	Two course £29.50 - Three course £36.50	


SNACKS
More bakery sourdough, Wintertarn butter (GFO/DFO) £4
Gordal pitted olives £4
	


STARTERS
Honey roasted carrot, spinach & red lentil soup, More bakery sourdough (GFO/VG)  
Twice baked Torpenhow cheddar & spinach souffle (V) (allow 15 minutes)  
Charles' brisket, fennel, pickles, garlic aioli (GFO/DFO)
Marinated beetroot & grilled asparagus salad, horseradish sour cream &                                    toasted walnuts (NUTS/ GF/DFO)
Classic Atlantic prawn cocktail with Marie-Rose sauce (GFO)



MAINS        
Sea trout, new potatoes, tomato salsa & fennel salad (GFO/DFO)
  Cheeseburger with cured pancetta, relish, pickles & triple cooked chips (GFO)
Roasted cauliflower & courgette curry with pickled carrots & fragrant rice  (VG/GFO) 

Minute steak, chophouse butter, mixed salad and triple cooked chips (GFO/DFO) 

 







ROASTS OF THE DAY

Topside of beef (GFO/DFO)
Charles' Rough Fell lamb (GFO/DFO)
Roast chicken (GFO/DFO)
All served with a selection of  seasonal vegetables,
roast potatoes, Yorkshire pudding and gravy

SIDES (All GF) 

Askham garden salad £5
New potatoes with garlic butter £5
Askham garden vegetables £5
Skinny fries £5


DESSERT 


Apple and gooseberry crumble with vanilla custard (GFO/DFO) 
Hazelnut and pistachio brownie, pistachio ice-cream (NUTS)
Sticky toffee pudding, toffee sauce and vanilla ice cream
Lemon cheesecake, Scottish raspberries & vanilla ice cream 
Selection of Lakes ice cream and sorbets (GF/DFO)
Please advise a member of our team as soon as possible should you have any dietary requirements, preferences, or allergies.
Please note, a discretionary 10% service charge will be added to your bill.


