
ROASTS
£8.90 Roast rib of beef, half chicken, New Zealand lamb or Nut roast

The trimmings: roasties, roasted root vegatables and sauteed savoy
cabbage with mash, Chef's gravy and Yorkshire pudding

SUNDAY MENU

Snacks
£9.00 Sharing platter- Marinated halloumi skewers,

calamari, lamb kofte, wedges, houmous and
crudities with tzatziki and salsa for dipping

£4.00 Marinated and chargrilled halloumi and
vegetable skewers

£3.50 Calamari with lime mayo for dipping and lime
wedge for squeezing

£4.00 Lamb kofte, tzatziki and Moroccan flatbread

£3.50 Houmous, crudities and Moroccan flatbread

Sides
£2.50 Maris Piper chips and Bloody Mary ketchup

£2.00 Sauteed savoy cabbage

£2.00 Side salad

Afters
£3.50 Chocolate brownie and vanilla pod ice-cream

£3.50 Baked cheesecake and warm winter berries

£3.50 Sticky toffee pudding and vanilla pod ice-crea

Hot cuppa
We use Illy Italian Coffee

£1.50 Espresso or Americano
£1.70 Cappuccino or Latte
£1.80 Hot choc and marshmallows
£1.80 Mocha
£1.25 All our teas – check board for this

month’s selection

Some of our dishes may contain traces of nuts

Skiddaw www.theskiddaw.co.uk

MAINS
8oz Award winning West Country Casterbridge beef burger made in house and
carefully seasoned by the chef, served in a toasted flour bap with Maris Piper chips
and Bloody Mary ketchup

£6.90 Baby gem, beef tomato, red onion
£7.90 Brue Valley vintage cheddar, bacon

£7.50 Beer battered fish, Maris Piper chips, mushy peas and homemade tartare
£7.20 Aberdeen Angus and Chianti lasagne, glazed with a mascarpone and pecorino

sauce and served with a vinaigrette dressed green salad
£7.20 Risotto with dolecelatte, oyster and Chestnut mushrooms,

spinach and shaved parmesan
£10.50 8oz grass fed ribeye served with horseradish sauteed mushrooms,

spinach and sea salted wedges

Roasts on Sunday from noon
Cooked freshly throughout the day until the cupboard is bare, always with your
favourite tipple, newspapers and comfy sofas to hand


