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 STARTERS
Soup of the Day
Served with fresh bread and butter — 6.00

Garlic & Rosemary Baked Camembert
With toasted croûte and a red onion marmalade — 13.00

Salt & Pepper Duck Spring Roll 
With cucumber spaghetti and a red pepper  
coulis — 7.00

Classic Breaded Fish Cake
White fish and horseradish, chargrilled cucumber,  
coriander oil, lemon & cracked pepper cream — 7.00

Devilled Whitebait
Served with roasted garlic mayonnaise, lemon and 
coriander oil — 7.00

Seasoned Potato Skins
With a tomato and garlic salsa and dressed salad — 6.00

 SANDWICHES
All served on white ciabatta or granary bloomer with crisps 
and dressed leaf. Available Monday–Saturday until 5pm

Philadelphia Steak Sandwich
With onion marmalade and Cheddar cheese — 10.00

Fish Finger
With tartare sauce and lettuce — 10.00

Coronation Chicken
With shredded lettuce and beef tomato — 9.00

Hand Carved Ham 
Served with relish — 9.00

Cheese & Pickle
Mature Cheddar with a tangy pickle — 9.00

Tuna & Red Onion
Tuna, red onion and mayonnaise — 9.00

Hot Roast Sandwich of the Day
With a rich gravy and chips — 11.00

Goat’s Cheese
With caramelised red onion in flatbread — 14.00

Chicken Pesto
With roast garlic in flatbread — 14.00

Coniston Inn Garden Box (for 2)
Pork pie and sweet pickle, potted ham hock /ham hock 
terrine, pickled gherkins & fennel, smoked cheddar, 
Blacksticks Blue cheese, home-cured beef pastrami,  
mini carrot cake, chocolate brownie, petit pain,  
quiche lorraine — 35.00

 MAINS
Pan Roasted Spring Lamb
With potato ballotine, pea and asparagus fricassee and  
a thyme jus — 24.00

Fish & Chips
Traditional beer battered fish and triple-cooked chips, 
crushed peas, tartare sauce and lemon — 17.00

Beef Dripping Glazed Beef Burgers
With cheese, baby gem, beef tomato, gherkin, ciabatta  
and fries — 15.00

Pan-Fried Hake Supreme
With caper butter, confit potato, mussels and spring  
greens — 23.00

Coronation Spiced Chicken
With raisin purée, turmeric and thyme anna potato 
and charred red chicory — 19.00

Chicken Tikka Masala
With flatbread, pilau rice and a mango chutney — 18.00

Classic Steak & Ale Pie
In hot water crust pastry with triple-cooked chips, peas  
and a jug of rich gravy — 17.00

Wholetail Scampi
With triple-cooked chips, tartare sauce, lemon and  
dressed leaves — 16.00 

10oz Ribeye Steak 
Cooked to your liking with triple-cooked chips, confit 
tomato, flat field mushroom and onion rings — 30.00

Tuscan Bean Gnocchi
Sun-blushed tomato, spinach, Parmesan shavings — 16.95

Vegan Quarter Pounder with Cheese 
With pickled onions and fries — 15.00

Crispy Chilli Beef Salad
With sweet chilli and mixed leaf — 16.00

Feta & Olive Salad
With croutons, red onion and mixed leaf — 13.00

 DESSERTS
Sticky Toffee Pudding
With vanilla bean ice cream and a salted caramel  
sauce — 8.00

Baked Custard Tart
With raspberry sorbet and meringue — 8.00

Cheesecake of the Day
Ask for today’s choice — 8.00

White Chocolate & Salted Caramel Éclair 
With vanilla cream and raspberries — 8.00

Rose-Infused Berry Eton Mess 
With coconut ice cream and meringue — 8.00
(Vegan option available)

Cheese & Artisan Crackers
Served with grapes and chutney — 12.00

Knickerbocker Glory
Layers of fresh strawberries, ice cream and  
fresh cream — 7.00 

Selection of Luxury Ice Creams 
Choose from salted caramel, double chocolate, vanilla  
or strawberry — 6.00

SIDES
Triple-Cooked Chips — 4.00

Onion Rings — 4.00

Garlic & Parmesan Chips — 5.00

Green Salad — 4.00

French Fries — 4.00

Garlic Bread — 5.00

Cheesy Garlic Bread — 5.00

 CHILDREN’S
Chicken Goujons 
With fries and beans — 7.00

Sausage & Mash 
With peas and gravy — 7.00

Macaroni Cheese
Served with garlic bread — 7.00

Beef Burger
With fries and beans — 7.00

Chicken Breast
With new potatoes and vegetables — 7.00

 SUNDAYS
Served Midday to 5pm (subject to availability) every Sunday

Roast Beef, Roast Turkey or Roast Pork
Served with crispy roast potatoes, seasonal vegetables  
and our famous Yorkshire puddings, with a rich meat gravy.
Large — 16.00   Standard — 14.00   Children’s — 9.00

Nut Roast
Served with crispy roast potatoes, seasonal vegetables and 
Yorkshire pudding, with a rich veggie gravy
Standard — 13.00   Children's — 9.00

  BREAKFAST
Served from 7.30am until 10.30am

Full English
Bacon, sausage, egg, hash brown, mushrooms, tomato, 
black pudding and baked beans — 11.00

Full Vegetarian
Plant based sausage, tomato, egg, hash brown, tomato, 
mushrooms and baked beans — 11.00

Eggs Benedict
Poached eggs and ham on a toasted English muffin 
with a rich hollandaise sauce — 10.00

Breakfast Sandwich 
Choose two items from the Full English or Veggie — 6.00

Porridge
With sugar, honey or jam — 4.00

Toast & Preserves
White or brown toast served with butter and jam 
or marmalade — 3.00

Cereal
Choose from a wide selection of cereals — 3.00

Scan here for all allergy and dietary information,  
or speak to a member of our team



 ROSÉ 125ml 175ml 250ml Bottle

Fontana Rosato 3.95  4.95 6.95 19.95
Italy — Very light and delicate style of rose,  
bone dry with subtle red fruit flavours and  
crisp freshness on the finish.

Canyon Road White Zinfandel 4.95  5.95 7.95 22.95
USA — This wine is light-bodied with hints of  
strawberry, cherry, and watermelon flavours  
and a smooth crisp finish.

 SPARKLING    125ml Bottle

Chio Prosecco   4.95 29.95
Italy — Refreshing and crisp, this wine is  
fantastic on its own or enjoy with some olives  
and cured meats.

Ayala Brut Majeur Champagne    49.95
France — Light gold in colour, with a delicate mousse.  
The nose unveils expressive notes of citrus, florals 
and white fruits. Ayala has been owned by Bollinger 
since 2005 and has grown up to be the chic little sister.

Ayala Pink Champagne    49.95
France — Delicate and tangy, light, frothy mousse. Ayala is one  
of the only large houses to produce a Chardonnay dominated Rosé.  
This wine therefore displays characteristics of grapefruit and blood  
orange with a lip-smackingly dry finish.

 WALK-INN BREAKS
Put your best foot forward this summer with our fantastic 
Walk-Inn Breaks! Enjoy a two night bed & breakfast stay  
at one of our award-winning inns across the North  
with loads of amazing extras included.

Offer available until 31st October 2021. Visit our website for more details

 Ċ

BOOK DIRECT FOR 
OUR BEST DEALS
Ensure you always get our lowest prices! With preferential 
cancellation terms, priority consideration for room requests 
and no hidden  costs or booking fees.

 Ċ

INN COLLECTION 
GIFT VOUCHERS
Purchase one of our gift cards online. The perfect  
present awaits!

 Ċ

WHY NOT JOIN INN?
If you would like to ‘join inn’ and become part of a dynamic,  
forward-thinking, multi-award- winning organisation  
then  please visit www.inncollectiongroup.com/careers  
to discover our vacancies and how to apply.
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WHITE  125ml 175ml 250ml Bottle

Fontana Trebbiano 3.95  4.95 6.95 19.95
Italy — Easy drinking white wine with flavours  
of ripe lemons and limes; a soft aromatic finish.

Lodez Chardonnay 4.95  5.95 7.95 22.95
France — Easy drinking style of Chardonnay  
from the South of France. Ripe peaches, lemon  
peel and a light hint of vanilla oak.

Canyon Road Pinot Grigio 4.95  5.95 7.95 22.95
USA — Medium-bodied wine with hints of green  
apple, citrus, white peach and floral blossom.  
Crisp, with a refreshing and revitalizing finish.

Akau Marlborough Sauvignon Blanc 5.25  7.25 9.25 27.95
New Zealand — Lots of fresh pink grapefruit  
with citrus fruits, subtle passion fruit and baked  
pineapples. Very moreish, perfectly balanced.

Langlois Sancerre    34.95
France — Elegant, balanced and fresh with  
tangy minerality typical of the area. Fresh  
citrus fruits with crisp acidity.

Olivier Tricon Chablis    38.95
France — Bright, elegant crisp minerality and refreshing 
citrus-like acidity. Beautifully balanced, this is benchmark Chablis.

 RED  125ml 175ml 250ml Bottle

Fontana Sangiovese 3.95  4.95 6.95 19.95
Italy — Light bodied style of red wine with  
flavours of ripe cranberries, tart cherries and  
subtle tannins.

Canyon Road Merlot 5.95  6.45 7.95 22.95
USA — With a soft and elegant mouth-feel, this  
wine has deep flavours of rich cherries and jammy  
blackberries, with hints of vanilla and spice.

La Cour des Dames Syrah 5.25  6.45 7.95 22.95
France — Aromas of wild berry fruits of  
raspberries, gooseberries, blackcurrants, spices, 
cinnamon and a touch of mint. Very rich and fat  
on the palate with a long, silky finish. 

Rothschild Cabernet Sauvignon 5.75  7.25 9.25 27.95
France — A rich nose of ripe blackcurrants and  
black cherry. Full-bodied yet soft and very easy  
going. Blackberry fruits linger on the palate, whilst 
soft tannins enable easy drinking. This wine is  
uncomplicated and makes the perfect pop and pour.

Clos de L'Oratoire Châteauneuf du Pape     49.95
France — This robust wine reveals aromas of burlat  
cherry, fig and spices with hints of cocoa. Voluptuous  
and complex, the fresh finish reminds us just how  
exceptional this wine is.

 SPRITZ
8.95 EACH

Elder Bubble
Prosecco, Elderflower

Aperol Spritz 
Aperol, Prosecco, Soda

Limoncello Spritz
Limoncello, Prosecco, Soda

Prosecco Royal
Prosecco, Chambord

 HOT DRINKS
Teas and coffees all supplied by Ringtons

Espresso
The espresso is the foundation and the most important part to  
every espresso based drink — 3.00

Double Espresso 
A double espresso is just that, two espresso shots in one cup — 3.50

Americano
An americano is hot water with an espresso shot extracted on top  
of the hot water — 3.50

Café Latte
A café latte, or “latte” for short, is an espresso-based drink with steamed 
milk and micro-foam added to the coffee. This coffee is much sweeter 
compared to an espresso due to the steamed milk — 3.75 

Add Caramel or Vanilla Syrup — 55p

Flat White
A flat white is primarily the same as a cappuccino but without foam  
or chocolate on top — 3.50

Cappuccino
A cappuccino is similar to a latte. However a cappuccino has more 
foam, is topped with chocolate powder and made in a cup rather  
than a glass tumbler — 3.75

Mocha
A mocha is made up of espresso, milk, and chocolate and is  
traditionally topped with milk foam — 3.25

Hot Chocolate
A delicious and luxurious chocolate drink for a  
special treat — 4.00 (regular)   4.50 (with all the trimmings)

Fairtrade English Breakfast Tea
A refreshing blend of black tea from Assam and Kenya — 3.50 

Teas
Green Tea, Camomile, Peppermint, Ginger & Lemon, 
Blackcurrant & Elderflower, Earl Grey or Decaffeinated — 3.75


