Puddings

Vanilla & raspberry creme brulée with raspberry Pavlova
ice cream £5.75

Sticky toffee pudding with vanilla ice cream & butterscotch
sauce £5.95

Banana fritters with toffee sauce and cheeky monkey
ice cream £5.95

Rich Bailey’s baked cheesecake served with chocolate
sauce & vanilla ice cream £5.95

A selection of regional cheeses with biscuits and pickles
£6.95

Selection of English Lakes Ice Creams-
3 scoops £4.75  2scoops £3.75

Choose from Thunder & Lightning, Vanilla, Death by
Chocolata, Cheeky Monkey and Raspberry Pavlova

Chocolate or toffee sauce extra 50p

Farrer’s Teas and Coffees are served all dayl

Evening Menu served 6~9P.m.

Orders are taken at your table. Please advise the bar staff if you
would like to order a meal.

Starters

Soup of the day with organic bread £4.50

Lightly grilled goat’s cheese served with pickled beetroot,
walnuts and dressed leaves £5.95

Balantine of local pheasant with a venison force meat stuffing
wrapped in smoked bacon, served with a vanilla & balsamic
dressing and salad leaves £6.25

King prawns chilli tempura batter served with noodle salad
and a wasabi and yuzu dressing £7.75

Mixed game & white pudding terrine served with pickles &
home made chutney £5.95

Warm smoked mackerel with fresh leaf salad and horseradish
creme fraiche £6.25



Main Courses

Locally made Cumberland sausage served with herb mash
and a thyme & onion gravy £11.95

Marinated, grilled pork loin steak served with herb mash,
crispy pork belly and a lemon & sage cream sauce
£13.95

Beef and ale pie - Lakeland beef steak cooked with
mushrooms in local ale topped with flaky pastry crust and
served with chips or Charlotte potatoes £12.50

Lakeland Rib-eye Steak with chips or Charlotte potatoes
served Garni with onion rings, garlic mushrooms & grilled
tomato

or topped with smoked blue cheese £16.95

Slow braised Lakeland lamb shank served with sweet
potato puree & wilted spinach £14.95

Pan fried Holker Hall Venison Loin Steak served with a swede
fondant, wild mushrooms and a Bordelaise sauce £18.95

Creamy chicken curry served with rice, mini poppadums and
mango chutney £12.50

Lightly grilled fillet of organic salmon resting on wilted chard
and sun blushed tomatoes with garlic king prawns and new
potatoes £15.95

Pan fried fillet of wild sea bass served with spinach, scallops
and pancetta with a tomato, chilli & ginger cream sauce
£17.95

Leek, mushroom and smoked Parmesan risotto served with a
rocket salad and organic bread £11.95

Thai sweet chilli noodles served with mixed herb salad
& prawn crackers £11.95

Side orders to accompany main meals £3.50
Bowl of chips Bowl of onion rings
Mixed fresh dressed salad

Children’s Meals £5.95 served with fresh vegetables and
chips or baby potatoes

Beef in ale pie

Breaded haddock with mushy peas
Cumberland sausage and onion rings
60z Aberdeen Angus beef burger
Leek & mushroom risotto

Please ask if you have any special dietary requirements.
We use fresh produce which is locally sourced where possible. If you
wish to know about any of our suppliers please ask a member of staff.



