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KING’S

HEAD

RAVENSTONEDALE, CUMBRIA

APPETISERS

Pot of Olives
Ciabatta & Butter
Both of the above
STARTERS

King’s Soup Of The Day

Chef’s fresh home-made Soup choice, with warm Crusty Bread & Butter

Battered Halloumi
With Tomato Relish
King’s Prawn Cocktail Marie Rose
Served with Salad and Wholemeal Toast
Haggis & Poached Duck Egg
Creamy Garlic Mushrooms Pot
Served with Crusty Ciabatta
Smooth King’s Pate Of The Week
Served with Salad Garni, Wholemeal Toast and Onion Chutney
King’s Felafel Bites
Served with Garlic Mayonnaise and a Bed of Salad
Sticky Honey Soy & Cajun Belly Pork Bites
Served with Salad and Mint Yoghurt
Buttered and Peppered Smoked Mackerel
With Horseradish Cream and Salad Garni

SUNDAY ROASTS
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The King’s Sunday Roasts — Roast Beef, Lamb, Pork, Turkey or Veggie Roast — Served with Yorkshire Pudding,
Roast and Mashed Potatoes, Vegetables, Yorkshire Pudding and Rich Gravy (just ask if you want more!) 19.5

Hand Made Pies

Classic, all butter Pastry Pie crust for a better flavour and a lighter, crispier Pie.

* Mixed Meats add 2

Served with your choice of Skinny Fries, Hand-Cut Chips or Proper Mash, Mushy or Garden Peas and a

jug of delicious Home-Made Gravy (Vegan options available)

Roast Chicken & Mushroom - Slow roast and shredded Chicken with Mushroom
14-Hour Braised Beef & Ale — Swaledale grass-fed Beef and Manchester Union Ale
Lancashire Cheese & Onion Pie (V) — Dewlay’s Lancashire Cheese & Caramelised Onion

Breaded Wholetail Scampi

Delicious fresh Breaded Wholetail Scampi, served with Hand-Cut Chips, Garden Peas,

Tartare Sauce and a wedge of Lemon
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Hanging Kebabs
The legendary King’s Head Hanging Kebabs

Tandoori Chicken 18 Belly Pork marinaded in Thyme, Garlic and Black Pepper (with a Honey &
Mustard Sauce) 18 or Roasted Vegetables with Halloumi 17 or Garlic Butter King Prawn with
Sweet Chilli 18

Comes with a healthy portion of Skinny Fries, Side Salad and baked Tortilla (gf without Tortilla)
BURGERS

The King’s Classic Burgers

2 x 60z of prime Beef served with Skinny Fries, Relish, Baby Gem Lettuce, Tomato, Gherkins, Burger
Sauce on a Brioche Bun (Vg) Classic Burger 19

Southern Fried Chicken Burger 18
Aromatic Garden Burger (Vg) 18

Add your choice of: Cheese, Bacon, Hash Browns, Blue Cheese, Caramelised Red Onions, 2 each

King’s Fish & Chips 17.5

Fresh, locally sourced Haddock in home-made Gluten-Free Red Squirrel Batter and your choice of Skinny Fries or
Hand-Cut Chips, Mushy Peas, Tartare sauce and a wedge of Lemon (gf)

Wainwright’s Ham & Eggs 18.5

As recorded in ‘Walk on the Howgill Fells’ — Wainwright enjoyed Ham & Eggs when he visited The King’s Head.
To show our respect to Wainwright, we’ve brought this much loved British Classic back. Two Fried Eggs, delicious
locally-sourced Gammon, Grilled Tomato, Hand-Cut Chips and Garden Peas (gf). Add a slice of Pineapple 1.5 exra

The King’s Rump 24.5

10 Oz Rump Steak cooked to your liking, with traditional accompaniments, Roasted Tomatoes, Mushrooms,
Caramelised Onion and Hand-Cut Chips (gf) — See ‘Sides’ for Sauce Options

Sides & Sauces

Skinny Fries (v) 5 Hand-Cut Chips (v) 5 Side Salad (v) 4.5 Gravy 2 Mushy Peas (v) 2 Bread & Butter 1.5
Deep Fried Onion Rings 5.5 Sweet Potato Fries 6 Peppercorn Sauce 2.5 Curry Sauce 2.5

Hash Browns 2.5 Coleslaw 2

Desserts

e See our changing Daily list for our special King’s Head Delicious Desserts

Local Cheese Board, Biscuits, Honey & Hand-Made Chutney 14 (3 pieces) 19.5 (6 pieces)



** Please speak to a member of our Team should you have any special dietary requirements, allergies or intolerances. Please be
aware that some dishes on the Menu may contain, or be prepared within the vicinity of, 1 of the 14 allergens identified.

For tables of 6 people or more. We will add a 10% Service Charge



