
      
    

 

 

 

 

 

 

“INSPIRED BY THE CUMBRIAN LANDSCAPE” 

 

 

 

 

 

 



      

 

              

THE L’AL ‘UN 

 
 

SEAWEED BROTH, TURNIP, 
COASTAL GREENS, APPLE HONEY 

 
 

BURNT KALE, HORSERADISH, KOHLRABI, 
L’AL ELSIE’S PICKLED GREEN WALNUTS 

 
 

OUR RADISHES, MACE,  
PUFFED BARLEY, SCURVY GRASS 

 
 

GARDEN GREENS, CHARRED LETTUCE, 
DILL, WHITE ONION 

 
 

STRAWBERRY, CLOTTED CREAM, 
APPLE MARIGOLD 

 
 

BLACKBERRY, DOUGLAS FIR,  
FRESH COBNUT  

 
 

COURTYARD DAIRY CHEESE 
(SUPPLEMENT- £15 PER BOARD) 

 
MENU £ 80 

 

 



      

 

THE BAIT MENU 

 
 

GARDEN TOMATOES, 
CHARCOAL, ELDERFLOWER 

 
 

BURNT KALE, HORSERADISH, KOHLRABI,  
L’AL ELSIE’S PICKLED GREEN WALNUTS 

 

 
GARDEN GREENS, CHARRED LETTUCE, 

DILL, WHITE ONION 
 

 
BLACKBERRY, DOUGLAS FIR,  

FRESH COBNUT  
 

 

COURTYARD DAIRY CHEESE 

(SUPPLEMENT- £15 PER BOARD) 
 

 

MENU £35 

 


