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BREAKFAST SERVED:
MONDAY - FRIDAY | 6.30 - 12PM
SATURDAY, SUNDAY & BANK HOLIDAYS | 8 -12PM

MAIN MENU SERVED:

MONDAY - THURSDAY | 12 -3PM & 5 - 9PM
FRIDAY & SATURDAY | 12-9PM

SUNDAY & BANK HOLIDAYS | 12 - 7.30PM

BAR OPEN:
ALES, SPIRTS, WINES & COCKTAILS
DAILY | 11AM - MIDNIGHT

TIMES

BREAKFAST

EGGS BENEDICT 10

toasted English muffin, poached eqgs,
hollandaise sauce + your choice of two...
avocado® « bacon « ham ¢ chorizo

¢ pulled pork ¢ spinach®

THE FULL THING 12

sausage, bacon, tomato, mushroom, eqgq,
black pudding, hash brown, baked beans, toast

THE VEGGIE FULL THING® 12

plant sausage, veggie pudding, egg, halloumi,
tomato, mushroom, beans, hash brown

SMOKED KIPPERS 8.5
kippers, eqgg, bread, butter

SHAKSHUKA® 8.5
baked eggs, North African-style tomato sauce, bread
PORRIDGE 6.5
granola, dried fruits, nuts, seeds

CHEESE OMELETTE 8

+ your choice of two... * bacon ¢ ham
* spinach® ¢« mushrooms®  tomato®

PANCAKES 1.5

+ choose your topping ...
nutella & strawberries
bacon & maple

banoffee

LOADED HASH® 11.5

pulled pork, halloumi, avocado, poached eqgs, spinach,
siracha hollandaise, pumpkin & chai seeds

VEGGIE HASH 10

halloumi, hummus, spinach, avocado, poached eggs,
siracha hollandaise, pumpkin & chai seeds

ON TOAST

eqggs® 6.5
avocado* 6.5
baked beans* 45
BREAKFAST BUTTIE 5.5

+ choose your items
bacon « sausage * eqg

MINUTE STEAK & EGGS 12

mushrooms, tomato, choice of eggs

AVOCADO?® 2
EAcON .- | PLANNING A
D | BEANS* 1
=T | BLACK PUDDING 1.5 PHIVATE EVENT?
o= | HASH BROWNS* 2.5 .
p— EGGS® 2 PRIVATE DINING, WEDDINGS, BIRTHDAYS, BABY
MUSHROOMS* 1 SHOWERS, CELEBRATIONS? WE'VE GOT YOU
>< | SAUSAGES 2.5 | COVERED!
kLl SCRAMBLED TOFU* 2.5
TOMATO* 1 e
VEGGIE SAUSAGES* 2.5 u I:E‘l.l-l... TO FIND OUT MORE
P oo pe SPEAK TO OUR TEAM
o ME o TODAY OR COMPLETE
% . i&. THE ENQUIRY FORM &
U™
O3 T WE WILL BE IN TOUCH ...
LATTE 3.5
CAPPUCCINO 3.5
> | CHECK OUT OUR
FLAT WHITE 3.5
HOT CHOCOLATE 35
MOCHACCINO = [ DAILY SPECIALS
ENGLISH BREAKFAST TEA 3
SELECTION OF TEAS FROM 3

CLASSICS

BRAISED FEATHERBLADE OF BEEF 18.5

Lancaster Black braised featherblade, blue cheese
rosti, hispi cabbage, celeriac purée, wild mushroom jus

LANCASTER BLONDE FISH & CHIPS 16.5

Lancaster Blonde beer batter, hand-cut
chips, mushy peas, lemon & tartare sauce

STEAK & ALE PROPER PIE 17.5

local shin & chuck steak braised in Wainwright real ale,
silver skin onions, beef marrow jus, whipped potato,
seasonal vegetables

PAN FRIED DUCK BREAST 20

fondant potato, butternut squash purée, dukkah,
blackberry jus, crispy kale

MIXED BEAN & ‘SAUSAGE’ & POT PIE® 16

mixed bean, ‘sausage’ spiced ragu, crispy potato anna,
market greens, dukkah crumb

SEAFQOD LINGUINI 17

prawns, calamari, catch of the day, spiced tomato sauce,
parmesan, olives capers, spinach

TRIO OF CARTMEL VALLEY SAUSAGES 17.5

venison & cracked black, wild boar & apple, duck &
chilli sausages, champ mash, caramelised onion jus

MISO BARLEY RISSOTO* 16.5
charred tofu, roasted carrots, chilli oil
PAN FRIED SEABASS 18

crushed new potatoes, rocket, spring onions, garden
peas, cajun oil, chives

CHICKEN FRICASSEE 18

mushrooms, tenderstem broccoli, basmati rice

BURGERS

DUKE BURGER 16.5

two 40z smashed burgers, crispy bacon, jack cheese,
gherkin, burger sauce

MAKE IT BIGGAR

three 40z smashed burgers, crispy bacon, hash brown,
jack cheese, gherkin, burger sauce

CHICKERSTOWN 16.5

buttermilk chicken burger, smoked cheese,
pink peppercorn mayo, jus

THE FLORUM* 16.5
plant burger, ‘mozzarella’, gherkin, roasted garlic
‘mayonnaise’

BBQ PULLED PORK 16.5

60z pulled pork, smoked cheese, gherkin, BBQ mayo

MINTED LAMB 16.5

two 40z lamb burgers, caramelised onion, jack cheese,
gherkin, cucumber & yoghurt dressing

FROM THE GRILL

HAND CUT SIRLOIN 10°Z 28
CAJUN KING PRAWNS 20
16°Z GAMMON & EGG 21

HALF ROASTED BUTTERNUT SQUASH & 18
CARAMELISED ONION HUMMUS*

CHICKEN SUPREME 18

PEPPERCORN
SHAKSHUKA
CHIMICHURRI*
BLUE CHEESE
CAJUN CREAM?
THYME JUS
HOLLANDAISE

ON THE SIDE...

SURF PAN FRIED KING PRAWNS 6
chilli garlic butter

LOADED WHIPPED POTATOES? 5
cheese & crispy onions

HAND-CUT CHIPS® 4
SHOESTRING FRIES* 4
SALT & PEPPER CHIPS* 9
HALLOUMI & PICKLED VEG SALAD® 9
wholegrain mustard vinegarette

ONION RINGS* 4
paprika salt

SEASONAL VEGETABLE BOWL* 5
basil oil & chive

ROCKET & SPINACH SALAD 4
balsamic

HOISIN RIBS 6
asian slaw

CHEESY RUSTIC ROSEMARY FOCACCIA 6
CREAMY GARLIC WILD MUSHROOMS 6

S M A L L P L A T E S GOATS CHEESE CROQUETTE 15
beetroot carpaccio, pickled beetroot, basil oil
SOUPOFTHEDAY* 6.5  PRAWN COCKTAIL 8
whipped seasoned ‘butter’, rustic bread North Atlantic prawns, charred gem lettuce,
Marie r , pickled mber,
RUSTICBREAD BOARDS 75 e e e,
CARAMELISED ONION HUMMUS*
EHOMNBZEITI&;ﬁ',“EnSSE)?/TthiEEG 95 curried nuts & seeds, sourdough shards 7
SALT & PEPPER CALAMARI 8 8HR SLOW COOKED HOISIN RIBS 8
sweet chilli sauce, crispy capers asian slaw, toasted sesame seeds
SATAY STYLE HALLOUMI 15 DUCK KIEV 8.5
chilli, lime, pepper confit duck leg, garlic butter, sweetcorn salsa
TOFFEE CRISP 7
chocolate mousse, toffee sauce,
coco puffed rice, vanilla ice cream
FISH & CHIP BUTTIE 8.5
vinegar scraps, tartar sauce STICKY TOFFEE PUDDIN.GQ ) 1
salted toffee sauce, vanilla ice cream
PLOUGHMANS 7
ham. cheese. pickle WINTER BERRY & APPLE CRUMBLE 7
toasted almond crumb, ‘ice cream
CARAMELISED ONION HUMMUS, ‘FETA” & OLIVE* 7 | TEAGTOAST 7
earl grey creme brilée, vanilla shortbread,
MINUTE STEAK 8.5 burnt butter ice cream
chimichurri
SELECTION OF LOCAL ICE CREAMS? 2 PER SCOOP
PRAWN & MARIE ROSE 1 please ask for flavours
HOT ROAST OF THE DAY 1 CHEESE PLATE 9
gravy selection of local cheeses, house chutney,

GOATS’ CHEESE, ROCKET & BALSAMIC ONIONS

celery, grapes, whipped butter, crackers,
7 sourdough

ROAST DINNERS
EVERY SUNDAY 14

COCKTAILS

LITTLE ONES

MINI FISH & CHIPS

garden peas

SOUTHERN FRIED CHICKEN GOUJONS

fries, baked beans

SAUSAGE & MASH

garden peas, gravy

‘CHEESE’ & TOMATO LINGUINE

garlic sourdough

THE DUKE OF EDINBURGH HOTEL & BAR, BARROW.

Food allergies and/or intolerances: please let us know of any and all food allergies/intolerances when placing your order, even if they do not seem relevant to the dish you are ordering. We prepare all food in areas where allergens
are handled so cannot guarantee there will be no cross-contamination. If you would like to see our allergen menu, wish to discuss the ingredients we use or whether we can make substitutions to dishes please ask a member of staff.

@

plant based* vegetarian®



