamb velouté (GF) /31
Blackened beef medallion, beignet potatoes, Roscoff onion, watercress, British asparagus, beef dripping jus /35
Onion tarte tatin, braised puy lentils, green beans with dill, feta, hazelnuts (VE,N) /22

Cider-brined pork tomahawk, black pudding hash, charred apple, greens, puffed crackling, mustard sauce /30
Pan roasted hake, crispy pomme anna, minted peas, beer batter scraps, tartar sauce, vinegar gel (GF) /32

Cumbrian rib-eye steak, peppercorn sauce, caraway mustard on hispi cabbage, confit tomatoes, crispy shallots, triple-cooked chips (GF) /39

Honey-glazed carrots (GF) /5 Triple-cooked chips (GF) /6
SIDES Garlic butter tenderstem broccoli (GF) /6 Crushed crispy new potatoes with mint (GF) /5

British asparagus, parmesan, crispy prosciutto (GF) /8 Grilled hispi cabbage, caraway mustard, crispy shallots /6

SEE OUR DAILY DESSERT MENU FOR TODAY'S CHOICES

VE - Vegan option available N - Contains nuts GF - Gluten free option available Food allergies? Please ask any of our team who will be able to help

We add a 10% discretionary service charge. Please ask if you would like this to be changed



