
Nibbles
5.50

Honey roasted cumbrian chipolatas 
with wholegrain mayonnaise

Artisan breads and dipping oils

Crispy fennel seed pork crackling with apple jam

SALADS

Halloumi, avocado and hawkshead chilli jam 
with a lime dressing 13.95

King prawn, parma ham and lemon  14.95

Roasted broccoli, quinoa, almond salad, 
sesame dressing       13.95

Children’s Menu
7.00

Fish and Chips 

Cumberland Sausage with mashed potato and gravy

Chicken Strips with French fries and beans

Tomato Penne Pasta

Any main meal 
from the above plus a dessert 

of your choice of ice cream
9.95

SIDES

Coleslaw  3.50

Onion Rings       3.50

French Fries       4.00

Hand Cut Chips       4.00

Sweet Potato Fries  4.50

Mixed Salad  3.50

TO FINISH

Sticky toffee pudding with toffee sauce 
and vanilla ice cream  7.50

Cheesecake of the day  8.00

Cheeseboard  9.50

Organic lemon posset, limoncello 
and pink peppercorn shortbread   8.00

English Lakes Ice cream – 3 scoops  6.50

Please ask your server for today’s flavours 
 – vegan options available

TO START 

Soup of the day  6.75 

Marinated olives, focaccia and oils        7.25

Nachos smothered with jalapenos, salsa, 
sour cream and cheese  7.25

Chicken liver pate, pear and 
apple chutney, sourdough  7.25

Cauliflower “Buffalo wings”, smoky BBQ sauce, 
pomegranate salad        7.75

Thornby Moor Stumpie
Local breaded goats cheese, heritage tomato salad, 

pickled beetroot, rosemary crackers  7.75

Curried haddock and prawn fishcake, 
cucumber yoghurt dip, baby salad  8.75

1769 sharing board
Parma ham, whipped ricotta crostini, tomato arancini, 

focaccia, balsamic dip, parmesan and rocket salad, 
chicken liver pate  24.00

TO FOLLOW

14.95

Pie of the day  

Hawkshead beer battered fish and chips, 
hand cut chips, mushy peas, Tartare sauce

Cartmel valley Cumberland sausage and mash, 
red onion gravy, vegetables  

Halloumi burger, beef tomato, baby gem, pickles. 
 Served with fries and salad

Homemade beef burger with monetary jack and pickles. 
Served with ‘slaw, salad and fries

1769
Bar &  Restaurant

FROM 6PM

Pan fried Sea Bream, pomme anna, baby vegetables, 
apple and cucumber broth  17.95

Chicken supreme, spiced butternut squash puree, 
raisin jus, coriander and garlic potatoes  17.95

Roasted squash, rosemary and beetroot risotto         
14.95

Cumbrian ‘Tattie Pot’ Cumbrian lamb and vegetable 
hot pot finished with crispy potatoes 

served with pickled cabbage  17.95

1769 Stack burger with monetary jack, streaky bacon, 
onion ring and pickles.  Served with ‘slaw, 

salad and fries  21.95

- Vegan
Please advise us of any dietary requirements when making your order. Please let us know if you have any allergies, we do make every effort to ensure there is no 
cross contamination, however most of our food types are prepared on site, so we cannot fully guarantee it. If you require any allergen information, please ask a 

member of our team.



White Wines
 125 175 250 Bottle
 ml ml ml 
  
1 Parini Pinot Grigio delle Venezi 5.1 6.5 7.9 24
Italy
Distinctive nose of wild flowers, with touches
of honey and banana; soft, fresh and lively
with notes of ripe pear

2 Tekena Sauvignon Blanc, 5.1 6.5 7.9 24
Central Valley, Chile
Refreshing, with citrus and tropical fruit
flavours and a crisp finish

3 Flagstone Word of Mouth Viognier,    25
South Africa
Lovely aromatic, ripe watermelon, juicy
peaches sprinkled with spice - a deliciously
fruity cool-climate South African white

4 Picpoul de Pinet, Réserve Mirou,     27
France
Citrussy southern French white made from
the Picpoul grape

5 Don Jacobo Rioja Blanco, Bodegas Corra    28
Spain
Fresh, dry, crisp and modern, from this
classic Spanish region using the local Viura grape

6 Waipara Hills Sauvignon Blanc, Marlborough,   28
New Zealand
Generous and lifted, showing powerful aromas 
of nettle and snow pea: the palate bursts with 
fresh citrus, grapefruit and melon notes

Rose Wines
 125 175 250 Bottle
 ml ml ml 
  
7 Parini Pinot Grigio Rosato  5.1 6.5 7.9 24
delle Venezie, Italy
Soft, coppery-pink rosé; delicate and fruity
bouquet; soft and fresh on the palate

 8 Whispering Hills White Zinfandel  5.1 6.5 7.9 24
California, USA
Loads of fresh summer-fruit flavours and
lively acidity. Medium bodied to appeal to
most palates, California’s own Zinfandel

Hot Beverages
Americano 3.40

Cappuccino 3.60

Latte 3.60

Flat White 3.50

Pot of Tea 3.40

Twinings Tea 3.70

Hot Chocolate 3.60

Deluxe Hot Chocolate 
with Cream and Marshmallow 3.90

Soft Drinks
Pepsi Max 16oz 3.50

Diet Pepsi 16oz 3.50

R.Whites Lemonade 16oz 3.50

Fever Tree Tonic 200ml 3.00

Orange Frobisher 250ml 3.30

J20 Apple & Raspberry 275ml 3.20

Still Water 330ml 2.90

Sparkling Water 330ml 2.90

Red Wines
 125 175 250 Bottle
 ml ml ml

11 Tekena Cabernet Sauvignon, Chile  5.1 6.5 7.9 24
Light-bodied and juicy, with a plum and
bramble-fruit character

12 Whispering Hills Merlot,  5.1 6.5 7.9 24
California
Typically soft and juicy with ripe berry
fruit flavours and supple tannins. A small
proportion of Cabernet Sauvignon is added
to give added structure and depth of flavour

13 Short Mile Bay Shiraz,      25
South-Eastern Australia 
Ripe blackcurrant and bramble fruit, with a
hint of black pepper spice on the finish

14 Tenute Piccini “Antica Cinta”     25
Chianti, Italy
Bright, ruby-red wine with intense and persistent 
fragrance of mature red fruit. Wellstructured
and smooth with soft tannins and distinct notes 
of red fruit

15 Callia Selected Malbec,    26 
San Juan, Argentina
A rich Malbec that shows a good
concentration of blackberry and plum flavours

16 Don Jacobo Rioja Crianza Tinto,     27
Bodegas Corral, Spain
Abundant bright raspberry aromas mingle
with sumptuous cherries and layered with
a creamy barrique character

Champagne and Sparkling Wines

17 Da Luca Prosecco, Italy    20cl 8 
Pear and peach fruit on a lively, yet soft and
generous palate

18 Da Luca Prosecco, Italy    23
Pear and peach fruit on a lively, yet soft and
generous palate

19 Louis Dornier et Fils Brut, France     37
A light, fresh, vigorously youthful Champagne
with a fine, elegant, slightly lemony nose, lively
mousse and long, crisp palate

20 Taittinger Brut Réserve, France     55
The intensely fragrant character, subtle biscuity 
complexity and superb elegance is due to a
predominance of Chardonnay in the blend

21 Laurent-Perrier Cuvée Rosé Brut, France  95
Liaison with grape skins tantalisingly leaves this 
delicate colour yet excludes a floral fragrance 
evolving soft red  berry richness

Bottled Alcohol
Kopparberg 500ml 5.50
Magners 568ml 5.50

Asahi 330ml 4.00

Budweiser 330ml 4.00

Sol 330ml 4.50

Peroni Reserva 330ml 4.50

Peroni 0% 330ml 3.90


