Champagne afternoon tea per person

£27.95

Traditional afternoon tea per person

£19.95

Cream tea

£10.00

served daily until 5.00pm

including a pot of tea/speciality coffee
served daily until 5.00pm

basil mayonnaise, smashed avocado

Maple syrup baked Cumbrian ham
mustard sauce, watercress

Montgomery mature cheddar cheese (v)
grape and apple chutney

Oak smoked salmon

dill and caper mayonnaise

Roast red pepper (v)
hummus, rocket leaves

Homemade beefburger,
glazed brioche bun, skin-on skinny fries
montgomery cheddar and our own chilli relish
add crispy smoked bacon

Thwaites beer battered haddock
and chunky chips
£8.75
£8.50
£7.95
£8.95
£7.95

Bread choices

malted bloomer or white bloomer

Tiger prawn linguine

chilli, garlic, white wine, tomato,
flat parsley, coriander

Fresh rigatoni pasta (v)

roasted peppers, baby spinach and
slow cooked tomato ragu
add char-grilled chicken breast

Chicken Caesar salad

£12.95

pancetta, baby gem, basil mayonnaise,
sunblushed tomatoes

£13.95

£15.95

smoked salmon, cray fish marie rose,
hot smoked trout, salt and pepper squid,
lemon, capers, malted bread, dill butter

Charcuterie plate
£13.95

£13.95

Tuna steak nicoise

Lakeside plate

Hanger Steak Bookmaker
served on soda bread

£12.95

Prestigioso Café,
smooth and sophisticated, Brazilian single origin
100% Arabica been coffee

£10.95

Hot Sandwiches

maple syrup baked Cumbrian ham,
air-dried ham, Cumbrian salami, smoked
chicken, chipolatas, mustard mayonnaise,
cornichons, rustic bread

£10.95
£15.95

£15.95

Luscombe premium soft drinks

£3.70

Ginger Beer
Sicilian Lemonade
St Clements
Raspberry Crush
Sparkling Apple
Wild Elderflower Bubbly

£10.50
£11.00
£12.00

Prosecco Romeo Spumante		
£6.00 £31.50
White Wines
Babich Black Label
Sauvignon Blanc

175ml 250ml bottle

Pinot Grigio Girlan

£7.10 £10.00 £29.00

Bourgogne Chardonnay
Joseph Faively

£7.65 £10.80 £31.50

£8.20 £11.60 £33.80

New Zealand

Italy

France

Signature Serves

Tom Collins		
£7.50
Tanqueray gin, soda water and fresh lemon juice served over ice with a fresh lemon wheel

Skin-on skinny fries (v)

Citrus Vodka Mule		

basil mayonnaise

£11.50

NV, Italy

Soft Drinks

aged balsamic

Sea-salted hand-cut chips (v)

£10.00

NV, France

Aperol Aperitivo, Prosecco and soda served over ice with a fresh orange slice

all at £3.75
Rocket and parmesan salad (v)

£10.00

Ayala Brut Majeur		
£9.50 £50.00

Red Wines
One Chain Vineyards
£6.40
Aperol Spritz		
‘The Wrong Un’ Shiraz Cabernet

Sides

tarragon hollandaise, beetroot

Whitley Neill with orange
Hendrick’s with cucumber and rosemary
Brockmans with grapefruit and blueberries
Opihr with ginger and star anise
Whitley Neill Rhubarb & Ginger with lemon
The Botanist with lime and bay leaf

NV, France

£8.55

£11.95

Gin
Our G&T serves are accompanied with a choice
of premium Fever-Tree tonic and the perfect
garnish

Champagne and Sparkling		125ml bottle
Louis Roederer Brut		
£11.00 £65.00

Cappuccino
Americano
Latté
Mocha
Double Espresso
Flat white
all at £4.30

dijon mustard, mushroom, pickles

Welsh Rarebit served
on sourdough (v)

£4.30

Taylors of Harrogate tea

£17.95

£14.95

smoked pancetta, anchovies, parmesan,
sourdough croutons, romaine lettuce
without chicken

All served with vegetable crisps and mixed baby leaves

Drinks

English breakfast
Earl Grey
Darjeeling
Peppermint
Delicate green
Sweet rhubarb
Decaffeinated breakfast

£15.95

Cold Plates

new potato, fine bean, quails egg, baby gem,
cherry tomatoes, capers, basil
without tuna (v)

Chicken Club served
on toasted sourdough

£14.95

mushy peas, tartar sauce

Cold Sandwiches
Smoked chicken

Hot Drinks

Hot Plates

£9.00 £26.00

Australia

Montepulciano d’Abruzzo
Talamonti

£7.15 £10.05 £29.15

Bodegas Luis Canas,
Rioja Reserva

£8.35 £11.80 £34.40

Italy

Spain

£9.50
Reyka Icelandic vodka, Bols Triple Sec, spicy
ginger beer with fresh lemon, lime and pink
grapefruit juice - served over ice with a fresh mint
sprig and pink grapefruit

Rosé Wines
Ancora Chiaretto Rosé

£5.65

£7.95 £22.90

Italy

Thwaites beer battered onion rings
New potatoes (v)
mint butter
Prices include VAT, service at your discretion. Allergen
Information - we really want you to enjoy your meal with us - if
you’d like information about ingredients in any dish, please ask
and we’ll happily provide it.

Our Very Own Beer
LangdALE 3.8% bitter
Our very own exclusive hotel ale from
Thwaites Brewery. With a lingering bitter
finish, and a fresh hop and fruit aroma.

£4.20

