
015395 32972 – option 5 for ordering (all subject to availability) 

 

Meat and Fish Dishes   Serve 1. 

 Beef Lasagne 

  A traditional recipe consisting of  rich cheese sauce, bolognese and durum wheat pasta £4.10 

Braised Lamb’s Liver and Smoked Bacon Casserole  

Braised lamb’s liver with smoked bacon in a rich red wine gravy  £4.10 

Cottage Pie   

A traditional dish consisting of minced local beef, carrots and onions topped with  

creamy mashed potatoes  £4.10 

Cumbrian Lamb Tattie Pot  * (GFI)  

Local lamb cooked with onions, carrots and peas, flavoured with mint and topped 

 with local potatoes  £4.10 

Luxury Fisherman’s Pie * (GFI)   

Smoked haddock, cod, fresh salmon and prawns in a creamy dill sauce topped with mashed potato  £5.80 

NEW RECIPE    Rich Beef, Vegetable and Red Wine Stew with Herb Dumplings       

A delicious combination of local beef, carrots, swede, potatoes and garden peas  

in a rich red wine gravy  £4.80   

Turkey and Leek Crumble   

 Delicious combination of tender turkey breast, fresh leeks and mushrooms in a rich white sauce with sage, 

topped with a crunchy crumble of rolled oats, bread-crumbs and cheese   £4.10 

Pork in Orange & Brandy  * (GFI) 

 Succulent local pork enhanced with freshly squeezed oranges and brandy sauce  £5.35 

Moroccan Lamb Tagine  *  (GFI)  

Succulent lamb pieces in a fruity tagine with harissa and mixed vegetables to give an  

aromatic authentic Moroccan flavour  £6.55 

Chicken and vegetable casserole *  (GFI)  

A delicious casserole  of  fresh chicken with onions, leeks, celery, carrots and potatoes and finished with fresh rosemary  

£3.95      (We also do this dish for 2  at £7.50)  

 

Vegetarian and Vegan Dishes   Serve 1. 

Leek, Mushroom and Stilton Bake Vegetarian 

A rich, delicious dish topped with a nutty crumble  £4.10 

Red Lentil and Tomato Dhal * (GFI)  Vegan  

A Sri Lankan dish with braised red lentils, fresh tomatoes and carrots, spices, coconut milk and lime juice. A 

mild to medium dish  £3.00 

Aubergine and Feta Moussaka Vegetarian 

 A delicious vegetarian dish of layered aubergines with a red wine rich lentil and  tomato filling and finished 

with a creamy feta cheese topping  £4.35 



 

Specials: 

Sweet & Sour Chicken 

Haddock in rich parsley sauce 

Roast beef dinner with Yorkshire pudding 

   

Hand Made Family Pies  Serves 3/4 

Cheese and Onion Pie    

A delicious handmade pie produced using homemade pastry, filled with vegetarian cheddar cheese, braised 

onions and enhanced with local potatoes and chives  £6.00  

Steak and Kidney Pie    

Local beef and kidney braised in a rich gravy and encased in our own homemade pastry £8.20 

Side Dishes 

Trio of Chefs Vegetables - Serves 2   £3.90 

Locally grown vegetables cooked to perfection 

Golden Basmati & Turmeric Rice - Serves 2   £2.20  * (GFI) 

Delicious basmati rice enhanced with turmeric. 

Homemade Soup   £2.50  Serve 1.  Please ask about our flavours 

 

Desserts 

Bread & Butter Pudding £3.50 

Apple Crumble £3.50 

Selection of Ice Creams from The Handmade Ice Cream £4.95 

* GFI Whilst we do our very best to accommodate everyone, unfortunately we cannot guarantee that our kitchens or 

our suppliers are 100% allergen-free. Although some of our dishes are made with wheat free ingredients, we are an 

artisan bakery and therefore flour is present at all times. 

 Homemade CAKES 

Almond tart £1.50 

Apple pie slice  £1.25p 

Bakewell tart  £1.80p 

Beesting  £1.95p 

Caramel shortbread  £1.45p 

Carrot cake  £1.50p 

Cream vanilla  £2.00p 

Cumberland rum nicky£1.95p 

Currant slice  £1.25p 

Date & walnut fudge tart £1.95p 

Floorboard£1.25p 

Florentines £1.45p 

Flourless chocolate cake £1.95p 

Fruit & oat crumble £1.40p 

Iced bun £0.75p 

Lemon drizzle cake £3.25p 

Scone brown £0.70p 

Scone cheese £0.85p 

Scone white with fruit £0.60p 

Strawberry flan £1.95p 

Vanilla slice £1.65p 

Yorkshire curd tart   £1.95p 



Eccles cake £1.10p 

Egg custard small £1.10p 

Flapjack £1.00p 

Homemade BREAD 

Bavarian Malted Donker £2.10 

Beetroot & apple bread £2.10 

Bishops hat £2.40 

Cheese & onion £1.80 

Chia £2.10 

Croissants £0.65 

French stick large   £1.55 

French stick small      £0.80 

Fruit tea cakes £0.50 

Granary Flat Top Loaf    £2.05 

Granary Large Oven Bottom   £0.60 

Granary Small Loaf   £1.30 

Honey & spelt loaf   £2.10 

Mulitgrain & rye £1.80 

Oatmill £1.30 

Pain au chocolate   £0.85 

White Large Flat Top  £1.85 

White Large Oven Bottom £0.50 

White Small Farmhouse £1.20 

White Small Oven Bottom £0.32 

Wholemeal Large Flat Top £1.90 

Wholemeal Large Oven Bottom  £0.50 

Wholemeal Small Loaf   £1.25 

Wholemeal Small Oven Bottom £0.32 

Packets of  6 butter shortbread biscuits  £2.80 

Cartmel Sticky toffee pudding : 

2ptns : £3.75      4 ptns : £5.60 

ALL PRICES SUBJECT TO CHANGE AND PRODUCTS  SUBJECT TO  

AVAILABILITY 

OTHER  PRODUCTS 

Hazelmere Special House Tea  100g £7.50 

Specialist Ground Coffee  227g  £5.95 

Our own homemade marmalades, 

chutneys and preserves from  £2.10 

“Mues” Muesli   £6.00  Choose from : Berry Blast /Artisan Classic/ 

Total Nutter 

1/2 dozen  local free range eggs £1.65 

Glass bottle fresh orange juice  £1.20 

Westmorland Honey 454g  £9.95 

Meadow Churn Butter 250g £2.20 

Winter Tarn  farm butter  £2.95 

Milk : 2 litre £1.80/ 1 litre £1.16/500ml 70p 

Witherslack Damson  & Apple juice 750ml 

£3.00 

Witherslack Apple juice 750ml £2.60 

Witherslack Apple Juice 330ml £1.35 

Witherslack Damson juice 330ml  £1.60 

Cheese:  150g  £1.85  Choose from: Smoky cheddar/ Cheddar & 

spring / Creamy Lancashire/ Cheddar  & black  pepper/ Red 

Leicester/ Mature white. 

Bacon, fresh fruit and vegetables, please ask !! 

We also have a range of dried goods including rice, 

pasta, tinned  goods, sugar, frozen and fresh vegetables 

and fruit. 

Please ask—we probably have it! 

 


