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Starters

Leek & Potato Soup
Topped with Parmesan & Truffle Croutons, Served with a Chunk of Freshly
Baked Bread

Pulled Beef & Haggis Bon Bons
Caramalised Swede Puree, Turnip Crisps & Green Peppercorn
Sauce

Gin Cured Salmon
With Lemon & Dill Creme Fraiche, Pickled Cucumber and Toasted Rye Bread

cd Pepper, Pesto & Mozzareclla Arancini
ed Pepper Salsa, Garlic Aioli & Dressed Rocket

Buttermilk Buffalo Cauliflower Bites
Blue Cheese Ranch, Celery and Carrot

Mains

Roasted Supreme of Chicken
With Cumberland Sausage and Sage & Onion Stuffing

Roast Rump of Cumbrian Beef
Served Pink with a Rich Beel Gravy

Roast Pork Loin

With an Apple and Sage Gravy & Crispy Crackling

All served with a Yorkshire Pudding and Traditional
Sunday Trimmings

Grilled Fillets of Sea Bass
Leek Risotto, Charred Baby Leeks and a Split Chive Oil & Curry Mussel
Butter Sauce

Castlestecads Gamekeepers Cobbler
Local Game from Castlestecads Estate, cooked in a Red Wine & Thyme Sauce with
Pancectta & Baby Onions. Topped with Blue Cheese & Herb Dumplings. Served with
Sticky Red Cabbage and Sautced Greens

Leek Risotto
Served with Parmesan Chips and Freshly Chopped Chives

Chicken Parm
Parmesan Brecaded Chicken Breast On a Rustic Tomato Compote, Topped with
Mozzarella & Parmesan. Served with Oregano Fries & Freshly Dressced Rocket

Steak Frites
Flat Iron Stecak served Medium Rare with a Roasted Tomato,
French Fries and a Peppercorn Sauce



