NO. 1 L AKE ROAD
SHARERS

S TA R T E R S

Potato Wedges

£5.95

Cooked to order and served with a
chilli dip and Garlic Mayonnaise

Seafood Plate

Trio of Fresh Melon

£2.95

Succulent prawns served on a bed of finely shredded
iceberg lettuce topped with a pink mayonnaise, cucumber,
paprika, and lemon and served with brown bread
and butter

New, Jacket or Mashed Potato

£2.95

Penne Pasta or Rice

£2.95

Smoked Salmon Rosettes

Green Beans and Garden Peas
With a dash of Lea & Perrins

£2.95

£9.95

Roast Parsnips & Baton Carrots

£2.95

Sweet Braised Red Cabbage

£2.95

Side Salad

£4.95

£5.95

Local Cartmel Valley Smoked Salmon rosettes with
capers, lemon, mixed leaf and served with wholemeal
bread and butter

Homemade Chicken Liver Pate

£9.50

£5.95

Served with sliced toasted baguette,
Apple Chutney

Four Slices of Garlic Bread

£3.95

Garlic Button Mushrooms

£5.65

Four Slices Cheese Glazed

£4.95

Local Mini Sausage and
Bury Black Pudding Wedge

£5.95

Home Baked Bread, Olives and Balsamic Dip

£5.65

Crisp toasted cooked to order
garlic bread
Garlic Bread
Crisp toasted cooked to order
garlic bread, glazed with local
cheese

6 Crisp Homemade Onion Rings £2.95
Bucket of Chunky Chips or
French Fries

Prawns in a Pot

£10.95

Fellbred Cumbrian Roast Beef and
Wharton’s of Wigton Honey Glazed
Cumbrian Ham, served with Roquet,
Red Chard leaves, crunchy coleslaw,
Hawkshead Plum and Apple Chutney
and a locally baked Hovis Loaf

£5.65

A colourful plate of fanned, pearled and sliced seasonal
melon arranged around orange sorbet with a trio of fruits

Crispy Cod Goujons, Golden Breaded
Scampi, Oven Baked Garlic Prawns,
finished with homemade tartare sauce,
lemon and wholemeal bread and butter

Cumbrian Meat Platter

SIDES

Cooked in lashings of garlic butter finished with
toasted sliced brioche

Mixed leaves, coleslaw, piccalilli and
potato pots, tomatoes, cucumber sticks,
red onion, piccalilli and boiled egg with
a balsamic dressing

Grilled and served in a cream and coarse grain
mustard sauce with sliced brioche
Selection of today’s freshly baked local breads served with
succulent olives and a balsamic and virgin olive oil dip

TRADITIONAL
Trio of Pan Fried Fillet of Sea Trout

Finished with a salt crisp skin, on a bed of balsamic
dressed baby tomatoes, potatoes and red onion

Crispy Beer Battered Fylde Coast
Haddock Fillet

£12.95

All of our soups are made fresh to our
team’s own recipes

£12.95

Finished with a bucket of chunky chips, garden
peas and homemade tartare sauce

Cumbrian Farmhouse Roast Chicken

Served with bacon and chipolata olive, roast
potatoes, savoury stuffing, rich pan gravy and
vegetables of the day

West Cumbrian Grilled Gammon Steak

£11.95

£19.95

Accompanied with a whole roast tomato and baked
mushroom, finished with either chunky chips, French
fries, new or jacket potatoes
Why not try some extras to complement
your steak cooked to order@ £2.65 each:

Creamy Stilton and Mushroom,
Traditional Mixed Peppercorn
Red Wine and Onion Gravy

HOT & SPICY

3 Egg Omelette

Prepared to order, served
moist in the middle.

£10.95

Any two fillings from:
Sweet baked ham, prawn, cheese,
mushroom or cherry tomato.
Served with either French or
Chunky Fries, New or Jacket
Potato or a simple side salad

Linguine Positano
£11.95

Made from 100% ground beef with paprika,
a hint of cumin, peppers, onions, tomatoes and
slow baked with chickpeas and kidney beans,
accompanied with yoghurt and tacos and
turmeric rice

Flavoured with apricots and spices, slowly
cooked and finished with poppadum, chutney
and turmeric rice

£5.35

£11.95

Made with the finest Cumbrian
Fellbred Mince Beef cooked in
our own special ragu sauce,
layered with rich local cheese
sauce and pasta, topped with
a crisp parmesan crust and
served with garlic bread and
green leaves

or perhaps a Sauce? Pick from:

Homemade Sweet
and Mild Chicken Curry

£5.35
£5.35

LIGHT BITES
& V E G E TA R I A N

Homemade Lasagne

6 Crispy Onion Rings

Traditional Homemade
Chilli Con Carne

Tomato & Basil Soup
Cream of Mushroom &
Blue Cheese Soup
Homemade Soup of the Day

£12.95

Served with fried eggs or fresh pineapple slices,
garden peas with either new potatoes, French fries,
salad, chunky chips or baked potato

Prime 8oz Lakeland Reared
Sirloin Steak

COMFORT FOOD

HOMEMADE
SOUPS

£10.95

Fine Pasta cooked in a creamy
garlic sundried cherry tomato
sauce, finished with a parmesan
crust

Sweet Aubergine, Red
£10.95
Onion & Mozzarella Stack
£11.95

Aubergine and Red Onion pan
fried and layered between
mozzarella and served in a
warm brioche roll topped with
a gherkin and finished with
coleslaw and apple chutney

Oven Baked ‘Our Kitchen Style Fish Pie’

£12.65

Kirkstone Bake

£12.65

Homemade Lakeland Beefburger

£12.95

Salmon, smoked fish, haddock and prawns cooked
slowly in a white cream, celery, leek, carrot and
onion sauce, topped with a savoury parmesan mash,
finished with a pot of green beans and peas
A traditional dish of minced beef, cooked in a
thick gravy made with leek, carrots and onions,
topped with a fluffy cheese glazed mash and
finished with caramelized red cabbage,
Hawkshead piccalilli and sliced brioche
Prepared from 100% locally sourced beef, with
herbs, garlic and red onions, then served on a
toasted brioche roll, dressed with mixed leaves
and gherkins and a chutney, served with French
fries,
Add Bacon, Stilton or Mature Cheddar to really
finish it off for just £1.00 each extra

Honey Roast Cumberland Ham & Eggs

£11.95

Udales Cumberland Ring
A tasty Cumberland sausage, crispy grilled, then
served on a buttery mash potato, and finished
with a sweet onion gravy

£12.65

Chilled slices of home baked ham, flavoured with
honey and brown sugar, topped with two fried
eggs and served with local apple chutney,
finished with chunky chips or French fries or
new potatoes

SEASONAL SALADS
Choose from either:-

Meat Salad

£11.95

Seafood Salad

£11.95

Cheese Salad

£11.95

Prime Cold Roast Beef and Sweet Baked Ham
Prawns & Marie Rose pot and smoked mackerel

Mature Cheddar Cheese, Red Leicester and Chutney

All salads come with a mixed leaf, tomato, homemade
coleslaw, potato salad, cucumber, onion, piccalilli pot,
boiled egg and balsamic dressing

