
TO START

Toasted brown loaf, whipped confit garlic and chive butter 5
Runner bean and courgette salad, cashew and parmesan  [v]   8 / 15
Black pudding, pickled celery, green apple   9
Herdwick lamb croquettes, lovage, shallots   9
Steak tartare, lavosh crackers, confit egg yolk, black garlic mayo          14
Roasted scallops, Jerusalem artichoke, pancetta      15

SAUCES & SIDES

Peppercorn sauce / Red wine jus  3 
Fries, rosemary salt [v]  / Truffle and Parmesan fries  [v]    5 / 6 
Roasted new potatoes, sour cream, chives  [v]        6 
Buttered primo cabbage  [v]  6
Charred broccoli, tomato & chilli dressing  [pb]           6 
Heritage tomatoes, tarragon, pickled shallot  [pb]   6

STEAKS  

Scottish sirloin 225g       28
Hereford ribeye 225g      31
Angus fillet 225g       38

BUTCHER’S CUTS

Chateaubriand 600g   80
Côte de Boeuf 750g      85
See the mirror for daily specials

MAIN COURSE

Beetroot tart, salsa verde, radicchio salad  [pb]      16 
Beef burger, smoked cheddar, beer and onion relish, chilli mayo, fries 22
Pan-roasted cod, peas and broad beans 24
Herdwick lamb, baby carrots, red wine jus 26

[pb] Plant Based [v] Vegetarian. Please inform us of any allergies.
An optional 12.5% service charge will be added to your bill.  


