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All Day Menu 
 

 

Homemade Sandwiches (12noon – 5pm) 

(Gluten free bread available) 

 

Cold Sandwiches  
 

Served on Ciabatta, with Dressed Salad and Homemade Coleslaw 

 

 

Roast Sirloin of Beef, Horseradish & Roquette - £9.25 

Gun Powder Chicken, Pickled Chillies & Tamarind Mayonnaise - £8.75 

Cheddar Cheese & Pickle - £6.75 (V) 

 

Roasted Hot Smoked Salmon with Beetroot Relish - £8.50 

 
 

 
Hot Sandwiches 
                                                                                                                                                  
Served on Toasted Ciabatta, with Dressed Salad 
 
 

Melted Brie & Cranberry - £7.50 

 

Battered Fish Goujons - £9.25 

With Homemade Chunky Tartare Sauce and Baby Gem Lettuce 

 

‘Priest Hole’ BLT - £8.75 
Smoked Streaky Bacon, Cos Lettuce, &  Sliced Tomato  
 
 

Roast Meat of the Day - £9.50 

Served with a jug of Gravy on the side 
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Nibbles 

Bowl of Mixed Marinated Olives - £5.25 (V) (VG) (GF) 

With Feta Cheese - £6.25 (V) (GF) 

Cream Cheese Stuffed Baby Belle Peppers - £6.25 (V) (GF) 

Mix of Olives and Cream Cheese Stuffed Belle peppers - £6.75 (V) (GF) 

Focaccia Bread - £ 7.75 (V) (VG) 

with Balsamic & Olive Oil Dip 

Garlic Bread - £6.75 
 
 

Garlic Cheese Bread - £7.00 

 
 

Starters 

Today’s Seasonal Homemade Soup - £7.50 (V) (VG) (GF Bread available)                                            

with Artisan Bread & Sea Salted Cumbrian Butter  

King Prawn & Chorizo Pil Pil - £10.25 (GF Available) 
King Prawns Cooked in Chilli, Garlic, Butter & olive Oil, with Sour Dough Toast 

Slow Cooked Duck Breast Salad - £9.75 (GF Available)  

Dressed Chicory Leaf, Compressed Melon & Orange Gell 

Mushrooms with a Yorkshire Pudding - £8.50 (V)  (VG Available) 
Button Mushrooms cooked in a Creamy White Wine & Garlic Sauce, served with                                            

Homemade Mini Yorkshire Pudding 

‘Priest Hole’ Pork Bulgogi  - £8.95 (GF)  

Slices of 24 hour Slow Braised Cumbrian Pork Belly, Coated in Korean BBQ Sauce                                                            

with Lime & Coriander Wild Rice 

Homemade Mackerel Pate  - £8.95 (GF Available)    

Fennel Crackers, Dill Oil, Horseradish Cream & Compressed Cucumber 

Oven Basked Mini Camembert  - £9.95 (GF bread available) 

To share - £11.95                                                                                                                                                                            

With Cumberland Sauce & Focaccia Bread 
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Crispy Fried Salt & Pepper Squid Pieces - £9.50                                                                              

With lemon Aioli & Dressed Salad 

 

 

 
 

Classics Mains 

 

Chargrilled Lakeland Steak - £32.95 (GF available)    
 

Sirloin 8oz  or  Ribeye 10oz                                                                                                                    
Fries, Roast Tomato, Confit Mushroom, Onion Rings.    

Add - Crispy Breaded Scampi Bites - £5.25                                                                                                                        

Sauces - Peppercorn, Garlic Butter - £3.75 (GF available) 

 

Traditional Saffron Beer Battered Haddock Fillet - £18.95                                                                                          

with hand cut chunky chips, Homemade Mushy Peas, and Chunky Tartare Sauce. 

 

The ‘Priest’ Beef Burger 6oz. - £18.50 (GF available)                                                                                                       

In a Brioche Bun, Gem Lettuce, Gherkin, Tomato, Camp fire Mayo, Onion Rings, Fries, Homemade Slaw.      

Add Cheese - £1.00   Add Bacon - £2.00 

 

Falafel Burger - £17.25 (V) (VG & GF available)                                                                                                                  

In a Brioche Bun, Tomato, Gherkin, Cheese, Dressed Salad, Fries, Tomato & Garlic Relish 

 

Tandoori Marinated Chicken Breast Burger - £18.50 (GF Available)                                                

In a Ciabatta Bun, Baby Gem Lettuce, Tomato, Gherkin, Sweet Chilli Sauce, Tamarind Mayonnaise, Shoestring 

Fries, and topped with a Homemade Onion Bhaji 

 

 

Homemade Steak & Ale Pie - £19.25                                                       

 A proper Short Crust Pastry Pie, Hand Cut Chunky Chips or Creamy Mash, Seasonal Vegetables. 
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Mains 
 
 

24 hour Slow Braised Lakeland Lamb Shank - £29.25 (GF) 
Creamed Potato, Seasonal Vegetable, Red Wine Jus 

Pan Fried Seabass - £24.25 (GF) 

Sauté Potatoes, Prawn and Samphire Blanc Sauce, Garnished with Crispy Kale 

Crispy Chilli Lakeland Beef - £18.95  

Homemade Egg Fried Rice, Prawn Crackers and topped with Sliced Spring Onions 

Wild Mushroom Ravioli - £16.95 (V)  

In a Creamy Herb Sauce, Topped with Roquette, Herb Oil                                                                                    

Add – Char Grilled Chicken Breast - £3.50 

Char Grilled Maple Cured Cumbrian Bacon Loin Chop  - £18.75 (GF)                                            

Hand Cut Chunky Chips, Poached Hen Egg, Pea Puree & Charred Pineapple 
 

Roasted Mediterranean Vegetable Tagine - £17.50 (GF) (V) (VG) 

In a Roasted Pepper with Couscous & Vegetable Crisps 

Pasta & Salads  
 

Pasta is served in a Creamy Sauce 

Salad is served with a Honey Mustard Glaze  

 

Choose from the following: 

 

• Char Grilled Lakeland Chicken Breast, Sun Blushed Tomatoes & Pesto  - £19.25 (GF) 

• ‘Cartmel Valley’ Hot Smoked Salmon, Roquette, Chilli & Lemon  - £19.95 (GF) 

• Soya Been, Breen Beans, Sun Blushed Tomatoes, & Walnuts  - £18.25 (GF) (V) (VG) 

 
 

Oven Roasted Scottish Salmon Fillet - £22.95 (GF)                                                                                           

Herb Crusted New Potatoes, Green Beans & Curly Kale and Caper Butter Sauce 
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Homemade Desserts - £8.50 
 

Sticky Toffee Pudding  (GF Available)                                                                                                              

With Butterscotch Sauce, and Thunder & Lightning Ice Cream 

Ultimate treat - add Amaretto on the Rocks Add - £3.45 (25ml) 
 

Individual Lemon Tart with a Summer Berry Compote  
 
 

Caramel, Apple & Peach Crumble with Custard. (GF & VG Available) 
 

Chocolate Mouse with Whipped Cream & Honeycomb Dusting 
Try with Cointreau on the Rocks - £3.45 (25ml) 

 

Grand Marnier Crème Brulée Homemade Scottish Short Bread 

Try with Grand Marnier on the Rocks - £3.95 (25ml) 

 
Apricot Bread & Butter Pudding with Custard. 
 

‘ Priest Hole ’ Knicker Bocker Glory (GF) 
Chocolate, Vanilla, & Strawberry Ice Cream- Crushed Meringue,  
Fruit Compote, Topped with Whipped Cream, Sprinkles & Party Piece Sparkler. 
  
Try an Adult Version with Toffee Vodka to Pour in as you eat - £3.20 (25ml)   
                  

Ice Creams and Sorbets 
Selection of ‘English Lakes Ice Cream & Sorbet’  
 

Ice cream:  Strawberry, Vanilla, Chocolate. 
Sorbet:  Lemon, Blackcurrant, Mango. 
1 Scoop - £3.00           2 Scoops - £4.90           3 Scoops - £7.25 

 

Cheese Slate 
 

Selection of 3 Cheeses from Home and Away  

‘Hawkshead Relish’ Red Onion Marmalade & Crackers (GF Available)  

 

For one - £10.25 To share - Double the Cheese - £18.25 
 

A Glass of Port - Taylors LBV - £3.95    Cockburn’s Ruby - £3.55 (50ml)                                           
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