
 

 

 

 
 

 

MENU  
Served Wednesday to Saturday  
12.00 pm – 5.00pm  
Friday and Saturday until 8 pm  

 

S t a r t e r s  
Homemade Soup of the Day (vg, gf)                   £4.80 
Bread roll and butter  
 
Vareniki (V)                  £4.95  
Ukrainian dumplings with potato and mushrooms  
topped with sour cream  
 
Garlic Mushrooms (vg gf)   £5.25  
Served on toasted sourdough     
 
Scottish Rarebit on Toasted Sour Dough (V)      £5.25 
With Criffel ale and farmhouse cheddar 
 
In House Smoked Duck Salad (gf)                         £6.50 
Pomegranate dressing 

 
Sesame Beef Fillet                 £6.50  
Served with a taco basket with peppers, 
onions and fajita spice  
 
Mini Camembert Melt (V, gf)   £5.50 
With breadsticks or gluten free bread  
and cranberry relish 

 

Tempura Prawns                   £5.95 

Sweet chilli and garlic mayo dip 

 

 
 
 
 
 
 
 
 
Please advise your server of any allergens or 
dietary requirements at the time of ordering 
 
(V) Vegetarian  (vg) Vegan  (gf) Gluten Free 

 

 

 

M a i n s   
6 oz Beef Burger                £10.95 

Brioche bun, rustic chips and side salad  

Add Cheese or Bacon                    £0.50  

 

Gourmet Vegan Burger (vg)                 £10.95 

Brioche bun, sliced tomato and lettuce  

rustic chips and side salad  

Add Vegan Cheese                                 £0.50  

 

Spinach, Sweet Potato and Lentil Dhal (vg gf)   £10.95 

Mixed mini poppadum’s  

 
Puff Pastry Pie of the Day                 £12.95 
Mashed potato and seasonal vegetables 
 

Sustainably Sourced Cod Loin (gf)                         £13.25  

Winter vegetable and butter bean broth,  

sliced sourdough  

 

Seafood Tagliatelle                £13.25 

Garlic, tomato and herb sauce, served with parmesan 

shavings 

 

Vegan Meatball Tagliatelle (vg gf)             £13.25                 

Garlic, tomato and herb sauce, vegan parmesan 

shavings 

 

Chicken Fricassee (gf)                £13.50 

Pan roasted chicken thighs, cooked in a French  

Style Vermouth cream sauce Chateau potatoes  

and green vegetables  

 

Chicken Kyiv                  £13.95  

Breaded chicken breast with garlic and herb butter 

Mashed potatoes and seasonal vegetables  

 
Flat Iron Steak (gf)               £18.25 
Grilled mushrooms and tomatoes and Rustic chips  
 
Add peppercorn or Blue Cheese Sauce                  £2.25 

Side Orders  
Garlic Sourdough (V)   £2.50 
Garlic and Cheese Sourdough (V)   £2.95 
Rustic Chips (V)   £2.95  
Onion Rings (V)   £2.95  
Mixed Seasonal Salad (V)   £2.95  



 

 

 

 

 

 

D e s s e r t s  &  C h e e s e   
   

Trio of Locally produced Ice Cream (V, gf)            £4.95 
Dessert topping sauce  
Vegan Ice cream available on request  
 
Homemade Sticky Toffee Pudding (V)                  £5.50  
Butterscotch sauce and vanilla ice cream  
GF is available on request  
 
Seasonal Fruit Crumble (vg,)                             £5.50   
Warm vanilla custard or fresh cream or 
vegan ice cream  
 
Chocolate Delice (V)                 £5.50  
Rich chocolate mousse on a thin sponge layer with 
winter berry garnish  
 
Citrus Pannacotta (V, gf)                £5.50  
Strawberry and basil syrup  
 
Selection of Local Cheeses                 £6.95 
Ask about of local cheese of the day served with 
crackers, celery, grapes and local chutney 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 
 
 
 
 
 
 

 
 

 

 

T e a  a n d  C o f f e e  
 
Served with semi skimmed, oat, soya or almond milk  

 

Medium       Large  

Cappuccino  £3.40            £3.65 

Americano  £3.40            £3.65  

Mocha   £3.65          £3.80  

Latte   £3.40         N/A  

Flat White  £3.40          N/A 

Espresso  £2.35              N/A 

Add a dash of Syrup …………………….……………………£0.60 

 

Hot chocolate…………………………………………………….£3.10 

 

Hot chocolate with whipped cream and mallows £3.45 

whipped cream and mallows 

 

Pot of Breakfast, Herbal or Fruit Tea……….            £2.60 

Breakfast Tea, Earl Grey, Peppermint, Darjeeling, 

Decaffeinated, Red Berry Crush, Lemon and Ginger, 

Green Tea  

 

 

W i n e  a n d  o t h e r  B e v e r a g e s   
 
A full range of wine and drinks is available on our 
drinks menu. 

 
 
 
We are proud to work with the very best 
of both Scottish and Cumbrian suppliers 
with an emphasis on supporting local 
business and reducing our carbon 
footprint.  
 
We continue to actively work towards 
reducing food miles on all our menus. 

 

 


