
Dinner Menu

Starters

Homemade Soup of the Day

Served with crispy roll & butter 

£3.50

Breaded Smoked Haddock Fish cake

Served on a Bed of Fresh Salad Leaves

Accompanied with a sweet chilli dressing

£5.45

Hot Oak Fillet of Smoked Scottish Salmon

Served on a Bed of fresh spinach 

Accompanied with a Peppercorn, Herb Oil, Caper, Dressing

£5.85

Duck Liver & Brandy Pate

Studded with Soft Pink Peppercorns, 

accompanied with a fresh beetroot chutney and toasted ciabatta

£4.95

Buffalo Mozzarella, Vine Tomato Locally

Air Dried Prosciutto Ham Salad

Dressed with Fresh Basil Oil & Aged Balsamic

£5.45

Fresh Seared trio of Morecambe Bay Scallops    

Served on a roulade of Black Pudding

Finished with a Orange & tarragon Dressing

£5.95

Terrine of Wild Boar and Venison

Served on a Bed of Fresh Salad Leaves 

Accompanied with a Cumberland sauce

£5.45



Main Courses 

Horse & Farrier Speciality Dish

Farrier Lamb Shoulder

Prepared in our own speciality marinade 

Slowly braised in Jennings Cumberland Ale served on a 

bed of fresh chive mash with a redcurrant & mint sauce

£14.25

Steamed fillet of Scottish salmon

Stuffed with Fresh Asparagus Served on a nest of linguine pasta 

Accompanied with a baby onion, wild mushroom, red wine sauce.  

£14.95

Farrier Speciality Dish

Pan griddled Duo of Cumberland Sausage

Prepared with beef, pork, our own herbs and spices, blended 

with Jennings Ale. Served on a bed of Butterbean & Chive Mash

Accompanied with an onion and thyme gravy

£12.35

Pan-Roasted stuffed breast of chicken 

Stuffed with gruyere cheese & wrapped in bacon

Served on a bed of Fennel risotto accompanied with a mushroom,

Basil, garlic, white wine cream sauce

£13.95

Pan-fried 8oz Fillet Steak

Accompanied with a Tomato, Fresh Oregano, Red Pepper Sauce

Topped with Fried Aubergine Glazed with Local Goats cheese 

£17.25

Fresh Fillet of Seabass

Served on a Cassoulette of chorizo Sausage, haricot bean,

mushrooms, Pasta Shells Finished with a Citrus Sauce Vierge 

£14.95

Pan-fried 10oz Sirloin Steak

Accompanied with a button mushroom, green peppercorn,

onion, tarragon, brandy cream sauce 

£16.25

Slow Roasted Belly Pork  

Served on a cushion of Grain Mustard Mash accompanied

with an apple, sage, spring onion sauce.

£14.25

Pan-fried 10oz Rump Steak

Accompanied with a button mushroom, green peppercorn,

onion, tarragon, brandy cream sauce

£15.25

Please see page opposite for today's “specials”

and further selection  of vegetarian dishes

All prices inc. VAT. Service charge not included 

and left to customer's discretion.



Ice Cream Selection 

The 'All Natural' collection from Movenpick of Switzerland 

A unique range of super premium luxury ice creams.

Made from carefully selected ingredients from the 

worlds finest sources, only fresh cream, 

fruit puree, no artificial additives.

Swiss Double Chocolate

Premium Swiss Chocolate Shavings blended in a Creamy Ice Cream

Mint Chocolate

Refreshing Mint Ice Cream & Crunchy pieces of Swiss Chocolate

Rhubarb

a light rhubarb ice cream enhanced with rhubarb sauce  

Crème Vanilla

Rich creamy vanilla pod ice cream

Caramelita

the ultimate dream for sweet teeth temptingly sweet pieces 

of caramel in a rich & creamy ice cream

Passion Fruit & Mango Sorbet

Blackcurrant sorbet

Panna cotta

Parfait Caramel

A Caramel Sauce, surrounded by Caramel Ice Cream with 

Caramel pieces, then covered in Chocolate

Mint Parfait

A centre of Dark Chocolate Sauce, surrounded in Mint 

Ice Cream covered in Dark Chocolate 

All Sweets - £4.25

Hot Beverages 

Cafetiere of Coffee - £1.95 per person

Pots of Tea - £1.85 per person

Pots of Fruit or Herbal Tea - £1.85 per person



Bar Menu 

Served in the Bar or Snug

12 noon - 2pm   6:00pm - 9:00pm

Homemade Curry of the Day 

served with saffron rice & naan bread & mango chutney

£7.85

Deep Fried Breaded Whitby Scampi 

served with side salad & bowl of chips

£7.95

Homemade 8oz Cheeseburger 

Served in a sesame seed bun with chips & salad & relish 

£7.85

Steak & Kidney Pie Served in a Rich Ale Gravy

topped with a  puff pastry lid, accompanied with

chips & fresh vegetables 

£7.95

Fresh Battered North Sea Cod 

served with a bowl of chips, mushy peas & Side salad

£8.75

Mediterranean Vegetable Lasagne 

served with side salad & garlic bread

£7.95

Home made Lasagne 

served with side salad & garlic bread

£7.95

Bean & Celery Chilli 

served with side salad, pilau rice & toasted ciabatta 

£7.65

Grilled 10oz gammon Steak

served with Fresh Pineapple chips & fresh vegetables

£8.85

Chilli Con Carne

Served with Saffron Rice & warm Ciabatta Bread

£7.85

The following can be ordered as extra portions to enhance your meal:

New Potatoes - £1.00

Chipped Potatoes - £1.60

Onion Rings - £1.40

Fresh Vegetables - £1.60

Side Salad - £1.30

Jacket potato1.60

All prices inc. VAT 

Service charge not included and left to customer's discretion.



Lunch Menu

Starters 

Homemade Soup of the Day

Served with crispy roll & butter

£3.45

Hot Oak Fillet of Smoked Scottish Salmon

Served on a Bed of fresh spinach 

Accompanied with a Peppercorn, Herb Oil, Caper, Dressing

£5.85

Duck Liver & Brandy Pate

Studded with soft pink peppercorns, accompanied with a

fresh beetroot chutney and toasted ciabatta

£4.95

Platter Sandwiches 

Served open on White or Wholemeal Bread with large Dressed Salad Garnish

Carved Cumbrian Ham

With Chive Cream Cheese - £4.95

Finely Sliced Smoked Scottish Salmon

With caper, black pepper & herb oil - £5.60

Mature Cheddar

with homemade pickle - £4.85

Greenland Prawn

with lemon & basil mayonnaise - £5.60

Beef, Lamb or Pork (when available) - £4.95

Hot Griddled Chicken Breast

In a lemon & garlic marinade served on toasted ciabatta with 

sun dried tomato pesto & dressed salad - £5.95

Hot Grilled Bacon Baguette

Served on toasted ciabatta with 

melted cheddar cheese & dressed salad - £5.85

Hot Grilled Sausage Baguette

Topped with sautéed red onions and 

melted cheddar cheese with dressed salad - £5.85

Dressed Salads

Ham - £6.35

Cheddar Cheese - £5.95

Greenland Prawn - £6.40

Beef, Lamb or Pork (when available) - £6.35



Lunch 

Main Courses 

Poached Smoked Haddock Fillet

Served on a bed of chive mash with a poached egg & parsley Sauce 

Accompanied by selection of potatoes & Fresh vegetables 

£8.95

Griddled Cumberland Sausage

Served on a bed of chive mash with a rich pan gravy,

Accompanied by selection of potatoes & Fresh vegetables 

£8.95

Farriers Lamb Shoulder

Slowly braised in Jennings Cumberland Ale served on a bed of

spinach mash with a redcurrant & mint sauce. 

Accompanied by selection of potatoes & Fresh vegetables 

£13.25

Pan-fried 10oz Sirloin Steak

Accompanied with a wild mushroom, onion, tarragon, 

chive & brandy cream sauce 

Accompanied by selection of potatoes & Fresh vegetables 

£15.25

Mushroom, Cherry Tomato & Garlic Tagliatelle

Served on fresh spinach pasta topped with parmesan shavings

£6.95

Jacket Potato with large Dressed Side Salad

Choice of cheddar cheese - £4.85

or prawn - £6.20

Additional Vegetarian options are

available on the Bar Snack Menu

The following can be ordered as extra portions

to enhance your meal:

New Potatoes - £1.00

Chipped Potatoes - £1.60

Jacket Potato - £1.45

Onion Rings - £1.20

Fresh Vegetables - £1.60

Side Salad - £1.60

We hope you have enjoyed your visit with us today,

if you have tell others, if not tell us!

All prices inc. VAT. Service charge not included and left to customer's discretion.  


