menu changed daily

dinner
menu
DERWENTWATER

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

Overbaked 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

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 mash potato,
served with a pot of mix greens

Kirkstone Bake - £16.50

Of mince beef, carrots, mash potato, served with braised red cabbage, local chutney and a brioche bread

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

PLEASE ASK OUR TEAM FOR TODAY’S SPECIALS

