
Starters  
A Bowl of our Delicious Hearty Homemade Soup     £4.45 

Served with a rustic bread roll 

Crown of Galia Melon (v)       £6.65 

Bursting with fresh strawberries and champagne sorbet 

Wedge of Golden Fried Brie (v)      £6.95 

Hand breaded and deep fried on a bed of mixed leaves 

 with Cumberland sauce 

Creamy Garlic Mushrooms Bound with Cream (v)    £5.95 

White wine and garlic served with toasted garlic bread 

Twin Whole Field Mushrooms                              £6.95 

Filled with Garstang blue and topped with Cumbrian pancetta drizzled 

with balsamic reduction  

Half Rack of Smoky BBQ Spare Ribs       £6.95 

Slowly cooked ribs in a smokey BBQ sauce 

Cumbrian Chicken Liver Pate       £6.50 

Infused with brandy served with a spicy fruit chutney and hot toast 

Morecambe Bay Potted Shrimps       £6.75 

A local favourite served on hot toast with salad and lemon 

King Prawns            £6.95 

Six fan tailed King prawns coated in crushed filo pastry, deep fried and  

served with a sweet chilli sauce 

Classic Prawn Cocktail        £7.25 

Plump Greenland prawns with crisp apple & celery bound in 

marie rose sauce presented on a bed of mixed leaves 

To Share 
Crooklands Sharing Platter        £9.95 

Beer battered onion rings, BBQ ribs, Cheese filled jalapenos, spicy wedges,  

Tempura battered Vegetables and garlic bread with sour cream, tomato salsa and BBQ dips 

Crooklands Veggie Platter (v)      £9.95 

Beer battered onion rings, Breaded brie, Spicy potato wedges, Cheese filled jalapenos, 

Tempura battered vegetables and garlic bread with sour cream, tomato salsa and BBQ dips  



Main Courses 
Dishes are prepared to order using the finest fresh locally sourced ingredients and are 

accompanied with your choice of 

Chefs fresh vegetables, or a simple salad, 

Chunky chips, new, baked, creamed, roast potatoes or rice. 

  

 From the Grill 
12 0z* Grilled Gammon Steak       £11.75 

Simply grilled and served with egg, pineapple, tomato and onion rings 

Char grilled Sirloin Steak       £17.95 

An 8oz* sirloin grilled to your liking, served with tomato, 

 onion rings and field mushrooms 

Crooklands Famous Mixed Grill       £17.95 

Rump Steak, gammon, lamb chop, Cumberland sausage, 

pork chop, black pudding with tomato, onion rings and a fried egg 

Fillet Steak          £22.50 

Prime 8oz* local fillet of beef, served with beer battered onion rings, 

topped with a tomato and field mushrooms skewer 

 Rack of Lakeland Lamb        £15.25 

A sliced 3 trim rack of lamb, oven baked under a rosemary and 

 scented thyme crust served on a pool of redcurrant and Shiraz jus 

Crooklands Steak Burger        £12.50 

8oz* of 100% hand pressed local beef, topped with smoked bacon 

 and cheddar in a floured bap with onion rings, pickles and relish 

 

Add a sauce to your grill- 

Pepper Sauce 

Diane Sauce 

Blue Cheese Sauce 

£2.50 per sauce 



Chefs Recommendations 
Chefs Homemade Pudding        £10.95 

Suet pudding with one of our special fillings, please ask what pudding  

has been crafted today! 

Cumberland Wheel                    £10.50 

Locally made Cumberland sausage, served on a bed of  

creamy mash potato, topped with caramelized onion gravy 

Minted Lamb Henry        £15.95 

11/2 Lbs* of marinated slow roasted Cumbria bred lamb, served 

with a minted lamb gravy 

Half Roast Duck         £16.75 

Slowly roasted crispy duck served with a sweet black cherry 

 and brandy sauce 

Fillet of Pork Medallions        £14.50 

Glazed with cider, served with a smoked bacon, leek and 

 parmesan cream sauce 

Tagliatelle Carbonara                               £12.75 

Smoked bacon and wild mushrooms, herbs and garlic bound 

 with cream topped with parmesan shaving, served with garlic bread 

Lancashire Chicken        £12.75 

Chicken breast, filled with creamy Lancashire cheese and sun blushed 

tomatoes, wrapped in bacon, oven baked , served with  

sweet red wine sauce 

Battered Chicken Fillets       £11.75 

Strips of chicken breast, golden fried in our own beer batter with 

honey & mustard mayonnaise 

Cheesy Chicken with Pineapple and BBQ sauce    £13.50 

Grilled succulent breast of chicken with pineapple, glazed with cheese  

on a pool of smokey BBQ sauce  

  

Roast of the day     £10.75 

Delicious local hand carved meat with all the trimmings 

 



From the Sea 
Traditional Fish ‘n’ Chips                  £12.25 

Jumbo fillet of Fleetwood haddock in our own beer batter, with chips, 

mushy peas and homemade tartar sauce 

Whitby Whole tail Scampi       £11.25 

A Large shrimp bread crumbed, deep fried and served with  

a lemon wedge 

Fillet of Fresh Salmon                    £13.50 

Gently steamed and served with a baby spinach tomato  

and prawn sauce 

Twin Fillets of Lakeland Trout      £11.95 

Lightly Grilled with a lemon & anchovy butter 

 Vegetarian Dishes 
Bok Choy Wild Mushroom and Cashew Nut Stir fry (v)   £11.95 
Served with noodles and crusty bread 
 Vegetable Balti (v)        £11.75 

A combination of Indian infused spices, with fresh market vegetables,  

coconut and tomato, served with rice and nann bread   

Goats Cheese Tartlet (v)       £11.95 

Filo pastry, filled with caramelised onion relish, cherry tomatoes 

and Goats Cheese, served fresh from the oven with 

 sweet basil and tomato salsa 

Poached Aubergine  (v)       £11.95 

Covered in a lightly spiced tomato sauce, topped with feta cheese 

 and a herb crumble and finished in the oven 

 

 

 

 

 

 

 



Fresh Salads 
Served with Crusty Bread 

Smoked Bacon and Chicken Salad                £12.50 

Mixed salad leaves and seasonal market salad, tossed in our own 

 dressing, topped with chicken and smoked bacon 

Salmon & Prawn        £13.25 

Salad leaves tossed in honey & mustard dressing with 

Seasonal salad, topped with a melee of prawns and a freshly  

poached fillet of salmon 

Greek Salad (v)        £11.50 

A medley of Feta Cheese, Olives, sundried Tomatoes and grapes on  

a bed of fresh salad 

  

Extras 
3 Slices of Garlic Bread        £3.50 

3 Slices of Garlic Bread with Cheese       £4.25 

Chunky Chips          £2.95 

Beer Battered Onion Rings        £2.75  

  

  

 

 

 

 

 

 



Desserts 
Lemon Cream Crunch        £5.25 
Pavlova of the Day         £5.25 

New York Baked Cheesecake         £5.25  

Chocolate Fudge Gateau         £5.25 

Toffee Lumpy Bumpy        £5.25 

Crooklands Sherry Trifle       £5.25 

Cartmel Sticky Toffee Pudding       £5.50 

Cheese & Biscuits         £5.95 

A selection of Lancashire, Brie, Cheddar & Stilton cheeses. 

Banatoffeelicious Sundae         £5.95 

Crisp Toffee ice cream with toffee pieces, Vanilla  

ice cream layered with toffee sauce, mini biscuit balls and bananas . 

Chocolate Heaven Sundae         £5.95 

Chocolate orange, death by chocolate and thunder and lightning 

 ice cream layered with pieces of chocolate brownies, mini biscuit balls and  

chocolate sauce. 

Refresher Sundae          £5.95 

Strawberry, Passion fruit  and Champagne sorbet drizzled with 

 a duo of fruit coulis layered with mango and blueberries. 

Meringue Madness Sundae        £5.95 

Vanilla, crushed  strawberry ice cream and raspberries stacked between 

 crushed meringue covered whipped dairy cream and fresh raspberries  

3 Scoops of Ice Cream         £5.50  

Choose 3 scoops from; Death by Chocolate, Double Jersey, Rum & Raisin,  

Thunder & lightening, Maple and walnut, Cappuccino, Crushed strawberry,  

Tiger Tiger, Toffee Crunch 

Beverages 
Caffe Latte         £2.35 
Americano         £2.20 

Cappuccino         £2.35 

Pot of Lakeland Tea for One       £1.95 

Liqueur coffee        £5.50 


