
Please note that the photographs shown within this menu are 
simply representative of the types of food on offer, and are not 

photographs of actual dishes on the menu.

New 
Year’s Eve 

  
Food Menu



Our Local 
Sustainability 
Promise: 
 
We believe in supporting small local businesses so that they thrive and prosper;  
and that’s why all our ingredients are locally sourced within Cumbria. What’s more, 
by choosing local artisan food providers, we can be sure of providing our customers 
with the finest-quality produce.  
 
At Irton Hall we are proud of the high standards in accordance with which our 
supplies are produced. We buy from suppliers approved by Red Tractor Food 
Standards, the UK’s largest food assurance scheme. The Red Tractor mark certifies 
that food has been produced to independently inspected and rigorous standards right 
across the food chain – all the way from UK farm to your table. 
 
If you have an allergy, or you would like to see the Food Standards 
Agency’s allergen labelling for all ingredients within a specific food 
option, please ask a member of staff. 
 
During busy periods there may be a wait, since all food is cooked to 
order using fresh ingredients. Please be patient, as good things come  
to those who wait! 
 

Contact: 01946 726025   Website: www.irtonhall.co.uk
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Welcome 
 
We are a family-owned business, and we are renowned for our unique and varied 
dishes made from the finest local produce. Please check our Specials board for 
today’s selections. 
 
If you are dining in the bar or in the lounge, please order your food at the 
bar. Full table service is available in the restaurant. 
 
 
 
Starters     
  Bread Olives & Hummus (V) (VE) 
Served with extra virgin olive oil & balsamic reduction  . . . . . . . . . . . . . . . . . . . . . . . . . .  £7.95                      
 
Scallops 
Pan-fried scallops with haggis bon bons,  
cauliflower purée & mild curry sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £14.95 
 
Arancini (V) (GF) 
Pea, spinach & ricotta risotto balls,  
served on a wild mushroom & tomato sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £9.95  
 
Soup of the year (V) (GF)  
Cauliflower & Parmesan soup with white truffle oil & parsnip crisps . . . . . . . . . . . . .  £7.95              
 
Falafel Trio (VE) 
Sweet potato, beetroot and Moroccan falafel bites,  
served with rocket & sweet chilli sauce.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £8.95                      
 
Pork Belly (GF) 
Slow-cooked belly of pork on a bed of black pudding mash,  
served with crackling, apple sauce and rosemary jus . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £12.95 
 
Duck Spring Rolls 
Mini duck spring rolls, served with rocket and Hoi sauce  . . . . . . . . . . . . . . . . . . . . . . . . £8.95 
 
Bangali Spiced King Prawns 
Served with cucumber & mint yogurt and leaves  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £12.95 
            
                                                                                                                                       
 (V) Suitable for vegetarians  (VE) Suitable for vegans  (GF) Gluten-free 



Main Course 
 
Chateaubriand for two  
Prime middle cut fillet steak with roasted vine cherry tomatoes,  
portobello mushrooms, onion rings and a choice of 2 sauces and 2 sides  . . . . . . .  £69.95                      
 
Ribeye Steak 
8oz Ribeye steak with roasted vine cherry tomatoes,  
onion rings, green beans & chips . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £29.95                    
 
Duck Breast (GF)  
Pan fried breast of Barbary duck with fondant potatoes,  
roasted root vegetables & Cranberry Jus  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £24.95                    
 
Salmon (GF)  
Oven-baked fillet of scottish salmon, on champ mashed potato,  
with tender-stem broccoli & peppercorn sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £22.95                    
 
Fish & Chips  
Beer-battered Haddock, served with chips, mushy peas and tartare sauce . . . . . . £22.95                      
 
Mushroom Kiev (V) (VE) 
Portobello mushrooms with cashew nut, garlic & almond milk filling,  
topped with breadcrumb, new potatoes, vegetables and tomato sauce  . . . . . . . . .  £19.95                      
 
Mung Bean & Lentil Madras (V) (VE)   
Served with rice, garlic naan, and mango chutney . . . . . . . . . . . . . . . . . . . . . . . . . . .  £19.95                      
 
Cajun Chicken (GF) 
8oz Butter-fried Cajun chicken breast served with chips & salad . . . . . . . . . . . . . .  £20.95                      
 
Lasagne 
Served with coleslaw, salad and garlic bread  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £20.95 
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(V) Suitable for vegetarians  (VE) Suitable for vegans  (GF) Gluten-free 



Side Dishes 
 
French Fries  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £4.95 
Chips  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £4.95 
Creamed Potatoes  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £4.95 
New Potatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £4.95 
Mixed Vegetables . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £4.95 
Green Beans  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £4.95 
Side Salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £4.95 
 
 
Sauces 
 
Peppercorn  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £3.95 
Blue Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £3.95 
Dianne . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £3.95 
Mild Curry  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £3.95 
 
 
Desserts 
 
New York Style Vanilla Cheese Cake (GF)  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £9.95 
Sticky Toffee Pudding . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £9.95 
Profiteroles & Chocolate Sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £9.95 
Dark Chocolate Delice with Coconut Cream  . . . . . . . . . . . . . . . . . . . . . . . . . . .  £9.95 
Cumbrian Cheese and Biscuits  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £14.95 
 
 
 
 
 
 
 
 
 
 
 
We also cater for weddings, conferences, outside catering and events. 
Please ask for further details.  
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A brief history 
of Irton Hall   
 
Described as the Lake District’s ‘Hidden Jewel’, Irton Hall lies directly between Wasdale and Eskdale, 
and is hidden away in the hills of Cumbria’s western fells. The former manor house is now a Bed & 
Breakfast establishment with additional self-catering holiday accommodation; however, the hall and 
its surroundings have a fascinating story to tell – and until the death of Samuel Irton (the last Irton Hall 
family member) in 1866, the family featured frequently in Cumbrian history. 
 
The Irtons lived in the house for at least five centuries, from the Norman Conquest onwards – and during 
that time, there were several important visitors to the house. These included King Henry VI  who, during 
the Wars of the Roses, came seeking shelter from the sometimes notoriously poor Cumbrian weather; 
however, he was turned away by the then Yorkist owner of the manor because Henry was a Lancastrian. 
Henry VI spent a night under a tree in the grounds of the manor, which is why a particular tree (over 
1,000 years old) in the grounds is known as ‘The Kings Oak’. Oliver Cromwell was another famous visitor, 
and was said to have visited Irton Hall during the mid-17th century. 
 
The Irton family had an honourable history, and several family members marched to the 11th and 12th 
century Crusades in the Holy Land. Adam D’Yrton, a skilful swordsman and early inhabitant of the hall, 
was a knight who took part in the First Crusade, during which the Crusaders successfully reclaimed the 
Holy Land for Christendom under the leadership of Godfrey of Boulogne.  
 
When Samuel Irton died in 1866, so did the family line; however, the name and legacy have survived  
the passing of time, despite the ruthless efforts of Samuel’s wife to wipe out all trace of the Irton family. 
The last Mrs Irton reportedly made a large bonfire and burnt many documents, maps and papers 
relating to the family - believing that if she did so, the Irtons would no longer be of any interest to anyone. 
In 1872, the house was sold, and many of the items found in the house were auctioned off  
at prices that would not be considered as a bargain.  
 
Despite the last Mrs Irton’s attempts to destroy any further interest in the family, their story lives on  
in the name of the manor and its surroundings. A short stroll from Irton Hall’s grounds leads to a  
church that was first built in 1227, and was rebuilt for in 1795, when it was dedicated to St. Paul. It was 
remodelled in 1856, when the chancel was enlarged, and within the church are many monuments to the 
memory of Irton family members.  
 
Nowadays, Irton Hall thrives as a luxurious Bed & Breakfast, offering accommodation which ranges from 
comfortable double rooms to extremely spacious family accommodation; and whilst Irton Hall describes 
itself as a Bed & Breakfast, we hope you’ll agree that it has the ambience and luxuriousness  
of a fine-quality hotel, whilst retaining the personal welcome of a small family-owned business.   
 
Nearby there is stunning scenery, with easy access to local tourist attractions such as The Ravenglass–
Eskdale miniature railway and the World Owl Sanctuary at Muncaster Castle. England’s deepest lake, 
Wastwater, is also within easy reach – as is the nation’s highest mountain, Scafell Pike. So whether you 
are intending to hike and bike, sightsee and explore – or simply relax and enjoy the comforts of Irton 
Hall and its historic surroundings – you can be sure of a warm welcome, a comfortable stay, and a 
memorably enjoyable visit! 
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