
Dinner Menu

Starters

Chefs Soup of the Day served with warm crusty bread  (V, GF)

Fells Garlic Mushrooms, garlic sautéed mushrooms served on garlic bread, served with hollandaise
sauce and topped with a fried egg (V, GF)

BBQ Pork Bon-Bons with sticky BBQ sauce

Fells Scotch Egg served with a fruity brown sauce and dressed leaves

Louisiana Hot Wings (GF)

Bowl of Nachos served the classic way (V) or with chilli-con-carne

Upgrade to a sharing bowl for £8.95 

Classic Italian Bruschetta, chopped tomatoes and red onion bound in olive oil and basil and
served on garlic bread (V, GF)

Prawn Cocktail with Marie rose sauce and buttered brown bread (GF)

Aubergine Parmigiana (sliced aubergine braised in a rich tomato sauce, topped with Parmigiano Reggiano) (V, GF)

Fells Steak Pie with lightly seasoned hand-cut chips, carrots, savoy cabbage, peas and bacon snippets

Haddock & lightly seasoned hand-cut chips, tartare sauce and mushy peas (GF)

Chicken Kiev served with pesto mash, parmesan shavings and side salad

6oz Steak Burger in a toasted brioche bun with lightly seasoned hand-cut chips and coleslaw

Add cheese or bacon for £1 each 

Pan Fried Salmon Fillet served with courgette and carrot spaghetti, hollandaise sauce and
topped with dressed shoots (GF)

Italian Beef Lasagne served with garlic bread and salad

10oz Gammon Steak served with pineapple and fried egg, grilled tomato and lightly seasoned hand-cut chips (GF)

10oz 28 Days Dry Aged Sirloin Steak served with lightly seasoned hand-cut chips, tomato, mushrooms  and
onion rings (GF)

Add Peppercorn, Dianne or Red Wine sauce for £1 supplement

Pea Risotto served with vegetable cake and Parmigiano Reggiano shavings (V, GF)

Al Dente Penne Pasta with creamy tomato sauce, served with sun dried tomatoes and mushrooms
topped with Parmigiano Reggiano shavings (V, GF)

Large Cumberland Sausage served with mash, vegetables and a rich gravy

Braised Featherblade of Beef served with crushed roast potatoes, vegetables and port jus (GF)

Italian ‘Nduja Stuffed Chicken Breast served with a red pepper and bean ragout, lemon and garlic aioli (GF)

Mains

£5.95

£6.45

£6.45

£5.95

£5.95

£5.95 

£5.95

£8.95

£5.95

£11.95

£12.95

£12.50

£11.95

£13.95

£10.95

£12.95

£21.95

£10.95

£10.95

£10.95

£12.50

£12.95

Served between 5pm - 8.30pm Monday - Saturday 

(V) Vegetarian | (GF) dish can be adapted to suit a gluten free diet.
Please ask your server regarding allergens or dietary requirements.



Sides

Lightly Seasoned Hand-Cut Chips (GF)

Lightly Seasoned Skinny Fries (GF)

Vegetables of the Day (GF)

Onion Rings

Dressed Side Salad (GF)

Gravy, Peppercorn, Dianne or Red Wine Sauce (GF)

Creamy Mash Potatoes (GF)

Garlic Roast Potatoes (GF)

Chocolate Brownie with chocolate sauce and vanilla ice cream (GF)

Biscoff Cheesecake

Sticky Toffee Pudding with vanilla ice cream and butterscotch sauce

Strawberry Eton Mess (GF)

Selection of Ice Cream (V, GF), ask your server for today's choices

A selection of Cumbrian Cheese served with biscuits, grapes, celery, apple & damson chutney (GF)

Desserts

£2.95

£2.95

£2.95

£2.95

£2.95

£1.00

£2.95

£2.95

£4.95

£5.45

£4.95

£5.45

£4.95

£7.95

Tea/Coffee & Chocolate Mints £2.50

(V) Vegetarian | (GF) dish can be adapted to suit a gluten free diet.
Please ask your server regarding allergens or dietary requirements.


