
All produce is prepared in an area where allergens are present.
For those with allergies, intolerances, and special dietary requirements who may wish to know about the ingredients used,

please ask a member of the Management Team. 

VE Vegan  V Vegetarian 

SIDES
Blue Cheese & Bacon Fries                                                                                                                    

Stem Broccoli   Miso Butter, Spiced Cashew (V)

“Polyspore” Wild Mushrooms   Spinach, Garlic Cream (V)

Kohlrabi & Apple Salad   Apple Cider Vinegar, Nasturtium (VE)

Glazed Beetroot & Mustard Leaves   Sheep Rustler Cheese (V) 

 £4.50

   £4.50

£5.00

£4.50

£5.00

560 kcal

276 kcal

394 kcal

361 kcal

312 kcal

MAINS

STARTERS
+ £3.00589 kcal

872 kcal

632 kcal

597 kcal

713 kcal

Pan-Fried Orkney Scallop   Thai Green Curry, Shiitake Mushroom, Puffed Rice

Braised Ox Cheek “Caesar”   Compressed Iceberg, Keens Cheddar, Brioche Crouton

Cured Loch Duart Salmon   Brown Butter Hollandaise, Pickled Dulse, Slow Cooked Egg

Koji Carrot Mille Feuille   Smoked Almond, Coconut Labneh, Carrot Cream (VE)

Herdwick Lamb Ragu   Turnip Broth, Lamb Bresaola

Holy Grain Sourdough  Lancashire Cheese Custard, Brown Onion Tea, Cheshire Estate

Marmite Butter (V)

Tartare of Cumbrian Beef Fillet  Smoked Cods Roe, Oscietra Caviar

765 kcal

445 kcal

 £9.00

   £10.00

TO SHARE

DESSERT
Pecan Praline Parfait   Pear Sorbet, Caramelised Pecan, Pedro Ximenez

Egg Custard Tar   Nutmeg, Rhubarb Sorbet

Eccles Cake   Pevensey Blue Cheese, Confit Celery

Black Tahini Cremeux   Kumquat, Sesame Crispy (VE)

Valrhona Guanaja 70% Chocolate   Passion Fruit, Tonka Bean, Coconut 

745 kcal

871 kcal

821 kcal

889 kcal

902 kcal

+ £7.00

+ £2.50

+ £3.50

+ £5.50

+ £2.00

1209 kcal

891 kcal

 862 kcal

794 kcal

 988 kcal

955 kcal

 895kcal

8oz Cumbrian Rib-Eye Steak   Triple Cooked Chips, Garlic & Herb Butter

+ Add Steak Sauce: Peppercorn (210 kcal) or Chimichurri (219 kcal) 

+ Add Steak Topping: John Bourne’s Blue Cheshire Cheese Beignets (284 kcal)

+ Add Steak Topping: Braised Beef Short Rib & Red Wine (336 kcal)

Fillet of Middle White Pork   Braised Belly, Bramley Apple, Ham Fat Cream 

Pan-Fried Halibut   Fermented Celeriac, Celery Leaf Oil, Clams

Loin of Scottish Venison   Shoulder Cooked in Coffee, Beetroot, Kale

Creedy Carver Duck   Kohlrabi, Bitter Leaves, Citrus Dressing

Poached North Sea Cod   BBQ Broccoli, Hazelnut, Wild Mushroom

BBQ Hen of the Woods Mushroom   Jerusalem Artichoke, Black Garlic, Potato “Risotto” (VE)                 
    


