A La Carte Menu

Nibbles

Crispy Howgill Herdwick Lamb Belly & Rhubarb £4.50

Korean Fried Squid £3.50

Maple Pea Hummus & Crackers (V) £3.50

Starters

Kohlrabi, Truffle & Mushroom (V) £8.25

Ox Cheek, Artichoke & Crosnes £9.95

Hand Dived Scallop, Lotus Root & Shiso £11.95

Pork Belly, XO & Allium £9.95

Wild Lakeland Rabbit, Yoghurt, Bacon Jam & White Currants £9.50
Howgill Herdwick Lamb Faggot, Spelt & Salsify £8.50

Mains

Cornish Seabass, Octopus, Cauliflower, Blood Orange & Chilli (N) £20.50
Howagill Hereford Beef Pie, Seasonal Greens & Mash £15.95

Roasted Cauliflower, Almond, Apricot & Pecan Salsa (N)(V) £16.95

British White Beef Sirloin, Pancetta, King Oyster Mushroom & Potato Pie £23.95
Wild Lakeland Venison, Hokkaido, Tagliatelle & Three Corner Leek £22.95
Howgill Herdwick Lamb, Oma, Tofu, Sesame & Korean Chilli £19.50
Sides

Purple Sprouting Broccoli & Chilli Crisp Oil (V) £3.95

Chips (V) £3.00



Swede & Celeriac Vacherin Gratin £3.95

Desserts

Chocolate Delice, Carvetti Coffee, Baileys & Hazelnut (N) £7.95

Sticky Toffee Pudding & Ice-Cream £6.95

Torched St James, Quince & Apple £5.95

Yoghurt Mousse, Green Apple, Douglas fir & Honey £7.50

Brown Butter Custard, Yorkshire Rhubarb & Sable £7.50

Petit Fours £2.00

Cheeseboard £9.95

Dessert Wine

Glass (75ml)/ Bottle

Finca, Antigua Moscatel Naturalmente Dulce, La Manch, Spain 2017 £4.75/ £26.50
Changyu Golden Diamond Vidal Ice Wine, Liaoning, China £11.00/ £50.00
Cascina Zerbetta, Safran, Piemonte, Italy £9.00/ £39.00

Delgado, Zuleta, Monteagudo Pedro Ximénez, Jerez, Spain £4.50/ £30.00
Sauska, Tokaji 5 Puttonyos, Hungary 2013 £11.00/ £80.00

Maculan, Torcolato, Veneto, Italy 2013 £40.00

Bijofu, Yuzu Schwa, Sparkling Kochi £36.00

Please note that all our food is cooked fresh. If you arein a rush, please inform your
server and they will guide you through the menu

Please let your server know of any dietary requirements.

Menu subject to change on a daily basis.



