
SAMPLE SPECIALS BOARD MENU 
 

Soup of the Day with Homemade Bread £3.50 
 

Grilled Black Pudding served on Chorizo Mashed Potato with Red Onion 
Marmalade £5.75 

 
Tian of ‘Hot Smoked’ Salmon & Crayfish Tails in a Chive & Lemon Mayonnaise 

with Garden Herb Salad £5.75 
 

Breaded Keldthwaite Gold Brie served on a Tomato & Red Pepper Relish £5.50 
************************* 

Traditional Cumbrian ‘Tatie Pot’- Les’s Local Lamb slowly braised in Red Wine 
with Black Pudding & Root Vegetables topped with Mashed Potato £14.50 

 
Farmhouse Rabbit- Local Rabbit slowly braised in Cider & Grain Mustard Cream 

with Smoked Bacon & Root Vegetables served on Mashed Potato £14.50 
 

Roasted Cod Supreme served on a Fricasse of Chorizo Sausage, King Prawns & 
Cherry Tomatoes £14.50 

 
Grilled Red Mullet Fillet served on Thai Fishcake with Stir Fried Vegetables & 

Sweet Chilli Sauce £14.50 
 

Pie of Day £9.50 
 

Casserole of Mixed Beans, Courgette & Roasted Peppers in Spiced Tomato Sauce 
with toasted Pitta Bread £8.95 

 
Potatoes of Day- Potato & Leek ‘Au Gratin’ 

 

 
Selection of Homemade Sweets- £4.00 

Lemon Meringue Cheesecake 
Raspberry Crème Brule  

Chocolate Truffle Torte with White Chocolate Ice Cream 
Sticky Toffee Pudding 

Cumberland Rum Nicky 
Selection of Homemade Ice Creams 

Selection of British Cheeses, Homemade Chutney & Biscuits £4.50 

 

     


