Evening Menu
Starters
Haggis Bon Bons

£7

Soup of the Day

£7

Red Onion & Goat’s Cheese Tartlet

£7

Coated with a “Panko” breadcrumb and served with a wholegrain mustard sauce
Served with crust bread and butter
with dressed salad leaves, Walnuts and balsamic glaze

Homemade Fishcake

£7

Ham Hock Terrine

£7

Tempura King Prawns

£7

Vegetable Tempura

£6

Mains
Pan-fried Lamb Rump

£18

Sawrey House Fish & Chips

£14

Wild Mushroom & Rocket Risotto (V)

£14

Garlic Butter Chicken Breast

£15

Pan Fried Fillet of Sea Bass

£17

Broccoli & Pine Nut Penne Pasta (V)

£12

Served with a homemade Tartar sauce and mini capers
with garlic aioli, pea croquette, Crostini and dressed leaves
With chilli jam, dressed rocket and lemon
With chilli jam, dressed rocket and lemon

Served with a red wine jus, pea puree, pomme fondant, buttered kale and
chantenay carrots
Traditional fish and chips with triple cooked chips, minted mushy peas and homemade tartar sauce
Served with truffle oil and pea shoots

Served with baby gem, roasted peppers, parmentier potatoes and sundried tomato pesto
Served with fricassee of garlic cherry tomatoes, new potatoes, samphire and drizzled with a pesto sauce
With white wine and garlic cream sauce and homemade garlic bread

From the Grill…
All our steaks are served with triple cooked chips, garlic & rosemary infused tomato, flat
cap mushroom and dressed rocket.
8oz Sirloin Steak - £20
10oz Ribeye Steak - £22
Surf & Turf - £24
8oz Sirloin Steak with Tempura Prawns

Delicious Steak Sauces
£2.25
Peppercorn
Blue Cheese
Diane

10oz Gammon Steak - £14
Why not try your steak with our
delicious

Lakes Distillery ‘The One’ Whisky

Glaze
£3.00

Desserts
Trio of Chocolate

£6

Cheesecake of the Day

£6

Rhubarb & Custard

£6

Sticky Toffee Pudding

£6

Cheeseboard of Local Delights

£8

Rich chocolate tart, chocolate mousse and chocolate soil with raspberry sorbet
See our specials board for today’s delicious cheesecake
Vanilla set custard topped with local rhubarb gel and served with a homemade shortbread biscuit
Served with toffee sauce and vanilla bean ice cream

