
              Please ask a member of management for further information on ingredients in our food which contain allergens 

 

         

 
 

 
Snacks 

 
 

Boulangerie de Paris sourdough & Estate Dairy cultured butter 2pp 

Cobble Lane cured charcuterie  11 

Nocelara del Belice olives 5 

Baby chorizo sausages, saffron mayo 9 

Crispy pork belly sliders, chilli mayo, parmesan 10 
 

Starters 

 
 

Beetroot, mackerel rillette, horseradish buttermilk 14 

Mushroom & chicken raviolo, seaweed jam, parmesan velouté 15 

Heritage carrot salad, sheep curd, carrot and cardamom ice cream 14  

Prawn mousse, toasted rice consommé, spring onion, sesame, yuzu 15 

Pumpkin and sage Agnolotti, parmesan custard, hazelnuts, brown butter sauce 15 

Aged Cumbrian beef flank tartare, chimichuri, jeruselum artichoke, wasabi and avocado puree 16 

 

Main courses 

 
    

Pork collar, swede & turnip, charcuterie, cornichon 27 

BBQ celeriac, gribiche garnish, parmesan, gherkin hollandaise 19.5 

Cornish wild bream, saffron potato, carrot & fennel, bouillabaisse sauce 35 

Cornish Monkfish tail, leeks, potato, Morteaux sausage, Mussle veloute 35   

Cumbrian lamb saddle, anchovy, smoked broccoli, preserved lemon, persillade sauce 38 

Roasted cauliflower, coriander & lime pesto, Bombay mix, satay sauce 19.5 

Roast Guineafowl, barigoule, baby artichoke, prawn stuffed wing 35 

Sladesdown duck, stuffed cabbage, braised endive, smoked eel sauce 38 

 

From the Josper oven 

 
 

8oz Dry aged Hereford fillet 45 

9oz Dry aged Cumbrian sirloin 42 

8oz  Dry aged Cumbrian ribeye 38 

cooked over charcoal, large leaf salad, triple cooked chips & peppercorn sauce 
 

50 day aged Cote de boeuf (for two) 95 

cooked over charcoal, large leaf salad, triple cooked chips, Café de Paris butter & peppercorn sauce 
 

Creamed potato 6       Triple cooked chips 6.5       Large leaf salad 4.5       Garlic & chilli broccoli  6.5    
 

Hispi cabbage, parmesan & chives 6.5 
 

 
 

Discretionary service charge of 12.5% will be added to your bill 

 
 



 
    

 

 

 

 

 

BRITISH GROWN SEASONAL PRODUCE 

 
 

 

Beef    Cumbria  296 miles 

Pork    Cumbria  296 miles 

Lamb    Cumbria  296 miles 

 

   Scallop      Orkney     726 miles 

   Bream      Cornwall     256 miles 

 

  Goat Curd                                         Lancashire                        245 miles 

Cream    Lancashire  245 miles 

Sour cream   Lancashire  245 miles 

Buttermilk   Buckinghamshire   45 miles 

   Ricotta      Surrey       35 miles 

   Heritage Royal 
Legbar Egg   Berkshire    48 miles 

 

   Tomato      Isle Of Wight                     89 miles 

Apples    Kent     42 miles 

   Potatoes      Suffolk     103 miles 

Broccoli   Worcestershire    97 miles 

 

Herbs    Thirsk   231 miles 

   Honey      Dorset    

 Mixed leaves   Lancashire  245 miles 

 Seaweed   Cornwall  279 miles 

   Carrots       Lincolnshire     142 miles 

   Nasturtium      Lancashire     245 miles 

 

 


