RESTAURANT

DINNER MENU

MIXED OLIVES
Vegan

SOURDOUGH BREAD £6.50

Balsamic vinegar, extra virgin olive oil & butter

£6.50

BREAD & OLIVES £9.50

Warm sourdough, mixed olives, balsamic vinegar,
extra virgin olive oil & butter

STARTERS

WILD MUSHROOM VELOUTE

Truffle oil, vegan parmesan, warm sourdough &
plant-based butter

Vegan ¢ Gluten-free bread available on request

£8.50

SMOKED HADDOCK FISH CAKE

Saffron aioli, pickled shallots & crisp capers
Contains fish, egg & gluten

HAM HOCK TERRINE £10.50

Piccalilli, pickled vegetables, carrot purée & toasted sourdough

GRILLED GOAT’S CHEESE £11.50

Caramelised onion tartlet, dressed leaves & herb oil
Vegetarian

GRILLED PRAWNS

Fresh chilli, garlic, olive oil & toasted sourdough

MAIN COURSE

LINGUINI POMODORO £23.50

Tomato sauce, buffalo mozzarella, pesto & parmesan
Vegetarian ¢ Contains gluten, milk & nuts
VEGETABLE NUT ROAST £24.50

Roast butternut squash, cavolo nero, braised carrot &
caramelised onion gravy
Vegan ¢ Gluten free « Contains nuts

PAN-GRILLED DUCK SUPREME

Crisp pomme Anna, braised red cabbage, blackberry,
honey-roasted parsnips & roasting jus

£25.50

Gluten free

8-HOUR MISO-GLAZED PORK BELLY £26.50

Steamed basmati rice, sesame-glazed pak choi, crisp
papadum & sweet chilli

Contains soya & sesame

GRILLED SEA BASS

New potatoes, grilled prawns, samphire, shellfish
velouté & caviar

Gluten free

BISTRO RUMP STEAK £27.50

Hand-cut chips, grilled tomato, mushroom & dressed salad
Gluten free available on request ¢ Peppercorn sauce +£2.50

GRILLED LOCAL LAMB LOIN £28.50

Crisp pomme Anna, swede purée, roast heritage carrots,
cavolo nero & jus

Gluten free

LOBSTER, RED SHRIMP & CRAB TORTELLINI £29.50

Lobster bisque, samphire, caviar, parmesan & toasted
sourdough

SIDES

HAND-CUT CHIPS £4.50 CHEF’S SEASONAL VEGETABLES £4.50

Contains gluten

NEW POTATOES £4.50

MIXED SALAD £4.50

DESSERTS

ENGLISH LAKES ICE CREAM AND SORBETS 1scoop £3.50
Vanilla, Pistachio, Thunder & Lightning, Raspberry,

Lemon or Mango

2 scoops £6.00 ¢« 3 scoops £8.50

STICKY TOFFEE PUDDING £9.50

Butterscotch sauce, honeycomb & English Lakes Double Jersey
ice cream

WARM APPLE, PEAR & BLUEBERRY CRUMBLE £9.50

English Lakes Double Jersey ice cream or warm custard

ENGLISH LAKES VEGAN ICE CREAM 1scoop £3.50

FIVE CHEESE PLATTER

Kidder Ton Ash, Tovey, Kendal Creamy, Westmorland
Smoked Cheddar & Black Sitcks Blue
Crackers, Damson Chutney, Grapes, Quince, Celery and Butter

£14.50

CHOC BROWNIE £9.50

English Lakes Double Jersey ice cream or vegan ice cream
Vegan & gluten free brownie

AFTER DINNER COFFEE & TEA

COFFEE OR TEA
DECAFF COFFEE
OAT MILK
ESPRESSO MARTINI
IRISH COFFEE

TAYLOR’S 10 YEAR TAWNY PORT £4.95

REMY MARTIN VSOP £7.50

PACHERENC DU VIC-BILH DESSERT WINE £12.00
Cobtes De Gascogne, France (100ml)

ALLERGIES & DIETARY REQUIREMENTS

Please speak to a member of our team before ordering if you have an allergy, intolerance or dietary requirement.
Although every care is taken, we cannot guarantee that any dish is completely allergen-free.
Hand-cut chips contain gluten. ¢ A discretionary 10% service charge is added to parties of 6 or more.

Dinner served every evening 5:30pm-8:30pm.

OUR SISTER RESTAURANTS IN KESWICK

BAGHEERA IN THE LAKES
20 Station Street, Keswick, CA12 5HF

01768 773366
www.bagheerainthelakes.co.uk

MERIENDA
10 Main Street, Keswick, CA12 5JD

01768 772024
www.merienda.co.uk

CASA BELLA
24-26 Station Street, Keswick, CA12 5HF

01768 720917
www.casabellakeswick.co.uk




