
STARTERS
PORT OF LANCASTER SMOKED SALMON • £12 

capers, shallots, brown bread

CHICKEN LIVER PARFAIT • £10 
toasted granola, Daffodil honey, sourdough croutes

FRESHLY PREPARED SOUP • £8  
warm crusty bread

STONE BAKED
ARTISAN PIZZA

MARGHERITA • £14

CHICKEN, CHORIZO & RED PEPPER • £16

MAPLE CURED BACON & MUSHROOM • £16

BEEF, CHILLI, RED ONION & HOISIN SAUCE • £16

GOAT’S CHEESE & RED PEPPER • £16

SMALL PLATES

FROM THE GRILL
DAFFODIL DOUBLE CHEESEBURGER • £20 

served on a toasted homemade bun, crispy bacon, skin on 
skinny fries, beer battered onion rings, house slaw

300G 28-DAY AGED SIRLOIN • £36 
chunky chips, flat cap mushroom, beer battered onion rings

Add a sauce • £4 

PEPPERCORN & BRANDY • BÉARNAISE • 

WILD MUSROOM & SMOKED GARLIC

Add king prawns in garlic & herb butter • £7.50

S A M P L E  L O U N G E  M E N U 

served from 5pm - 9pm

If you have any queries regarding food allergens, feel free to discuss with a member of our team.

MAINS
PINKS OF STAVELEY SAUSAGES • £16 

caramelised onion gravy, creamed potatoes,  
crispy onion rings

WILD MUSHROOM & TRUFFLE RISOTTO • £22 
sauteed mushrooms, Italian cheese, virgin olive oil

BEER BATTERED COD FILLET • £22 
chunky chips, mushy peas, tartare sauce, lemon

CUMBRIAN CHIPOLATAS • £5 
mustard mayonnaise

RED PEPPER & SMOKED GARLIC HOUMOUS • £5 
home-made fried tortillas

POACHED SALMON & HERB MAYO • £5 
sourdough croutes

OLIVES, FETA & SUN-BLUSHED TOMATO • £5

DESSERTS
STICKY TOFFEE PUDDING • £9  

caramel sauce, vanilla custard

SELECTION OF FARMHOUSE CHEESE • £12  
fig chutney, fruit loaf, sourdough biscuits




