
STARTERS 

Spiced Lamb Meatball, Raita, Naan Bread Crumb, Masala Sauce 	 £8.50

Charred Mackerel, Warm Horseradish Veloute, British Leeks, Leek Ash, Apple, Beetroot Oil 	 £8.00

Set Cheese Custard, Sour Onions, Caramelised Onions, Onion Crumb 	 £7.00

Cumbrian Venison Tartare, Artichokes, Confit Egg Yolk, House Made Yoghurt, Cardamom Oil 	 £12.50

Pressed Smoked Ham Hock, Crispy Pigs Cheek, Egg, Bacon, Brown Sauce	 £8.50

Heritage Carrot & Goat’s Cheese Salad, Hazelnut Dukkah, Spiced Carrot Jam 	 £7.50

Earl Grey Smoked Salmon, Piccalilli Flavours, Cucumber, Puffed Rice 	 £8.50

Jerusalem Artichoke Soup, Trompete Mushrooms, Winchester Cheese 	 £7.00

MAINS 

Caramelised Cauliflower Steak, Sautéed Wild Mushrooms, Parmesan, Mustard	 £16.50

BBQ Butternut Squash Risotto, Barley, Roasted Chestnuts, Toasted Seeds	 £16.00

Seared Sea Trout, Pak Choi, Salsify, Rocket Mash	 £17.50

Cumbrian Beef Sirloin, Smoked Beetroot Purée, Parsley Root, Parsnips, Marrow Fat Jus	 £26.50

Roasted Halibut, White Beans, Mussels & Saffron, Artichoke	 £19.50

Plaice Fillet, Aubergine, Fennel, Heritage Potatoes, Salsa	 £18.00

Corn Fed Chicken Breast, Spiced Lentils, Braised Baby Gem	 £18.00

Cumbrian Lamb Rump, Scorched Turnips, Cracked Wheat, Lamb Jus	 £20.50

SNACKS 

Homemade Sourdough, Whipped Butter, Sea Salt 	 £3.50

Butternut Squash and Sage Falafels, Smoked Chilli Crème Fraîche 	 £4.00

Moroccan Chicken Goujons, Herbed Yoghurt 	 £4.50

SIDES 

Chips	 £4.50

Salted Maple Roasted Carrots	 £4.50

Cauliflower & Leek Gratin	 £4.50

Violet Potato Purée	 £4.50

Mr Cooper’s House Salad	 £4.50

Creamed Kale, Roasted Chestnuts, Bacon	 £4.50

If you have any concerns regarding food allergens please ask a member of staff and you will be provided with detailed information on each dish. Please note that a discretionary 10% service charge will be added to your bill.

STAY TRUE  
TO YOUR ROOTS






