
Menu



Starters 
Hobgoblin IPA Pork Belly Ribs £9.95 

chermoula seasoning, ‘slaw, beer BBQ sauce

Hearty Beer & Sweet Onion Soup (v) £8
Gruyère cheese croutons

Prawn Cocktail Skewers £12.50
Atlantic king prawns, garlic & soft herbs, charred baby gem, 

Bloody Mary rose sauce, cucumber & tomato salsa

Crispy Salt & Chilli Chicken £9.95
Spring onion, Thai dipping sauce

Baked Camembert £10.50
rosemary & garlic, pear, walnut & honey salad, crusty bread

Avocado & Crispy Coriander Taco’s (vg) £9.95
 salsa verde, chipotle, ‘slaw, soft flour tortilla

Smokey Pulled Pork Taco’s £9.95
salsa verde, chipotle, ‘slaw, coriander, soft flour tortilla

Herdwick Lamb Koftas £9.95
flatbread, pickled cucumber, herb yoghurt, sun blush tomato dressing

Mains
Chicken & Bell Pepper Hanging Kebab £23

marinated chicken breast, red & yellow peppers, green salad, garlic yoghurt & tahini dip, skinny fries 

8oz Rump Steak £28
grilled plum tomato and flat mushroom, onion rings, garden peas, skinny fries, peppercorn sauce

Beef Bolognese £22
Lakeland minced beef slow-cooked in a rich tomato sauce, linguine, garlic bread

Squash & Red Onion Tagine £18 (vg) 
roasted butternut squash & red onion, tagine sauce with cranberries & sultanas, couscous

Crispy Pork Belly £22
slow-cooked pork belly, creamy mashed potato, black pudding, bacon & apple sauerkraut

Beer Steamed Mussels £18
chermoula sauce, skinny fries

Buttermilk Rum Chicken £21
buttermilk-marinated chicken breast, wild mushrooms, rum & cream sauce, skinny fries, lamb’s lettuce

Pub Classics
Giant Yorkshire Pudding

creamy mashed potato, seasonal vegetables & gravy in a giant Yorkshire pudding
choice of either: 

Slow-cooked Lamb Henry £22 
Beef Feather Blade £20 

Cumberland Sausage Swirl £18

Miso-Roasted Root Vegetables & Wild Mushroom £9.50

Scampi & Chips £18
 Whitby scampi, garden peas, chunky chips, homemade tartare sauce, lemon

Wainwright’s Ale-Battered Haddock & Chips £18
chunky chips, mushy peas, homemade tartare sauce, lemon

Maple-Glazed Gammon £20
free-range egg, grilled pineapple, chunky chips, side salad

(v) Vegetarian (vg) Vegan
Allergies and Intolerances: before you order please speak to a member of staff if you would like to know about our ingredients

Food is served 12pm-3pm and 5pm-9pm



Our Famous Homemade Pies
all pies are cooked to order and take between 20 to 25 mins

Beef & Ale Pie £19
Lakeland beef, slowly cooked in local real ale, shortcrust pastry, seasonal vegetables, 

choice of creamy mashed potato or chunky chips, jug of gravy

Fisherman’s Pie £20.50
salmon & haddock from our local fishmonger, creamy spring onion sauce,

creamy mashed potato, pickled red cabbage

Chicken & Ham Pie £20
succulent pieces of chicken & ham, cream sauce, shortcrust pastry, seasonal vegetables, 

choice of creamy mashed potato or chunky chips, jug of gravy

Burgers
all burgers are served in a toasted seeded brioche bun with skinny fries  

*gf buns also available

The Royal £19 
6oz beef patty, mild cheddar, gem lettuce, beef tomato, red onion, gherkin, burger relish

Le Frenchie £21 
double beef patties, Camembert, baby gem, tomato, pickles, red onion chutney

Blazing Squad £23
double beef patties, Swiss cheese, jalapeños, chilli ketchup, baby gem, tomato 

Mi-So Hungry  £19 (vg) 
Moving Mountains patty, roasted garlic & miso mayonnaise, pickled veg ‘slaw, vegan cheese, crispy onions

EXTRA TOPPINGS & DOUBLE UP 

cheddar cheese slice,  caramelised red onions + £1 each 
bacon, Vegan Applewood Smoked cheese slice, mushrooms, onion rings, fried egg + £2 each 

add an extra patty to any burger + £3.50

Desserts
Luxury Sticky Toffee Pudding £9

vanilla ice cream

Ginger & Orange Cheesecake £8.50 
fruits of the forest compote 

Steamed Chocolate Pudding £9
pouring cream or vanilla ice cream

Blackberry & apple crumble £10 (vg) 
warm custard

Three Hills Gelato Selection 

1 scoop £3.00 / 2 scoops £5.50 / 3 scoops £7.50
100% natural & Cumbrian-made gelato

your server will reveal today’s flavours on request

Sides
Mixed Salad (vg) £5

Chunky Chips (vg) £5 

Skinny Fries (vg) £5  

Bread & Local Butter (v) £4  

Onion Rings £5  

Coleslaw (v) £5 

Seasonal Vegetables (vg) £5   

 Jug of Gravy £1.50 

(v) Vegetarian (vg) Vegan
Allergies and Intolerances: before you order please speak to a member of staff if you would like to know about our ingredients

Food is served 12pm-3pm and 5pm-9pm



DAYTIME MENU
Served 12pm - 3pm

Please also see our Specials Board

Sandwiches
served on thick-cut white or multigrain farmhouse bread, with side salad & skinny fries

Tuna Mayonnaise £8

Roast Lakeland Beef & Horseradish £9

Mature Cheddar Cheese & Tomato (v) £8

Home-cooked Cumbrian Ham & Tomato £8

Prawn Marie Rose, Iceberg Lettuce £9

Toasted Sandwiches
served on thick-cut white or multigrain farmhouse bread, with side salad & skinny fries

Mature Cheddar Cheese & Red Onion £9.50

Home-cooked Cumbrian Ham & Mature Cheddar Cheese £9.50

Mature Cheddar Cheese, Tomato & Basil Pesto (v) £9.50

Tuna Mayonnaise & Mature Cheddar Cheese £9.50

Jacket Potatoes
served with butter & a side salad

Jacket Potato £8

ADD ANY TOPPING

mature cheddar cheese / baked beans / coleslaw + £2.00 each

tuna mayonnaise / beef bolognese / prawn Marie Rose + £2.50 each

(v) Vegetarian (vg) Vegan
Allergies and Intolerances: before you order please speak to a member of staff if you would like to know about our ingredients


