EVENING DINNER MENU
NIBBLES
Marinated Fat Green Olives
£1.95
Artisan Bread

with balsamic vinegar and olive oil
£1.95

TO START
Paisley’s Soup of the Day

served with Artisan bread
£3.95
Marsala Chicken Liver Pate

homemade pate with Marsala wine, served with
Melba toast and mixed salad
£5.50
Chef’s Fish Cake

homemade fishcake made with salmon, haddock and leek,
served with mango salsa, candied orange and mixed salad
£7.50
Russian style Prawn Cocktail

made with Chef’s bloody Mary sauce,
served with Melba toast
£6.95
Selection of Seasonal Fruits

with fruit coulis
£5.50
Mini Mozzarella & Cherry Tomato

served on homemade bruschetta
£6.50
Homemade Chicken Goujons

served on a selection of grilled vegetables
£6.50

INTERMEDIATE COURSE

MAIN COURSES
Scottish Salmon Fillet

served with wholegrain mustard sauce and steam vegetables
£16.95
Pan Fried Pork Fillet

served with creamy wild mushroom sauce and roasted potato dumpling
£16.95
Hake Fillet

served with sun dried tomato, basil salsa and potato coins
£15.95
Cumbrian Lamb Rump

served with minty crushed potato, balsamic onion and jus
£17.95
Traditional Roast of the Day

served with seasonal roast vegetables, roast potatoes and pan fried jus
£15.95
BBQ Style Homemade Cumbrian 8oz Beef Burger

served in a sesame bread bun with homemade chips, battered onion rings,
Chef’s Chinese mayonnaise and pickled vegetables
£13.95
Cumbrian Cheddar or Beckett’s Crispy Pancetta | £1.00
Cumbrian 28 day aged 8oz Fillet steak

with herb mashed potato, tomato and asparagus
£27.95
Peppercorn, Black Dub Blue Cheese or Diane Sauce | £1.95

VEGETARIAN MAIN COURSES
Ratatouille

tomato, mixed peppers, red onion, aubergine and courgette
£13.95
Wild Mushroom Risotto

served with Parmesan cheese and thyme
£13.95
Tofu Steak

served with herb mashed potato, tomato and asparagus
£13.95
Peppercorn, Black Dub Blue Cheese or Diane Sauce
£1.95
Tofu Burger

served in a sesame bread bun with homemade chips, battered onion rings,
Chef’s Chinese mayonnaise and pickled vegetables
£13.95
Cumbrian Cheddar | £1.00

SIDE ORDERS
HOMEMADE TWICE COOKED CHIPS
£3.00
FRENCH FRIES
£3.00
BATTERED ONION RINGS
£3.00
H#OUSE SALAD
£3.00
SEASONAL VEGETABLES
£3.00

CHILDREN’S MENU
Chicken Goujons

with peas or beans, chips
£6.50
Fish Fingers

with peas or beans, chips
£5.95
Beef Burger

served with French fries
£5.50
Children’s Roast of the Day

with vegetables and potatoes
£6.95

TO FINISH
Apple Crumble

served with Madagascan vanilla ice cream
£5.50
Sticky Toffee Pudding

served with Madagascan vanilla ice cream
£5.95
Raspberry Cheesecake

with peanut butter crumble
£6.50
Nutella Crepe

served with banana and ice cream
£4.50
A Selection of English Lakes Ice Cream
£3.95
A Selection of Local Cheeses

served with biscuits, celery, grapes and Westmorland chutney
£7.95

HOT BEVERAGES
Tea, Coffee or Herbal Tea

£1.95
Latte or Cappuccino
£2.20
Espresso
£2.10
Liqueur Coffee
£4.95

