
S o m e t h i n g
D i f f e r e n t

           Birria con Arroz Rojo   £17
Slow-cooked shin of beef, gently braised with our house blend of spices until

richly flavoured and tender. Served with Mexican red rice, aromatic consomé,
coriander and pickled habanero onion, finished with a punchy Scotch bonnet

chilli for those who like serious heat.

Thai Red Curry
Vibrant, creamy, and deeply aromatic, with coconut milk as a rich base.
Lemongrass, galangal, and Thai basil add bright citrus and fresh herbal

notes.

Chicken   £18
King Prawn   £20

Tofu  £18

    Moule-frites   £18
A Cumbrian twist on a Belgian bistro classic.  Fresh mussels steamed in garlic cider

served in a large bowl alongside a portion of crispy, golden fries.

Our dishes are prepared with care,
cooked from scratch and made with the
best local produce wherever possible.

Our food is made from scratch in a kitchen that uses gluten and nuts.  We do our best, 
but we CANNOT guarantee anything is completely allergen-free.

The Shepherds Inn,
Melmerby


