SANDWICHES 12-3PM

(Gluten free bread available on request)

CIABATTA (V)
Cheddar, Veg Patch Salad
-add today's charcuterie £3.50

BAGUETTE
House Cured Chalk Stream Trout, Whipped Ricotta, Homemade Pickles

FOCCACIA (VE)
Charred Sprouting Broccoli, Roasted Garlic Spread, Pumpkin Relish

SMALL PLATES 12-9PM

Foccacia with Dipping Oil (ve)

Sourdough Crisps, Late Summer Veg, Roasted Garlic Aioli (ve)

Baked Cumbrian Halloumi, Honey & Rustic Bread from our Bakery (v)
Tomato & Mozzarella Arancini (V)

North’s Spiced Lamb Sausage, Yoghurt & Chutney (gf)

Mushroom & Chestnut Paté, Knackebrod & Pickled Shallots (ve)

SHARING PLATTERS 12-9PM

CHARCUTERIE
Local Cured Meats, North’s Spiced Lamb Sausage, Pickled Veg
& Crusty Bread from our Bakery

CHEESE (V)
3 or 5 of our selection of British Cheeses, Spiced Pear Chutney,
Candied Walnuts & Seeded Rye Toast from our Bakery

STONEBAKED 12-9PM
Air Dried Cumbrian Ham & Fellstone Cheese Folded Pizzette
Leek & Ogleshield Cheese Fondue Pizzette (v)

Gathered Flatbread with produce from our foraging & farming friends (ve)

Margherita Pizzette (v)

v = vegetarian, ve = vegan, gf = gluten free

Gathering

£10.00

£13.50

£9

£4.00
£7.00
£9.00
£8.00
£9.00
£8.00

£17.00

£11/£16

£13.00
£12.00

£9.50
£10.00

If you have a food allergy, intolerance, or coeliac disease - please speak to our staff about the

ingredients in your food and drink before you order



GATHER AROUND THE TABLE FOR FRESH
INGREDIENTS, LOCALLY SOURCED AND
MADE TO SHARE 5-9PM

Homemade Bread Basket & Whipped Butter (v)

Plate o’ Pickles (ve, gf)

Tomato & Mozzarella Arancini (V)

Lightly Cured Chalk Stream Trout, Radishes, Buttermilk & Dill (gf)
Confit Leeks, Whipped Ricotta, Pickled Mustard Seeds (v, gf)
Mushroom & Chestnut Paté, Knickebrod & Pickled Shallots (ve)

Our Tartiflette - Crispy Potato, Ham Hock, Mountain Cheese (gf)

Chicken Schnitzel Cordon Bleu, Butter Sauce, Fennelkraut

Peppercorn Short Rib, Cumbrian Rapeseed Oil Mash, Tarragon,
Sweet Pickled Shallots (gf)

Fillet of Coley, Spelt Risotto, Potted Shrimp (gf)

Wild Mushroom Vol-au-Vent, King Oyster, Porcini Sauce (v)
Grilled Mackerel, Tomato ‘Nduja Sauce, Gooseberry Chutney (gf)
Spiced Celeriac Skewer, Roasted Vegetable Glaze, Carrot Top &
Parsley Pesto (ve, gf)

Salad of Greens, Leaves & More, Dressed & Topped with Crispy Puffed
Buckwheat (ve, gf)
- Pulled from the ground this week by the team at Veg Patch

PASTA

(Gluten free pasta available on request)

Venison Ragu Pappardelle, Pumpkin Seed Pesto
Lamb Fennel Sausage Radiatori, Harissa Cream Sauce

Creste di Gallo, BBQ Pumpkin & Smoked Ricotta (v)

v = vegetarian, ve = vegan, gf = gluten free

Dinner

£5.00
£4.00
£8.00
£13.50
£11.00
£8.00

£12.50

£18.00
£21.00

£23.00
£15.00
£16.00
£15.00

£8.00

£17.00
£17.00
£15.00

If you have a food allergy, intolerance, or coeliac disease - please speak to our staff about the

ingredients in your food and drink before you order
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