
Starters
Hearty Homemade Soup £4.45

Served with a rustic bread roll

Cheesy Garlic Bread (v) £4.25

Spicy Potato Wedges (v) £4.75
With a duo of dips 

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 (v) £5.95

White wine and garlic served with 
toasted garlic bread

King Prawns £6.95

King prawns coated in crushed filo pastry, 
served with a sweet chilli sauce

Half Rack of Smoky BBQ Spare Ribs £6.95

Slowly cooked ribs in a smoky BBQ sauce

Chefs Classic Dishes

12 0z* Grilled Gammon Steak    £11.75

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

Crooklands Steak Burger £12.50

8oz* of 100% local beef, topped with 
smoked bacon and cheddar in a floured 
bap with onion rings, pickles and relish

Chefs Suet Pudding £10.95

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

Bangers & Mash £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

Glazed Cider Pork Medallions    £14.50

Glazed with cider, served with a smoked 
bacon, leek and parmesan cream sauce

Chicken Strips £11.75

Strips of chicken breast, golden fried in our 
own beer batter with honey & mustard 
mayonnaise

BBQ  Chicken Breast £13.50

Grilled succulent breast of chicken with 
pineapple, glazed with cheese on a pool of 
smoky BBQ sauce 

Chefs Roast of the day £10.75

Delicious local hand carved meat with all the 
trimmings

All mains courses are served with a choice of Chunky Chips, New Potatoes, 

Roast Potatoes or Mash Potatoes and House Salad or Vegetables



Fish & Vegetarian Dishes

Traditional Fish ‘n’ Chips £12.25

Jumbo fillet of Fleetwood haddock in our own 
beer batter, with chips, Mushy peas and 
homemade tartar sauce

Whole tail Scampi                         £11.25

A Large shrimp bread crumbed, deep fried and 
served with a lemon wedge

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 & tomato salsa

Fresh Salads

Served with Crusty Bread

Smoked Bacon  & 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

Why not try our fruity house wines which 

compliment our dishes perfectly. Try our full bodied 

Rioja which intensifies  the flavours in our burger 

and Cumberland Sausage.  Alternatively our house 

Sauvignon Blanc  is crisp yet delicate ideal with our 

fabulous chicken dishes.

Please Order and Pay at the bar, 

remembering to quote your table 

number


