Armathwaite Hall
HOTEL AND SPA
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The Courtyard Brasserie & Bar
6pm to 8.30pm Wednesday to Sunday (last orders 8.15pm)

ASIAN FLAVOURS e

Ginger & Chilli Marinated Chicken Skewers, Asian
Slaw & a Satay Dipping Sauce (gf) 12.00

Slow Cooked Pork Belly with a Mild Szechuan Sauce,
Spring Onions & Cashews Served with a
Jasmine Sticky Rice 19.00

Braised Cumbrian Featherblade of Beef in a
Massamam Style Curry Sauce served with a
Jasmine Sticky Rice (gf) 19.00

Poached Chicken, Thai Green & Lemongrass Broth,
Vegetable Stir-Fry, Rice Noodles, Coriander,
Fresh Chilli & Grilled Lime (gf) 22.00

Sticky Asian Sea Bass, Spring Onion, Fresh Chilli &
Lime served with Jasmine Rice (gf) 22.00
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BRITISH FLAVOURS *‘-
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Harrisons Cumberland Sausage, Wholegrain
Mustard Mash, Fried Onions, Garden Peas
& Red Wine Gravy 19.00

Steak, Guinness & Mushroom Pie, Jenga Chips,
Garden Peas & a Red Wine Gravy 20.00

Crisp Beer Battered Haddock, Triple Cooked Chips,

Tartar Sauce, Mushy Peas served with

Bread & Butter (gfa) 19.00
ITALIAN FLAVOURS

Creamy Lemon Chicken Piccata 19.00
On a Bed of Mash Potato or Tagliatelle

Chicken Or Wild Mushroom Alfredo (vg) 18.00/16.00
12” Roasted Vegetable & Fresh Basil Pizza (gfa/vg) 16.00

12” Prosciutto Ham, Sun Blushed Tomato, Mozzarella
& Rocket Pizza (gfa) 17.00

SIDES

Asian Slaw (gf) / Mashed Potato (gf) / Jasmine Sticky Rice
(gf/vg) / Mexican Rice (gf) / Salted French Fries (gf) /
Onion Rings / House Salad (gf/vg) - 5.00 each

Parmesan & Truffle Qil Chips (gf) - 6.00

KEY

gfa — Gluten-Free Alternative
v —Vegetarian

vg —Vegan

gf — Gluten-Free

MEXICAN FLAVOURS m"‘m

Spicy Beef Burritos served with Mexican Rice 17.00

Chicken Enchiladas with Tomato Sauce &
Mexican Hot Chilli Cheese (gfa) 17.00

Chicken, Beef or Vegetable Fajitas, Warm Tortillas
Served with Guacamole, Sour Cream & Mexican

Cheese (gfa/vga) 18.00/16.00

A Trio of Nacho Bombs served in a Tomato
Sauce with Mexican Rice 17.00

AMERICAN FLAVOURS %

All Burgers Served in a Brioche Bun, Coleslaw & Salted Fries

Classic Steak Burger topped with Cured Back
Bacon & Emmental Cheese (gfa) 20.00

Spicy Chilli Burger topped with Onion Rings,
Chilli Relish & Jalapefios (gfa) 20.00

Texas BBQ Chicken Burger Seasoned with a BBQ
Rub topped with BBQ Sauce & Emmental Cheese 20.00

Smoked BBQ Baked Chicken Wings served with
Coleslaw & House Salad 13.00

100z Ribeye Steak, Blue Cheese Stuffed Portobello
Mushrooms, Roasted Beef Tomato, Peppercorn
Sauce, Parmesan & Truffle Qil Chips (gf) 30.00

DESSERTS

Sticky Toffee Pudding, Caramel Sauce,
Vanilla Ice Cream (gfa) 9.00

Coconut Panna Cotta with a Pineapple
Compote (gf) 9.00

Churro Sticks Rolled in Cinnamon Sugar served with
Chocolate Dipping Sauce (vg) 9.00

Lemon Tart, Fresh Raspberries & Mint
with a Zesty Lemon Sorbet 9.00

American Style Pancakes with a choice of topping
Maple Syrup/Banana/Fresh Berries/Chocolate
Sauce/Caramel Sauce/Blueberries 10.00



WINE

Sparkling & Champagne 125ml
Amori Prosecco 7.20
Jules Larose Blanc de Blancs

Jean-Pierre Marniquet, Cuvée, Champagne, France

White 175ml 250ml
Paseo Sauvignon Blanc, Chile 5.60 7.45
Fedele Catarratto/Pinot Grigio, Italy 6.50 9.25
Le Grand Noir, Chardonnay, France 7.00 10.00
Rose

Galeotti Pinot Grigio Rose, Italy 5.60 7.45
Tracker Jack Zinfandel, USA 5.60 7.45
Red

Paseo Merlot, Chile 5.60 7.45
Gougenheim Malbec, Mendoza, Argentina 6.65 9.50
SOFT DRINKS Half Pint
Pepsi / Diet Pepsi / Lemonade 2.00

Fruit Cooler (Strawberry/Raspberry/White Peach) 5.00
Bottled

San Pellegrino (Limonata/Blood Orange)

Appletiser

J20 (Apple & Raspberry/Orange & Passionfruit/Apple & Mango)
Fever-Tree (Tonic Light/Aromatic/Mediterranean)

Red Bull

Ginger Ale

Ginger Beer

Apple / Orange / Cranberry Juice

BEER

Draught Half Pint
Poretti 3.40
Erdinger 3.75
Wainwright 2.80
Friels Cider 2.80
Shipyard Pale Ale 2.95
Estrella Damm 3.10
Bottled

Guinness Surger
Peroni

Corona

Bulmers Original
Bulmers Red
Smirnoff Ice

San Miguel 0%

Drinks

Bottle

32.00
26.00
55.00

Bottle

22.50
27.00
28.00

22.50
22.50

22.50
28.00

Pint

4.00

3.50
3.60
3.00
3.00
3.00
3.00
3.00
2.50

Pint

6.70
7.40
5.50
5.50
5.80
6.00

5.00
5.30
4.50
6.00
6.00
4.20
4.00

SPIRITS
Vodka
Lakes Vodka
GIN

Lakes Gin / Rhubarb & Rosehip / Elderflower / Pink Grapefruit
Bombay Sapphire

Tanqueray

Hendricks

Warner’s Rhubarb

Whitley Neill Blood Orange / Raspberry

Roku Gin

RUM

Captain Morgan’s Spiced
Bacardi

Lamb’s Navy

Mount Gay

WHISKY

Lakes The One
Bell’s

Famous Grouse
Southern Comfort
Jameson’s

Jack Daniel’s

LIQUEURS

Tia Maria
Baileys
Cointreau
Drambuie
Disaronno
Tequila
Sambuca
Jagermeister

HOT DRINKS
Coffee

Espresso
Americano
Latte
Cappuccino
Mocha

Hot Chocolate

Tea

English Breakfast
Earl Grey
Peppermint
Chamomile
Lemon & Ginger
Green

Decaf

25ml

4.70

5.00
3.45
3.50
4.20
5.60
4.00
5.00

3.75
3.40
3.20
6.60

7.00
3.60
3.75
3.75
3.95
4.00

3.75
5.90
4.00
4.00
3.80
4.30
3.75
3.75

2.85
3.95
3.95
3.95
4.50
4.50

3.50
3.50
3.50
3.50
3.50
3.50
3.50



