AV

BY SMOKE & STEEL

1 COURSE £22.50
2 COURSE £29.50
3 COURSE £36

STARTERS

BAKED CAMEMBERT
Truffle Oil, Roasted Grapes,
Candied Seeds, Focaccia

HOT SMOKED SALMON CRUMPET

Cream Cheese, Pickeled
Cucumber, Sourdough Crumpet

CHARRED BEETROOT

Confit Charred Beetroot, Whipped
Feta, Chimichurri, Dukkah Spice

SPICED TOMATO SOUP

House Focaccia

HARISSA LAMB CROQUETTE

Crispy Lamb Shoulder, Homemade
Harissa, Mint Yoghurt, Pickles

MAINS
CHARRED CAJUN SALMON

Harissa Saute Potato, Pickled
Cucumber, Mint Yoghurt

STUFFED RED PEPPER
Spiced quinoa & Chickpeas,

Chimichurri Rice, Cumbrian Halloumi

ALLERGENS

SNACKS

FOCACCIA 6.00
Smoked Butter & Chimichurri

STICKY CHIPOLATAS 7.50
Hot Honey Mustard Glaze

ASIAN DUCK BON BONS 7.50

Hoisin Duck Bon Bons, Charred Chilli
Emulsion

PORK BELLY BITES 9.25
Maple Glazed Pork Belly, Chimichurri

ROASTS

All Served With Yorkshire Pudding,
Smoked Butter Mash, Roast Potatoes,
Stuffing, Seasonal Vegetables, Smoked
Cauliflower Cheese & Gravy

BEEF PICANHA

Smoked & Reversed Seared On The
Firecage

MAPLE PORK BELLY

Cooked Low & Slow & Then Reversed Seared On
The Firecage

CUMBRIAN LAMB LEG

Smoked & Seared On The Firecage

ROAST TRIO £6 Supplement
All 3 of Todays Roasts

SUNDAY LUNCH MENU

AVAILABLE 12PM - TILL SELL OUT

GREEN GYOZAS 9.25
Vegetable Gyozas, Sriracha Hot Honey
CUMBRIAN HALLOUMI 9.00
Truffle Honey

CHILLI GARLIC OIL PRAWNS 12.50

Shell On Prawns, Crispy Chilli Oil,
Focaccia

DESSERTS

STICKY TOFFEE PUDDING

Smoked Butterscoth Sauce, Rum
Soaked Raisins, Vanilla Ice Cream

CHARRED STONEFRUIT

Bbq’'d Stonefruits, Greek Yoghurt, Honey,
Candied Seeds

DARK CHOCOLATE MOUSSE

Toasted Almonds, Charred Orange, Olive Oil

ICE CREAM SELECTION

Please Ask For Today’s Selection

Due to our cooking methods & the use of multiple allergens in our kitchen, we are unable to guarantee that some dishes will be allergen free,
please ask us if you are unsure. Booking is advised so we can work around your allergies where possible



