SMALL PLATES

TOMATO SOUP
MEREWOOD
BREADS AND DIPS
Iggrgrgus, balsamic, Olive ol CRILL

807 FLAT IRON
SMOKED SALMON Serving suggestion: medium £22.60
Capers, lemon, brown bread Served with a Chimichurri Sauce
£9.60

100OZ RIBEYE

CUMBRIAN RAREBIT Serving suggestion: medium/rare £30.95
Tomato chutney, seasonal leaves Served with a Peppercorn Sauce
£7.95

100Z DOUBLE PORK CHOP
£18.00

Add Bacon Jam - £1.35

COATS CHEESE Served with a Apple Sauce
Beetrooft, pine nut salad
£7.95
CRILLED CHICKEN BREAST

CHICKEN PATE £14.50
Toasted bread, Cumberland jelly, mixed leaves Served with a Peri Peri Sauce
£6.25

All served with roast tomato, mushroom, chips
HAM HOCK TERRINF torched gem lettuce

Piccalilli, mixed leaves

£7.25
BREED OF THE WEEK
DESSERTS

SELECTION OF 3 LOCAL CHEESES £7.95 10 OZ PORTER HOUSE

Each week our kitchen selects a Breed of
Beef for our Steaks £29.50
Serving suggestion: medium
Served with roast tomato, mushroom, chips
torched gem lettuce

SELECTION OF 3 ICE CREAMS £5.95

STICKY TOFFEE PUDDING £7.95

SALTED CARAMEL BROWNIE SUNDAE £7.95

BAILEYS PARFAIT £7.95

THEGRILL®@

BIG PLATES

BATTERED HADDOCK & CHIPS
Mushy peas, tartar sauce, lemon
£14.95

CUMBERLAND SAUSACE
Mustard mashed potato, caramelized onion gravy
£13.95

WILD MUSHROOM PARPADELLE
Parmesan, spinach

£13.90

/07 BEEF BURCER
Brioche bun, cheese, dill pickle, tomato chutney, chios, slaw
£13.95

FALAFEL BURCER
Brioche bun, cheese, dill pickle, tomato chutney, chios, slaw
£11.95

SLOW COOKED LAMB SHANK
Flageolet, pancettag, stew, celeriac puree
£16.00

SALADS - £10.50

HOUSE SALAD
Seasonal leaves, radish, croutons, boiled egg, onion, tomato,
capers, lemon oil

CLASSIC CAESAR SALAD
Anchovies, croutons, Parmesan, boiled egg Caesar dressing

CREEK SALAD
Cucumber, tomato, feta, onion, crouton

NICOISE SALAD

Tomato, green beans, new potatoes, onion, boiled egg anchovies,

French dressing



