
MENU 
 

STARTERS 
 
Chicken Liver & Brandy Pate with Toasted Homemade Bread & Apple Chutney -£5.50 

 

Crab & Solway Brown Shrimp Gratin with Homemade Bread - £5.75 

Cumberland Sausage meat, Black Pudding & Smoked Bacon Terrine                          
with Piccalilli & Homemade Bread - £5.75 

 

Goat’s Cheese & Caramelised Onion Tartlet served with chopped Salad                        
& Balsamic Drizzle - £5.50 

Crispy Fried Whitebait with ‘Snooty Fox’ Tartare Sauce - £5.75 

 
MAIN COURSES 

 

 
Grilled Rib Eye Steak with Creamy 

Wild Mushrooms & Garlic 
& Herb Butter - £15.95 

 

 
Slowly Braised Lamb Shoulder served 
on Root Vegetables & Pearl Barley 

with Port & Redcurrant Sauce 
 £13.50 

 

 
Slow Roast Belly Pork served with 
Crackling, Grain Mustard Mash & 

Black Pudding - £12.50 
  

 Cumberland Sausage served with   
Smoked Bacon & Leek Mashed Potato 

& Onion Gravy 
(Or with Eggs & Chips)  

 

£10.50 
 
 
 

 
Chicken Breast baked in Sorrel Cream 
with Bacon, Leeks and Onions-£12.25 

 
Deep Fried Breaded Whole tail Scampi 

with ‘Snooty Fox’ Tartare Sauce - 
£9.95 

 
Steamed Fillet of Salmon with Julienne 

of Vegetables & White Wine Butter 
Sauce- £12.50 

 
Char grilled Aubergine Slices with a 

Sun-Dried Tomato & Cheese Stuffing 
baked in a Tomato & Pesto Sauce 

£10.95 
 

Rigatoni Pasta tossed in a Spicy 
Tomato & Chilli Sauce topped with 

Parmesan Shavings - £10.50 
                 

All Main Courses are served with freshly                                            
prepared vegetables and potatoes of the day 

    SIDE DISHES 
Salad - £2.00 

Homemade Chips - £2.75 
These dishes are freshly prepared using, where possible, fresh local ingredients.   

Please be patient 
  


