Welcome to The Greenhouse Restaurant
We trust that you will enjoy your dining experience. Our team are
always readily available to help with your selection and would be
only too pleased to describe the contents of each dish.
All of our main courses are served complete.
Our three-course fixed price menu is £28.00, inclusive of a starter,
main course and dessert, alternatively you can choose from our a
la carte menu, with individually priced dishes.
If you prefer, you can choose dishes from both menus with the
difference charged to your menu price.
If you require simpler food or further vegetarian choices for
dinner, please ask one of the team.
Our Executive Head Chef, Justin Woods, actively supports the
British farming industry and where possible,
will purchase local produce.
With spring seemingly sprung, we start to use the first of our
foraged greens – wild garlic, picked by our chefs in the local area.
Locally smoked pork and local lobster also feature this month.
Please feel free to come and see us in the kitchen, we would love
to hear your feedback.
Enjoy the experience!

Joel Kirkpatrick
Restaurant Manager

Justin Woods
Executive Chef

Gratuities are at your discretion should you wish to reward exceptional service.
Guests concerned about the presence of nuts, seeds or other allergens
in our food are welcome to ask a team member for assistance.
For the consideration of other guests please switch off all mobile phones and pagers
whilst in the restaurant.
All prices include VAT

Cumbrian Tasting Menu

A slate of locally smoked produce
Chicken, Duck, Trout, Salmon, Cheese
Served with pickled vegetables and Staff of Life breads
Cartmel Valley Smokehouse, 15 miles from Kendal
Bessy Beck Trout Fishery, Newbiggin on Lune, 18 miles from Kendal
Bread from Staff of Life Bakery, Kendal

Riesling, Maiden Flight, Concha y Toro

New for this year – brilliantly dry,
Lime zest-laden and complex with hints of tangerine and apple.

oOo
Cumbrian Herdwick hogget broth, Curthwaite goat’s curd
Hogget from Yew Tree Farm, Coniston, 20 miles from kendal

Verdeja ‘Basa’ Telmo Rodrigues
Made by the eccentric cult winemaker Telmo Rodriguez-crisp, zesty fresh white wine with a
Character that oozes pepper flavours.

oOo
Various styles of saddleback pork,
Cowmire Hall cider jus
Fillet, loin, shoulder, belly, trotter

Pork supplied by Dave Morland, Westmorland Services and farmed by
Ullathorns Farm, Kirkby Lonsdale, 14 miles from Kendal
Cider from Cowmire Hall, 10 miles from Kendal

Pinot Noir, Las Manitos

Soft, fruity Pinot, showing the generous red fruits,
Warmth and delicate spice so typical of this region.

oOo
Cumbrian cheeses, artisan breads,
Williamson’s green tomato chutney

Cheese from various Cumbrian producers Green tomato chutney from Williamson’s,
Barbon, 15 miles from Kendal

Cabernet Sauvignon ‘Monastieres’ Alain Grignon
Award winning full bodied, richly structured intense Cabernet,
Presented in a stylish heavy bottle.

oOo
Gingerbread and butter pudding, Kendal Mint Cake parfait
Gingerbread from Staff of Life Bakery Romney’s Kendal Mint cake Both in Kendal

Late harvest Riesling, fess Parker, California
Complex taste of honey together with a special feeling of mature fruit.

Five and Five, Food with accompanying wine £49.00
Exclusive of wine
Three courses £28.00
Five courses £34.00

Starters
Cartmel Valley smoked salmon,
horseradish cream, 100% rye bread
£8.50
Wild mushroom ravioli, wild garlic, oriental mushrooms,
mushroom broth
£6.50
Butternut squash soup, sweet corn salsa, coriander oil
£5.75
Guinea fowl and smoked ham hock terrine,
celeriac, leeks, toasted brioche
£6.25
Salad of Heritage beetroots, goat’s cheese,
balsamic jelly, gingerbread
£6.50
Hot smoked salmon “scotch egg”, pink grapefruit,
avocado, watercress
£6.95
Roasted wood pigeon, artichokes, pickled walnuts,
pear, sage crisps
£7.00

Main Courses
Sea bass, smoked pork, onions,
wild mushrooms, Sea herbs
£17.50
Grilled hake fillet, lobster risotto, spinach, lobster sauce
£16.50
Beef fillet and braised ox cheek, polenta, leeks,
parsnips, red wine sauce
£19.00
Grilled dry aged 8oz sirloin steak, fat chips, grilled tomato,
flat mushroom, onion rings, béarnaise sauce
£23.00
Roast local chicken, celeriac gratin, salsify,
roast cauliflower, black garlic
£16.50
Cuts of Cumbrian lamb, hot pot potatoes, turnips, spinach
loin, shoulder, breast, haggis
£18.00
Textures of cauliflower, black quinoa,
grilled leeks, red wine butter
£16.00

Side Orders
New potatoes
Green beans

Fat chips
Mixed salad
£2.95

Desserts
Yorkshire rhubarb, buttermilk panna cotta, cinnamon shortbread
£6.95
Pineapple upside down cake, lime and vanilla poached pineapple,
black pepper ice cream
£6.25
Cumbrian desserts in miniature
£6.50
Hot chocolate fondant, whiskey marmalade ice cream,
orange crisps, cranberries
£6.50
Bite sized dessert plate – Chef’s selection for 2 to share
£15.50
Selection of English cheeses with grapes, celery,
biscuits and Williamson’s green tomato chutney
£7.50

Why not indulge in a glass of dessert wine with your dessert
or a port with your cheese
51 Chile

Late Harvest Sauvignon, Concha y Toro

50ml glass

£2.95

A mouthful of citrus marmalade, lime and honey

Taylors late bottled vintage port

50ml glass

£3.60

Cheese
Choose from:
Smoked Cumberland Farmhouse
Made on the farm at Crofton Hall, Thursby, Cumbria from milk
from their shorthorn herd. It is a hard, smooth and creamy,
matured for four months then smoked over oak chippings.
(A cheese made with unpasteurised cows milk, suitable for vegetarians.)

Black Dub Blue
A medium soft, creamy blue cheese, tangy, rich finish. Made by
Appleby Creamery using milk from two farms in the Eden Valley
(A cheese made with pasteurised cows milk, suitable for vegetarians.)

Eden Ivory
A hard ewe’s milk cheese, mild and creamy with a nutty
undercurrent and a sweet aroma (sounds like the Chef). Made by
Appleby Creamery.
(A cheese made with pasteurised ewe’s milk, suitable for vegetarians.)

Eden Valley Organic Brie
White mould ripened cheese. It’s flavour fills the mouth with
intensity and the luxurious creamy texture rounds of a sumptuous
taste experience.
Made by Appleby Creamery
( A cheese made with pasteurised cows milk, suitable for vegetarians)

Curthwaite
A semi-soft goats curd from Thornby Moor Dairy, North
Cumbria.

(A cheese made with unpasteurised goats milk, suitable for vegetarians.)

Speciality Coffees
Our coffee is specially blended by Farrers of Kendal, to create
our own unique Castle Green Hotel blend served throughout
the hotel.
Cappuccino

£2.95

Espresso

£2.20

Latte

£2.95

Mocha

£2.95

Cafetiere of Coffee

£2.75

Pot of Lakeland Tea for one

£2.75

Traditionally dusted with chocolate

A short strong coffee

A long milky coffee

Hot chocolate, with a shot of espresso

Served with milk

Or alternatively choose from our wide selection of teas including Earl Grey,
Darjeeling, Fruit or Peppermint

Liqueur Coffees
Why not finish with a Liqueur Coffee, using everyone’s
favourite tipple topped with a swirl of fresh dairy cream
Choose from:
‘Baileys’ Latte, Café Grand
Marnier, Irish Coffee, Café
France, or Jamaican

£4.75

