
Grilled British asparagus
poached egg, wild garlic pesto, walnut ketchup, parmesan, toasted walnuts £13

Camembert to share
pan rustico, caramelised onion £15

Stonehouse charcuterie
a selection of cured meats, Pan Rustico £10

Masala spiced cod
spiced potato, pomegranate, green chutney, crispy onion, coriander, yoghurt £12

Beef tartare
capers, mustard, cornichons, sourdough toast, egg yolk £12

Burrata & Isle of Wight tomato
garden herb & basil salad, lemon emulsion, garlic toast £12

STARTERS

SIDES
Pickled onion rings, hot honey £5

Pink Fir Apple potatoes £5.50
Hand cut chips £5

MAINS

8oz Flat iron steak
chilli & lemon feta, crispy onions, wild garlic

pesto, pomegranate, basil, fries £25
Herb roasted chicken breast

Caesar salad, salted new potatoes £21
Spring mezze board

garden herb & garlic falafel, baba ghanoush,
pickles, pan rustico, cultured butter £20

Braised lamb shoulder
leek, pea, asparagus & mint fricassée, truffle

mash, gravy £27
Confit salmon fillet

warm potato salad, asparagus, peas, sea
vegetables, salsa verde £23

Food Allergies & Intolerances: Please speak to our staff about the ingredients in your meal, when placing your order. Thank you.

Slow braised steak & ale pie
chunky chips or mash, seasonal veg, gravy £19

Cumberland sausage
 creamy mash, seasonal veg, caramalised onion,

gravy £17
Battered haddock and chips

 hand-cut chips, mushy peas, tartare sauce
£21.50

Smash burger
caramelised onions, crispy bacon, cheese, fries,

slaw £18.50
Add chips £1

Falafel burger
Romesco sauce, fries, slaw £16.50

LA’AL BIT O’ BAIT, EH!

Buttered seasonal veg £5

Jug of gravy £2.50

FROM THE BUTCHERS BLOCK
Only the finest quality Cumbrian cuts find their way onto our ‘Butchers Block’. Check our specials

board or ask your server for today’s specially selected cut. 
£ Market price


