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Broccoli and Blue Cheese Soup
With croutons, cream and parsley

Salmon Rosette
On mixed leaves with prawn mayonnaise

Cocktail of Pineapple, Strawberry and Raspberry
With a Prosecco drizzle and a citrus sorbet

Baked Skillet of Cartmel Valley Smoked Black Pudding and Cumberland Sausage
With a barbecue dip

Chicken Liver and Brandy Pate
Served with a plum and apple chutney, slices of toasted bloomer bread and dressed leaves

Local Esthwaite Butterfly Trout
Lightly cooked with lemon, served on a bed of soft greens and new potatoes with a pesto glaze

Prime Fellbred Topside of Beef
With Yorkshire pudding, roast potato, gravy, potatoes and vegetables of the day

Farmhouse Cumbrian Roast Chicken
With roast potato, bacon chipolata, stuffing, gravy, vegetables and potatoes of the day

Grisedale Venison Burger
On toasted brioche, with mixed leaves, Hawkshead chutney and sweet potato fries

Tandoori Style Chicken Fillet
With turmeric rice, mini naan bread, yoghurt and pickle

Mixed Mushroom and Basmati Rice Risotto
Finished with cream, garlic, parmesan, peas and egg yolk

Pan Fried Penne Pasta
With green beans, asparagus, sautéed potatoes and green pesto

   menu changed daily 

dinner menu
AMBLESIDE 

2 course @ £23.00 per person | 3 course @ £29.50 per person 

 PLEASE ASK OUR TEAM FOR TODAY’S SPECIALS

COMFORT FOOD
Cumbrian Fellbred Sirloin Steak - £22.95

With tomato and mushroom, served with either new potatoes, French fries, salad, rice or jacket potato
Beer Battered West Coast Haddock - £16.50

With chunky chips, peas and a homemade tartare sauce
Italian Beef Lasagne - £16.50

Cooked in a rich tomato ragout, served with garlic bread and mixed leaves

Cartmel Valley Cumberland Sausage - £16.50
On mashed potato with onion gravy

Raspberry and Boudoir Sponge Terrine
With crème fraiche and coulis

Orange, Cardamom and Cinnamon Rice Pudding
With whipped cream

English Cheese Selection
Mature Cheddar, Red Leicester and Blue Stilton, served with grapes, celery, apple and biscuits

Trio of English Ice Creams
Rossini Curls and wafers

Freshly Prepared Fruit Salad
With a seasonal sorbet

SIDES - £3.50 each - Chunky Chips | French Fries | Sweet Potato Fries | Jacket Potato | Salad
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Parsnip and Ginger Soup
With cream, croutons and parsley

Cold Pressed Shredded Ham Hock and Coarse Mustard Pot
Served with Lakeland piccalilli, mini Hovis bread and mixed leaves

Fruit Mosaic Plate
With a mango dip

Ramsay of Carluke Haggis Bon-Bons
With a Dijon mayonnaise

Traditional Prawn Cocktail
With Marie Rose sauce, iceberg lettuce and buttered brown bread

Poached Salmon Fillet
With a prawn and white wine sauce, new potatoes and vegetables of the day

Slow Cooked Beef and Mushroom Casserole
Flavoured with Grasmere Butter, served with a puff pastry lid, potatoes and vegetables of the day

Prime Fellbred Topside of Beef
With Yorkshire pudding, roast potato, gravy, potatoes and vegetables of the day

Farmhouse Cumbrian Roast Chicken
With roast potato, bacon chipolata, stuffing, gravy, vegetables and potatoes of the day

Local Pork and Leek Sausages
On a creamed mashed potato with a red wine and onion gravy

Linguine Positano
Fine pasta served in a garlic, cream and sundried cherry tomato sauce with a parmesan crisp

Spanish Potato and Onion Frittata Omelette
With herbs, pimento dressed leaves and olive pot

   menu changed daily 

dinner menu
BUTTERMERE 

2 course @ £23.00 per person | 3 course @ £29.50 per person 

 PLEASE ASK OUR TEAM FOR TODAY’S SPECIALS

COMFORT FOOD
Cumbrian Fellbred Sirloin Steak - £22.95

With tomato and mushroom, served with either new potatoes, French fries, salad, rice or jacket potato
Sliced Cold Honey and Apricot Baked Ham  - £16.50

Served with fried eggs, chutney and French fries
Creamy Fish Pie  - £16.50

Smoked haddock, salmon and prawns cooked in a creamy white wine sauce, topped with mashed potato,
served with a pot of mixed greens

Kirkstone Bake  - £16.50
Of minced beef, carrots, mash potato, served with braised red cabbage, local chutney, brioche bread and gravy

Vanilla Pannacotta
With a whisky and honey glaze served with a sugared biscotti

Trio of Buttermilk Pancakes
With forest berries, maple syrup and cream

English Cheese Selection
Mature Cheddar, Red Leicester and Blue Stilton, served with grapes, celery, apple and biscuits

Trio of English Ice Creams
Rossini Curls and wafers

Freshly Prepared Fruit Salad
With a seasonal sorbet

SIDES - £3.50 each - Chunky Chips | French Fries | Sweet Potato Fries | Jacket Potato | Salad
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Minestrone Soup
Ham stock, pasta, herbs, garlic, tomato and vegetables

Smoked Fish Plate
Trout, salmon, and mackerel on dressed rocket with horseradish mayonnaise

Game Terrine
With Lyth Valley Damson sauce and a chutney pot

Baked Skillet of Mini Macaroni Cheese
With a parmesan crumb and a toasted brioche

Crisp Coated Jalapeno Peppers
Filled with cream cheese and served with a chilli dip

Smoked Haddock and Parmesan Omelette
With mini garlic roast potatoes and dressed leaves

Prime Fellbred Topside of Beef
With Yorkshire pudding, roast potato, gravy, potatoes and vegetables of the day

Farmhouse Cumbrian Roast Chicken
With roast potato, bacon chipolata, stuffing, gravy, vegetables and potatoes of the day

Pan Fried Lamb Cutlets
With a mint sauce, gravy and served with potatoes and vegetables of the day

Turkey Escalope
Slowly cooked in a tomato, onion and mixed olives sauce, served with new potatoes and vegetables of the day

Chick Pea and Sweet Potato Curry
Served with a mini naan bread, rice, yoghurt and pickle

Wild Mushroom Stroganoff
With gherkins, cream and brandy served with turmeric rice

   menu changed daily 

dinner menu
CRINKLE CRAGS 

2 course @ £23.00 per person | 3 course @ £29.50 per person 

 PLEASE ASK OUR TEAM FOR TODAY’S SPECIALS

COMFORT FOOD
Cumbrian Fellbred Sirloin Steak - £22.95

With tomato and mushroom, served with either new potatoes, French fries, salad, rice or jacket potato

Beer Battered West Coast Haddock  - £16.50
With chunky chips, peas and a homemade tartare sauce

Italian Beef Lasagne  - £16.50
Cooked in a rich tomato ragout, served with garlic bread and mixed leaves

Cartmel Valley Cumberland Sausage  - £16.50
On mashed potato with onion gravy

Red Berry & White Chocolate Meringue Roulade
Served with cream

Chocolate and Brandy Syllabub
With an Amaretti biscuit crumble

English Cheese Selection
Mature Cheddar, Red Leicester and Blue Stilton, served with grapes, celery, apple and biscuits

Trio of English Ice Creams
Rossini Curls and wafers

Freshly Prepared Fruit Salad
With a seasonal sorbet

SIDES - £3.50 each - Chunky Chips | French Fries | Sweet Potato Fries | Jacket Potato | Salad
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Cream of Wild Mushroom Soup
With croutons and a green pesto swirl

Greek Mezze Plate
Mix of balsamic onions, sundried and cherry vine tomatoes, feta cheese, guacamole pot, fennel bread and mixed leaves

Thick Slice of Charentais Melon
Filled with diced kiwi and topped with seasonal sorbet

Handmade Smoked Haddock Potato Cake
Served with a lemon mayonnaise and mixed leaves

Avocado, Asparagus and Cucumber Salad
Served in a herb crème fraiche, on mixed lemon balm and roquet, with melba toast

Spiced Seafood Tortilla Wrap
With a tomato salsa and cheese, served with sweet potato fries

Prime Fellbred Topside of Beef
With Yorkshire pudding, roast potato, gravy, potatoes and vegetables of the day

Farmhouse Cumbrian Roast Chicken
With roast potato, bacon chipolata, stuffing, gravy, vegetables and potatoes of the day

Local Cartmel Valley Game Casserole
Made with venison, duck and pheasant, cooked with a hint of juniper and red wine, served with

roasted new potatoes and mixed greens
Pan Fried Chicken Fillet Burger

With garlic, served on a toasted sweet brioche with French fries and a garlic mayonnaise
Creamy Broccoli and Dijon Mustard Bake

With potato gnocchi
Mixed Bean Chilli

With paprika, turmeric rice, yoghurt and tacos

   menu changed daily 

dinner menu
DERWENTWATER 

2 course @ £23.00 per person | 3 course @ £29.50 per person 

 PLEASE ASK OUR TEAM FOR TODAY’S SPECIALS

COMFORT FOOD
Cumbrian Fellbred Sirloin Steak - £22.95

With tomato and mushroom, served with either new potatoes, French fries, salad, rice or jacket potato
Sliced Cold Honey and Apricot Baked Ham  - £16.50

Served with fried eggs, chutney and French fries
Creamy Fish Pie  - £16.50

Smoked haddock, salmon and prawns cooked in a creamy white wine sauce, topped with mashed potato,
served with a pot of mixed greens

Kirkstone Bake  - £16.50
Mince beef, carrots, mashed potato, served with braised red cabbage, local chutney and a brioche bread

Dark Chocolate and Almond Daim Tarte
Served with a salted Caramel sauce

Cold Orange Rice Conde
Topped with a poached pear and served with a raspberry ripple ice cream

English Cheese Selection
Mature Cheddar, Red Leicester and Blue Stilton, served with grapes, celery, apple and biscuits

Trio of English Ice Creams
Rossini Curls and wafers

Freshly Prepared Fruit Salad
With a seasonal sorbet

SIDES - £3.50 each - Chunky Chips | French Fries | Sweet Potato Fries | Jacket Potato | Salad
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Homemade Tomato and Tarragon Soup
With Parsley, cream and croutons

Mini Chicken Caesar Salad
On crisp lettuce with egg, anchovy and parmesan croutons

Bluebols Soaked Water Melon
Served on a berry coulis with ripped mint

Hot Smoked Salmon and Lemon Cream Pasta Bake
With a parmesan herb crust and toasted rye bread

Seafood Platter
Home smoked trout, cold pressed salmon and mackerel pate, capers, marie rose sauce and brown bread and butter

Golden Crumbed Scampi
Served with chips, peas, tartare sauce and lemon

Prime Fellbred Topside of Beef
With Yorkshire pudding, roast potato, gravy, potatoes and vegetables of the day

Farmhouse Cumbrian Roast Chicken
With roast potato, bacon chipolata, stuffing, gravy, vegetables and potatoes of the day

Mexican Spicy Chilli Con Carne
With chick peas, kidney beans and paprika served with turmeric rice, taco shell and yoghurt

Pork Stroganoff
Pan fried pork steak, cooked in creamy Brandy sauce with mushrooms, mustard and a hint of lemon,

served with turmeric rice
Garlic Potato Rosti

With herbs, cheese glaze, poached eggs and dressed leaves
Sweet and Sour Vegetable Stir Fry

With crispy leeks, jalapenos and a sweet and sour sauce

   menu changed daily 

dinner menu
ENNERDALE 

2 course @ £23.00 per person | 3 course @ £29.50 per person 

 PLEASE ASK OUR TEAM FOR TODAY’S SPECIALS

COMFORT FOOD
Cumbrian Fellbred Sirloin Steak - £22.95

With tomato and mushroom, served with either new potatoes, French fries, salad, rice or jacket potato

Beer Battered West Coast Haddock  - £16.50
With chunky chips, peas and a homemade tartare sauce

Italian Beef Lasagne  - £16.50
Cooked in a rich tomato ragout, served with garlic bread and mixed leaves

Cartmel Valley Cumberland Sausage  - £16.50
On mashed potato with onion gravy

Poached Pear
Served with a Stilton crème fraiche and a Guinness drizzle

Dave’s Homemade Sticky Toffee Pudding
Served with a hot sauce and ice cream

English Cheese Selection
Mature Cheddar, Red Leicester and Blue Stilton, served with grapes, celery, apple and biscuits

Trio of English Ice Creams
Rossini Curls and wafers

Freshly Prepared Fruit Salad
With a seasonal sorbet

SIDES - £3.50 each - Chunky Chips | French Fries | Sweet Potato Fries | Jacket Potato | Salad


