
	
	
	
	

	
Breakfast Menu	

 
Served Monday to Sunday 

 10am to 12pm 
 
 

 

Borders Breakfast  £10.95 
 

Cumberland Sausage, Ayrshire back bacon, Westmorland black pudding, 
haggis, free range egg, beans, mushrooms, confit tomato and hash 

browns, served with toast 
 

Oak Smoked Salmon   £7.50 
 

Served on toasted blini with scrambled egg 
 
 

Breakfast Sandwiches 
 

Served on choice of toasted white or brown bread 
	

Cumberland Sausage and caramelized Onion £7.25 
 

Ayrshire back bacon and free range egg £6.95 
 

Westmorland black pudding and eden cheddar £6.50 
 

Free range poached eggs on toast  £4.95	
 
 

Traditional Scotch porridge oats  £4.95 
 

Served with blueberries and maple syrup 
 
 
 

 
 
 
 
 

All dishes are prepared in a kitchen that handles allergen ingredients, please check before ordering 
if you have an allergy or food intolerance.  

We reserve the right to decline service to tables without a reservation. 
We reserve the right to change the menu any time. 

Thank you. 

	
	
	
	
	



	
	
	
 

 
 

Lite bites Served between 12pm – 3pm 
Chef’s special menu Served between 12pm – 2pm 

 
Lite bites… 

 
Oak Smoked Cottage Pie £8.95 

Creamy mash potato, green vegetable medley  
 

Salmon and dill fishcake £9.50/ £13.50 
Pea and spring onion relish, fresh leaf salad, 

hand cut fries 
 

Chicken Goujons £7.95/£12.50 
Chilli jam, fresh leaf salad,  

Hand cut fries 
 

Seared steak baguette £10.95 
Caramelized onion, fresh leaf salad,  

Hand cut fries 
 

Crayfish and devon crab   £8.95 
Toasted multigrain, fresh leaf salad, lemon 

crème fraiche 
 

Pulled pork baguette £8.50 
Slow cooked jerk pork, mozzarella, fresh leaf 

salad, vegetable crisps 
 

Fish finger barm £8.50 
Breaded sustainable cod, toasted oven bottom 

muffin, tartare relish, fresh leaf salad
 

Falafel wrap £7.25 
Roasted red pepper falafel, fresh leaf salad, 

toasted tortilla, herb crème fraiche  
 

Roasted Parsnip & chickpea burger £10.95 
homemade relish, fresh leaf salad,  

Hand cut fries 
 

Upgrade your handcut fries to sweet potato 
fries for just £1 

 
 
` 
 
 

All dishes are prepared in a kitchen that handles allergen ingredients, please check before ordering 
if you have an allergy or food intolerance. We reserve the right to decline service to tables without 

reservation. We reserve the right to change the menu any time. Thank you. 
 

Side orders… 
 

Hand cut fries 
Green vegetable medley 

Fresh leaf salad 
Sweet potato fries 

Homemade onion rings 
Garlic bread 

Fresh leaf salad 
 

All £3.50 
	
	

 
 

Chefs special 
Seasonal set menu 

 
To start… 

 
Homemade seasonal soup 

Served with bread and butter 
 

For the main.. 
 

Chefs choice  
of main course 

 
To finish.. 

 
Seasonal cheesecake 

 
 

1 course £8.95 
 

2 courses £10 
 

3 courses £13.95 
 
 
 

Please see the board for chef’s 
choice today 

 
Vegetarian option  

available by pre – order 
 
 

Chefs special available  
Only for pre booked tables 

(min 24 hour notice) 



	
	
	

 
 

Al’ a carte Menu 
Served 5.30pm – 8pm 

 
Our Fine Dining Al’a Carte Menu 

includes canapes, chef’s pre dessert and petit four 
 

Main course £26 
Main Course + starter OR dessert  £30.00 
Starter, Main Course and Dessert £36.50  

 

To start…. 
- tomato and roasted Ramiro pepper soup 

Cabernet sauvignon, mozzarella 
 

- Crispy pork belly - 

Slow braised pork, grilled chicory, smoked carrot, cider vinegar 
 

- Chicken goujons - 

Breaded free range chicken, fresh leaf salad, chilli jam 
 

- Crayfish and devon crab - 
Toasted multigrain, fresh leaf salad, lemon and herb crème fraiche 

 

The main course…. 
 

- Galloway Beef - 
, Horseradish potato, Carrot and swede, pink peppercorn, onion rings 

 

- Salt Marsh Lamb - 
Herb crusted fillet of lamb, barley, black pudding, samphire, celeriac, mint jelly 

 

- free range chicken - 

pomme anna, wild mushroom, bacon and spring onion. Garlic veloute 
 

- Candy beetroot and tomato risotto - 

San marzano tomato, courgette, broad beans, Parmesan and smoked pepper puree 
 

- Wild Sea Bass - 

Hand dived scallops, cauliflower, hash brown, sea lettuce 
 

- Chargrilled locally reared steak, hand cut at Kirkups in Longtown - 
(please ask for todays cut) + £5 supplement 

 
Side orders… 

 
Hand cut fries 

Green vegetable medley 
Fresh leaf salad 

Sweet potato fries 
 

Homemade onion rings 
Garlic bread 

Peppercorn sauce 
All 3.50

All dishes are prepared in a kitchen that handles allergen ingredients, please check before ordering if you have an allergy or food 
intolerance. We reserve the right to decline service to tables without reservation. We reserve the right to change the menu any time. 

Service not included. Thank you. 



 

	
	
	

To start… 
 

Homemade Seasonal Soup £6.95 

Served with freshly baked bread 
 

Crispy pork belly salad £8.50 

Slow braised pork, grilled chicory, carrot, cider vinegar 
 

Chicken goujons £7.95/£12.50 

Breaded free range chicken, fresh leaf salad, chilli jam 
 

Crayfish and devon crab   £8.95 
Toasted multigrain, fresh leaf salad, lemon and herb crème fraiche 

 

STEAK NIGHT 
 

Chargrilled Galloway Steaks 
 Aged for 30 days and hand cut at Kirkup’s in Longtown  

Cooked to your specification 
 

All Served with Hand cut fries, confit tomato, roasted mushrooms and fresh leaf 
salad 

 

16oz T-bone Steak. £29.50 
 

10oz Fillet Steak. £26.95 
  

12oz Rib Eye Steak. £23.60 
 

10oz Sirloin Steak. £19.50 
 

14oz Rump Steak. £17.95 

 
 EVERY WEDNESDAY 

 

* SPECIAL OFFER * 
Order any two steaks and receive  

a free bottle of our La Lejania house wine 
 

(for pre booked tables only)	

All dishes are prepared in a kitchen that handles allergen ingredients, 
please check before ordering if you have an allergy or food intolerance. We reserve the right to decline service to tables without a 

reservation. Thank you. 
Please be aware certain Steaks may not be Available at certain times.	

   Sides £3.50 
 

Fresh leaf salad 
Hand cut fries 

Sweet potato fries 
Garlic bread 

	
 

Peppercorn sauce 
Green vegetable medley 

 



  
	
	
	
	
	
	
 

Dessert Menu 
 
 

 
Eton Mess cheesecake £5.50 

Border strawberries, meringue 
 

Sticky toffee pudding £5.95 

Caramel sauce, butter fudge ice cream 
 

 Elderflower Brulee  £6.50 

Cream soda and vanilla  
 

Cluizel chocolate honeycomb £6.95 

toffee mousse, brownie, honeycomb 
 
 
 
 

 
 

A selection of homemade cookies and cakes available  
please ask for our current specials 

 
 

 
 
 

English lakes ice cream 
 

Caramel honeycomb 
Just jersey vanilla 
Death by chocolate 

Butter fudge  

strawberry 
pistachio 

 
All £1.50 per scoop

 
 
 
 
 
 
 
 
All dishes are prepared in a kitchen that handles allergen ingredients, please check before 
ordering if you have an allergy or food intolerance. We reserve the right to decline service 

to tables without reservation.  
We reserve the right to change the menu any time. 

Thank you.



 
	

 
	

TASTING MENU 
 

Canapes 
 

Garlic crostini, san marzano tomato, mozzarella 
Chive scone, devon crab, lime and ginger 

French toast, chicken liver parfait, ale chutney 
----- 

Wild Rabbit 
Celeriac, broad bean and mustard 

----- 
Westmorland black pudding 

Crispy egg, smoked carrot 
----- 

Hand dived scallops 
Cauliflower, hash brown, sea lettuce 

----- 
Free range chicken 

girolles, pancetta, watercress 
----- 

Lobster Belle Vue 
Gazpacho, chervil mayonnaise, Ramiro pepper 

----- 
salt marsh Lamb 

barley, black pudding, samphire, white onion 
----- 

elderflower 
----- 

Strawberry eton mess 
Border Esk strawberry, jelly, Mousse, meringue, 

----- 
petit four and freshly ground illy coffee 

 
“Key lime pie” 

caramel truffle 
white chocolate and raspberry 

pistachio macaroon 
 
 

£58 per person based on 9 courses 
£36.50 Wine Flight per person 

 
Vegetarian alternatives available on request 

 
All dishes are prepared in a kitchen that handles allergen ingredients, please 

check before booking if you have an allergy or food intolerance.  
We reserve the right to change the menu any time. Thank you. 

 
Menu to be booked in advance (min 48 hours), 

for tables of 2 and above. 
£10 per person deposit required to secure booking 

	


