Small plates

grill

Whipped goats cheese labney

8oz flat iron steak

8.50

10oz rib eye steak

Braised swede, creamed potatoes and whiskey cream

8oz fillet steak

Halston chicken liver pate

Steak sauces 2.50

Curried cauliflower, wild mushroom and
rosemary verde, toasted flatbread (v)

14.00

25.00

Haggis and onion caramel bon bons

ALL SERVED WITH
TRIPLE COOKED CHIPS OR
HALSTON GREEN SALAD,
GRILLED TOMATO AND
BEER BATTERED ONION RINGS

28.00

8.50

Cranberry Cumberland sauce, melba toast, orange salad

Three cheese | Red wine, port and mushroom | Peppercorn

8.00

mains

Sauteed squid

Jerk Chicken burger with ham hock

With three cheese sauce, garlic, chilli and parsley (gf)

9.00

Gin cured salmon and avocado

Mild cheddar, caramelised pineapple, pickled red cabbage, herb mayo,
brioche bun, triple cooked chips

9.50

Katsu chicken curry

Poached apple, pickled mushroom, egg, roast cherry tomato (gf)

13.00

Shredded duck pencils

White and wild rice, fried egg, katsu sauce, pickled red onions,
sliced shallots

Filo pastry, mulled wine plum sauce

8.50

14.00

White onion and rosemary soup

Crispy onion, toasted nut granola topping, crusty bread, butter (v)

6.50

Beef carpaccio and Bloody Mary tomato tartare

Crispy capers, parmesan and endive salad, truffle oil dressing (gf)

9.50

Sweetcorn, Greek style cheese and date fritters

Pork belly with orange cinnamon mustard glaze

Roast shallots, creamed potatoes, winter greens, pork jus (gf)

16.50

Rump of lamb with juniper and rosemary

Lemon thyme pearl barley broth, parisienne roots, red currant jus

18.50

Beer battered haddock, triple cooked chips

Glazed figs, yoghurt and cranberry puree (v, ve)

Pea mayo, tartare sauce

13.50

7.50

Oysters baked in Japanese dressing

Boudin stuffed turkey breast wrapped in Parma ham

Sesame toasted Panko crumb, cucumber, radish

With Cumberland sausage, apricot and treacle bread stuffing, cabbage, red onion
and fine bean salad, beef dripping roast potatoes, Yorkshire pudding, port jus

10.00

17.00

Salads

Halibut fillet with crispy pancetta

Penny's ploughman's

Lemon pickled red cabbage, courgette, buttered chervil potatoes
and sweetcorn velouté (gf)

Cumberland ham hock and piccalilli, chicken liver pate with Cumberland
cranberry sauce, pickled baby onion and apple salad, Appleby creamery
cheeses; Black Dub Blue, Eden Chieftain vintage cheddar,
soft boiled quail's egg, sourdough baguette, salted butter

Plant based pattie with hoisin glaze

Whipped goat's cheese and butternut squash

13.50

15.50

17.00

Topped with Portobello mushroom, beet and cabbage slaw in a
toasted brioche bun with lemon and thyme polenta chips. (v, ve)

Whipped goat's cheese, maple roast butternut squash, pecans, cranberries Cauliflower, five bean and red onion Goan curry
with sumac and parmesan crisp (v)
Wild sticky almond rice, toasted flat bread (v, ve, gf)

13.00

Toasted sourdough, oils (v, ve)
3.50

14.00 ADD chicken 3.00 | ADD squid 3.50 | ADD steak 3.50

Sides

Shredded winter greens with cheese sauce (v, gf)
4.00

Beer battered onion rings (v)
4.00

Halston green salad (v, gf)

Buttered new potatoes with chervil (v, gf)
3.50

Sweet potato wedges (v, ve, gf)
Triple cooked chips (v, ve, gf)
Skinny fries (v, ve, gf) SAUCES FOR FRIES
3.50

4.00

0.50 each

Garlic mayo
Blue cheese mayo
Parmesan and truffle oil

(v) Vegetarian (gf) Gluten Free (ve) Vegan

Please advise our team of any food allergies

Please note our kitchens handle all the main allergens of dairy, fish, crustaceans, molluscs, celery, nuts, peanuts, gluten, egg, sesame, lupin, mustard, sulphites and soyabeans.

Dessert
Cheesecake

White chocolate and pistachio (v)

6.50

Anth's Christmas pudding
Rum butter, brandy sauce

7.00

Tiramisu

Brandy and Kahlua laced tiramisu (v)

7.00

Trifle

Sweet sherry marinated berry triffle (v)

7.00

Sticky toffee pudding

Butterscotch sauce, double Jersey Ice cream (v)

6.50

Bread and butter pudding

with Chocolate, orange and date, vanilla white sauce
(v, vegan)

7.00

Cheese

Local cheeses, celery, biscuits, medjool dates

8.50

Coffee
Cappucino
Americano
Latte
Flat white
Espresso
Double Espresso
ADD SYRUP

Tea

3.00
2.40
3.10
2.90
1.75
1.95
0.60

English Lakeland
Peppermint
Earl Grey
Lemon and ginger
Green tea
De-caffeinated
Chai

2.30
2.30
2.30
2.30
2.30
2.30
2.50

Luxury hot chocolate

3.00

AVAILABLE MILK - FULL FAT, SKIMMED, ALMOND, OAT
Tel. 01228 210241 EMAIL pennyblue@thehalston.com
pennybluecarlisle.com
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