
MENU
(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.



Sweet Treats
10.00am to 5.00pm 

Toasted Teacake local butter and Wild & Fruitful jam £4.30 

Cake of the Day £4.30 

Fruit Scone or Plain Scone local butter, clotted cream, Wild & Fruitful jam £4.30  

Pastel de Nata Portuguese egg custard tart £4.30

Borrowdale Cream Tea a pot of English breakfast tea, homemade fruit scone and a toasted 
fruit teacake served with cream, butter & preserves £8.25

Sweet Treat Platter a pot of English breakfast tea, a slice of cake and homemade fruit scone 
served with cream, butter & preserves £8.50

Borrowdale Platter & Scones charcuterie platter, homemade fruit scone served with cream, 
butter & preserves and a pot of English breakfast tea £16



Soup of the Day
12 noon to 5.00pm

Soup of the Day bread & local butter £7.50 

Sandwiches
12 noon to 5.00pm. Served on farmhouse multigrain or white bread, 
with salted crisps & salad garnish (GF option available) 

Atlantic Prawns bloody Marie Rose sauce £9.55 

Maple-cured Cumbrian Ham Loin ploughman’s pickle £9.35 

Park House Organic Cheddar (V) red onion marmalade £9 

Home-smoked Salmon cream cheese & spring onion, dill pickle £9.55 

+ add a cup of soup to any sandwich for £2.50 



Hot Deli Sandwiches 
12 noon to 5.00pm. Served with skinny fries & salad garnish (GF option available) 

Turkey Reuben sauerkraut & tangy relish, Swiss cheese, Lovingly Artisan ciabatta £12.50
 
Pulled BBQ Pork slow cooked pork shoulder, BBQ sauce, tomato & red onion, 
toasted Lovingly Artisan ciabatta £12 

Classic Club Sandwich triple-layer sandwich with chicken in mayonnaise, warm streaky bacon, 
tomato, gem lettuce, free range egg, on toasted farmhouse white or multigrain bread £14.50 

Steak Sandwich char-grilled local steak, fried onions, Lovingly Artisan ciabatta £16

Grilled tofu gyros (VG) black olive, feta, red onion, tomato, cucumber, 
Greek style yogurt, flat bread £10



Nibbles
12 noon to 6.00pm 

Vegetable Crisps (VG) humous & tzatziki dips £5 

Home-baked Bread extra virgin olive oil, balsamic vinegar, salted butter £5                                 

Chip Shop Croquettes (VG) mushy peas, vegan tartar sauce £5 

Honey Mustard Mini-Cumberland Sausages £5

3  
FOR 
£13



Mains
12 noon to 6.00pm  

Borrowdale Beef Burger 6oz beef burger, smoked cheddar, honey grilled back bacon, damson chutney, 
lettuce, beef tomatoes, fried egg, gherkins, onion rings, crystal beer bun, skinny fries £22 

Falafel & Tahini (VG) plant-based falafels, smoked vegan cheese, cumin & tahini mayonnaise, lettuce, 
beef tomatoes, gherkin, crystal beer bun, coriander sauce, skinny fries £21 

Local Real Ale Battered Fish & Chips responsibly sourced haddock, chunky chips, 
mushy peas, tartar sauce, lemon wedge £17 

Lakeland Flat Iron Steak (GF) 280g pan seared flat iron steak, charred vine tomato, skinny fries 
or hand cut chips £28

Slow Cooked Mutton & Kidney Suet Pudding skinny fries, mustard & thyme sauce, buttered greens £20 

Cumberland Sausage Ring mustard mash, sticky red cabbage, onion gravy £18  



Salads & Platters  
12 noon to 6.00pm 

Caesar Salad (V) romaine lettuce, croutons, anchovies, aged parmesan cheese, black pepper £10 
(add grilled chicken for an extra £5)

Classic Ploughman’s Darling Howe brie, Park House organic cheddar, pork pie, ploughman’s pickle, 
celery, apple, crackers, sourdough, butter £20



Sides
12 noon to 6.00pm 

GASTRO CHIPS Himalayan pink salt £5 

SKINNY FRIES truffle & parmesan mayonnaise £5 

BUTTERED NEW POTATOES parsley butter £5      

SEASONAL VEGETABLES £5 

GARDEN SALAD french dressing £5  

3  
FOR 
£13



Desserts 
12 noon to 6.00pm

Warm Sticky Toffee Pudding toffee sauce, clotted cream ice cream (GF available) £9 

Aero Chocolate Mousse chocolate brownie crumb, clementines, lemon balm £9 

Pear & Sticky Ginger Steamed Pudding (VG) sticky ginger sauce, custard £9

Selection of Three Hills Ice Cream
1 scoop £3.50  2 scoops £5.50  3 scoops £7 
100% natural and Cumbrian made gelato
Your server will reveal today’s flavours on request

Selection of 3 Farmhouse Cheese, savoury biscuits, grapes, celery and Wild and Fruitful chutney £12



AFTERNOON TEA
Served from 2.30pm until 5pm

£32 per person

PROSECCO AFTERNOON TEA £38.75
Enjoy the full afternoon tea with a 125ml glass of prosecco

SELECTION OF FRESHLY PREPARED FINGER SANDWICHES
lightly curried egg mayonnaise, watercress on farmhouse white 

smoked salmon, cream cheese & dill pickled cucumber ribbons on farmhouse multigrain

pulled ham hock & parsley sandwich pickle savoury brioche sub roll

SAVOURY
brown butter & caramelised onion muffin, sour cream

pork & thyme sausage roll, cranberry compote

brie & caramelised apple quiche

SWEET
quince & almond tart, quince jam, almond frangipane, almond cream

apple crumble, apple crumble mousse, apple compote, sable biscuit

milk chocolate & gingerbread delice, layers of chocolate sponge, 
gingerbread ganache & milk chocolate mousse

carrot cake, white chocolate & cream cheese topping

plain & fruit scone, salted butter, Wild & Fruitful strawberry jam, clotted cream

Afternoon tea bookings are required 24 hours in advance



Americano £4.15

Cafetiere of Filter Coffee £4.20

Cappuccino £4.30

Espresso £3.80

Latte £4.60

Flat White £4.20

Mocha £4.80

Liqueur Coffee £8.65

Breakfast Tea £3.55

Decaffeinated Breakfast  £3.55

Fruit Tea £3.45
please ask you server for today’s selection

Speciality Tea £3.45
Earl Grey, Assam, Darjeeling, Peppermint,  
Green Tea, Chamomile, Redbush

Hot Chocolate £4.90
with freshly whipped cream and marshmallows

Hot Beverages


