
Dark Skies Menu 

Starters 
Brussels Pate (GF available) 

Served with crisp bread and complimentary chutney 
—— 

Homemade Mushroom Soup (vegetarian/vegan/GF available) 
Served with a warm roll and butter 

—— 
Garlic and Herb Prawns 

King prawns coated in a crispy herb and garlic crumb, served with a light yogurt dip,  
slice of naan bread and salad 

Mains 
Balmoral Chicken 

A Scottish classic and named after Balmoral Castle - a chicken breast stuffed with haggis and wrapped in bacon, 
covered in a creamy whisky sauce. Served on a bed of mashed potatoes and seasonal vegetables 

—— 
Ceasar Salad (GF available) 

Crisp lettuce, homemade croutons, parmesan shavings topped with hot chicken, bacon and dressed  
with a classic caesar dressing 

—— 
Homemade Steak and Ale Pie  

served with hand-cut chips, garden peas and proper gravy 
—— 

The Herbivore (vegetarian/vegan) 
A plant based patty, topped with melted vegan cheese. Served in a brioche roll, cos lettuce, tomato, relish and vegan 

mayonnaise, with hand-cut chips, homemade coleslaw, and salad 
—— 

Fishcake (GF available) 
Smoked haddock, spinach and potatoes filled with a rich creamy cheddar cheese sauce. Served with 

bread and butter, garden peas, salad and homemade tartare sauce 

Desserts 
Three scoops of Lakes ice cream or sorbets (vegetarian/vegan/GF available) 

—— 
Homemade Crumble of the Day (vegetarian/vegan/GF available) 

Served warm with custard 
—— 

Homemade Sticky Toffee Pudding (vegetarian) 
Served warm with vanilla ice cream


