
EVENING MENU

auctioneercarlisle.co.uk

Rosehill Estate, Carlisle, Cumbria, CA1 2RW

Tel: 01228 539766

We now accept bookings online via our 
website, Facebook, Instagram, Google or 

from the Dish Cult website.

THE AUCTIONEER SUITE
PRIVATE EVENTS & CELEBRATIONS

WEDDINGS  •  CONFERENCES 

CHARITY EVENTS  •  PARTY NIGHTS

BEVERAGES

DESSERTS
SELECTION OF HOMEMADE SWEETS� £7.85
If you fancy a sweet but haven’t left room, we’ll pop  
one in a box for you to take home!

LUXURY LAKES ICE CREAM�
1 SCOOP� £2.75
2 SCOOPS� £4.25
3 SCOOPS� £7.75
Choose any 3 scoops

Raspberry Ripple 	� A traditional ice cream with a  
tangy ripple

Death by Chocolate	� Rich chocolate ice cream and a  
heavy chocolate sauce

Thunder & Lightning 	� Explosive mix of chocolate and  
cinder toffee

Madagascan Vanilla	� With real vanilla and pod seeds  
from Madagascar

Mint Choc Chip	� Delicately minted and scattered  
with Belgian chocolate

Salted Caramel 	� With sweet and salty flavours,  
a match made in heaven

We also have locally made vegan ice cream available. 
Please ask if you would prefer this option.

SIDE ORDERS 
HALLOUMI FRIES WITH SWEET CHILLI DIP (v)� £6.85
SIDE SALAD (vg) (gf)�  £4.00
BEER BATTERED ONION RINGS (vg)� £4.95
FRIES (vg) (gf)� £3.40
CHUNKY CHIPS (vg) (gf)� £3.40
GARLIC BREAD (v)� £5.10
GARLIC BREAD WITH CHEESE (v)� £6.25
PIGS IN BLANKETS IN A  
YORKSHIRE PUDDING WITH GRAVY� £5.75

ESPRESSO� £2.45
DOUBLE  
ESPRESSO� £3.00
AMERICANO� £3.45
CAPPUCCINO� £4.20
LATTE� £4.20

DECAF COFFEE� £3.65
POT OF TEA FOR 1� £2.50
POT OF TEA FOR 2� £3.20
SPECIALITY TEA� £3.30
HOT CHOCOLATE� £3.90
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STARTERS 
SOUP OF THE DAY� £7.50 
Served with a choice of wholemeal or white bread and butter.

PANKO BUTTERFLY PRAWNS� £9.45 
Breaded butterfly king prawns, served with a dressed  
salad garnish and a sriracha mayonnaise dip.

BREADED BRIE WEDGES� £9.45 
Breaded brie wedges, served with a dressed salad  
garnish and a Cumberland sauce dip.

GARLIC MUSHROOM RAMEKIN� £9.15
Button mushrooms in a garlic and cream sauce  
with garlic bread. (v) (gfo)

PRAWN COCKTAIL� £9.45 
Succulent North Atlantic prawns on a bed of lettuce  
served with Marie Rose sauce, wholemeal bread  
and butter. (gfo)

AUCTIONEER HAGGIS STACK� £9.25
Traditional haggis, served with neeps and tatties,  
topped with our homemade brandy and peppercorn sauce.

VEGETABLE GYOZAS� £9.45 
Crispy Japanese-style dumplings filled with  
spinach and vegetables, served with a sesame  
goma dipping sauce. (vg) MAIN COURSES

HOMEMADE STEAK PIE� £18.65 
Prime beef in a rich gravy with shortcrust pastry, 
served with seasonal vegetables, creamed and roast  
potatoes or chunky chips.

BEEF LASAGNE� £18.35 
Made with prime steak mince, served with fries  
and garlic bread.

CHICKEN TIKKA MASALA� £18.35
A classic Indian favourite, served over pilau rice,  
accompanied by fries, mango chutney and naan bread. (gfo)

MOVING MOUNTAINS MEATBALL MARINARA� £17.30 
Plant-based meatballs in an Italian-style tomato-based  
sauce, served with roast and creamed potatoes, peas  
and seasonal vegetables. (vg)

SMOKY THREE BEAN CHILLI� £17.30 
A hearty, slow-cooked chilli made with a trio of beans,  
tomatoes and smoky spices, served over pilau rice and  
accompanied by fries. (vg)

VEGETABLE LASAGNE� £17.30 
Made with a medley of vegetables, cooked in a rich  
tomato and herb sauce, served with fries and garlic bread. (v)

OUR FAMOUS ROASTS 
ROAST SILVERSIDE OF BEEF� £19.25 
Our famous roast beef served with Yorkshire  
pudding and rich gravy. (gfo)

ROAST TURKEY� £19.25 
Tender slices of turkey breast with stuffing,  
a pig in blanket and rich gravy. (gfo)

ROAST LAMB WITH A  
MINT & PINEAPPLE SAUCE� £19.85 
Sliced shoulder of lamb with our homemade  
sauce or alternatively with gravy. (gfo)

BARON OF BEEF WITH A  
BRANDY & PEPPERCORN SAUCE� £20.15 
Thickly sliced silverside of beef with our delicious  
homemade brandy and peppercorn sauce.

THREE MEAT PLATTER� £21.95 
Beef, turkey and ham with either gravy or our  
brandy and peppercorn sauce. (gfo)

*All roasts are served with roast and creamed potatoes and seasonal vegetables

BURGERS &  
FROM THE GRILL 
BUTTERMILK CHICKEN FILLET BURGER� £17.85 
In a brioche bun with smoked applewood cheese,  
crisp lettuce and tomato, served with fries, coleslaw,  
and a side of smoky barbecue sauce.

AUCTIONEER SMASH BURGER� £17.85 
In a brioche bun with two smashed beef patties,  
cheddar cheese, crisp lettuce, tomato and burger sauce,  
served with house fries and coleslaw.

Burger Dipping Sauces
Peppercorn� £1
Blue cheese� £1
Marinara� £1

8oz 21-DAY MATURED SIRLOIN STEAK 
(COOKED TO YOUR LIKING)� £28.50 
Served with chunky chips, grilled tomato,  
beer battered onion rings and mushrooms.
Homemade brandy & peppercorn sauce� £2.50
Blue cheese sauce� £2.50

GAMMON STEAK� £18.95 
Gammon steak topped with a pineapple ring or a fried  
egg, served with a garnish of tomato, mushrooms,  
onion rings, peas and chunky chips.

SALADS 
GRILLED GOAT’S CHEESE SALAD� £17.00 
Two slices of grilled goat’s cheese with a red onion  
marmalade, served with salad and Caesar dressing. (v) (gf)

COLD MEAT SALAD� £17.00
A slice of beef, ham and turkey served with mixed salad,  
pasta salad and coleslaw. (gfo)

PRAWN SALAD� £18.10
Prawn salad served with Marie Rose sauce, mixed salad,  
pasta salad and coleslaw. (gfo)

FROM THE SEA
BREADED WHOLETAIL SCAMPI� £17.60
Succulent wholetail scampi served with peas,  
coleslaw, a salad garnish, fries and a wedge of lemon.

SALMON STEAK WITH A LEMON & HERB BUTTER� £20.15
A pan-fried salmon fillet coated in our lemon and herb  
butter, served with seasonal veg, roast and creamed potatoes.

BATTERED HADDOCK� £18.50
A prime fillet of haddock in a crispy batter served with  
mushy peas, chunky chips and a wedge of lemon.

EVENING MENU
TODAY’S SPECIALS
Seasonal dishes and chef’s  
recommendations are displayed  
on our blackboards.

ORDERING
Please order your meals from the food 
counter quoting your table  
number. Thank you.

Smaller portions of certain main courses are available  
at a £2.25 reduction from the menu price. Please ask  
our team for details.

For allergen and calorie information, please 
scan the QR code. Alternatively, full details 
are available from our team at the bar.
(v) Vegetarian (vg) Vegan (gf) Gluten Free  
(gfo) Gluten Free Option Available


