BREAKFAST
@ BRUNCH

UNTIL 12PM
BRUNCH JUST GOT BETTER!
PAIR YOUR BRUNCH WITH A

BREAKFAST COCKTAIL FROM 11AM

EGGS BENEDICT 10

toasted English muffin, poached eqgs,
hollandaise sauce + your choice of two...

avocado® ¢ bacon ¢ ham ¢ chorizo
* beef brisket * spinach®

THE FULL THING 12

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

THE VEGGIE FULL THING? 12
plant sausage, veggie pudding, eqg,
halloumi, tomato, mushroom, beans,
hash brown

SMOKED HADDOCK 8.5
poached eqgq, bread, butter

SHAKSHUKA® 8.5
baked eggs, North African-style
tomato sauce, bread

PORRIDGE® 6.5

granola, dried fruits, nuts, seeds

PANCAKES 7.5

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

LOADED HASH 11.5

beef brisket, halloumi, avocado,
poached eqgs, spinach, sriracha
hollandaise, pumpkin & chia seeds

VEGGIE HASH? 10

halloumi, hummus, spinach,
avocado, poached eqggs, sriracha
hollandaise, pumpkin & chia seeds

MINUTE STEAK & EGGS 12

mushrooms, tomato, choice of eggs

CHEESE OMELETTE 8

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

BREAKFAST BUTTIE 5.5

+ your choice of two ...
bacon * sausage * egg®

ON TOAST

eqggs® 6.5

avocado* 6.5
baked beans* 4.5
scrambled tofu* 6.5

LITTLE ONES

(UNDER 12S) INCLUDES
STRAWBERRY, VANILLA OR
CHOCOLATE ICE CREAM 7.5

BREADED CHICKEN GOUJONS

fries, baked beans

MINI FISH & CHIPS

garden peas

SAUSAGE & MASH

garden peas, gravy

‘PARMESAN’ CREAM SPAGHETTI*

garlic sourdough

SMALL PLATES

HOT HONEY CHICKEN WINGS 8.5

carrot & celery salad, blue cheese dip

TERIYAKI HALLOUMI® 8.5

sliced onion, pepper, chilli teriyaki sauce

CHICKEN LIVER & PORT PATE 7.5
chutney, whipped butter, toasted bread

CAULIFLOWER & BROCCOLI SOUP* 6.5
‘cheese’ & seed crumb, whipped seasoned
‘butter’, rustic bread

BITS & BITES

ANY 3 FOR12.5

BBQ BELLY PORK 6.5

burnt ends

WHITE BEAN CASSOULET* 5.5

CHICKEN TOAST 6.5
black bean dip

VEGETABLE STEAMED RICE* 5

CRISPY ONION STRINGS™* 5.5
smoky BBQ mayo

TWICE COOKED CHIPS? 5

SHOESTRING FRIES® 5
+ upgrade to salt & pepper 1.5

BIG PLATES

0X CHEEK BOURGUIGNON 22

red wine, streaky bacon, silver skin onions,
button mushrooms, whipped potato, Dijon rarebit

SALT BAKED CELERIAC* 16.5

caramelised cauliflower purée, toasted pine nuts,
kale crisp

WILD MUSHROOM STROGANOFF*17.5
wild mushrooms, shallot, paprika cream,
steamed rice, salted fries

LAMB SHANK 22

hot pot hash brown, black pudding bonbon, thyme jus

PAN FRIED COD 20

white bean cassoulet, crispy kale

TRIO OF CARTMEL VALLEY SAUSAGES 18.5
Cumberland & black pudding,

venison & cranberry, duck & damson, chive
whipped potatoes, roasted shallots, thyme jus

FISH & CHIPS 17.5

Lancaster Blonde OR Broon, hand-cut chips,
mushy peas, lemon & tartare sauce

BELLY PORK CHAR SIU 17.5

marinated crispy belly pork, stir fried greens,
soy & garlic butternut squash purée, potato fondant

POLLO DIANE 17.5

chicken breast, caramelised onions, wild mushrooms,
brandy mustard cream, spaghetti, chives, parmesan

PIES

ALL SERVED WITH WHIPPED POTATO,
ROOT VEGETABLES & JUS

STEAK & LANCASTER BLONDE 19
CRANBERRY, WALNUT & LENTIL* 18
CHICKEN, HAM & LEEK 19

CUMBERLAND 19

@ THE DUKE OF EDINBURGH HOTEL & BAR, BARROW.

All room service orders include a £5 tray charge.
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HAM CROQUETTE 8

honey roasted hock, crisp panko crumb, piccalilli

SMOKED HADDOCK KEDGEREE SCOTCH EGG 8.5

curry mayo, pickled raisins

GOATS CHEESE MOUSSE® 8.5

beetroot slaw, balsamic gel, chive tuile, herb oil

MUSHROOMS ON TOAST* 8.5
wild mushrooms, toasted sourdough,
avocado hollandaise, parmesan crisp

CHEESY GARLIC BREAD? 6
ROASTED PADRON PEPPERS* 6

chimichurri

CHILLI & GARLIC SHELL ON KING PRAWNS 6.5

ROOT VEGETABLES 5.5
honey & thyme glaze

TOMATO, RED ONION & GOATS CHEESE SALAD? 6
SMASHED CAULIFLOWER* 6

curry oil, toasted almonds

CHORIZO PATATAS BRAVAS 6

smoked paprika, garlic mayonnaise

WHIPPED POTATO 5*

FROM THE GRILL

+TWO SIDES (BITS & BITES) & A SAUCE...
SERVED WITH FIELD MUSHROOMS, CONFIT
GRILLED TOMATOES & ROCKET SALAD

PORK CHOP 22.5

SALMON FILLET 24.5

HAND-CUT 10%Z SIRLOIN 32

CHICKEN SUPREME 19.5

SHAKSHUKA ROASTED BELL PEPPER* 18

LET'S GET SAUCEY

PEPPERCORN CAJUN CREAM?®
SHAKSHUKA* THYME JUS
CHIMICHURRI* HOLLANDAISE®
BLUE CHEESE + £2 EACH

BURGERS

ON PRETZEL BUN WITH LETTUCE,
SLICED TOMATO & SALTED FRIES

THE DUKE 17

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

THE ROYAL 20
three 40z smashed burgers, crispy bacon,
hash brown, jack cheese, gherkin, burger sauce

THE ROOSTER 17.5

buttermilk crispy chicken breast, hot honey,
sliced tomato, shredded lettuce, asian slaw

THE BBQ GRAZER* 17

plant burger, bbqg sauce, ‘mozzarella’,
gherkin, roasted garlic ‘mayonnaise’

FEELING CHEESY? WANT TO CUSTOMISE THE GOOD
STUFF? CHOOSE FROM BRIE, JACK CHEESE, STILTON,
‘MOZZARELLA’ OR SMOKED CHEDDAR +1.5

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

MONDAY - SATURDAY 12-9PM
SUNDAY & BANK HOLIDAYS 12-7.30PM
*LIMITED MENU AVAILABLE BETWEEN 3-5PM

ALES, SPIRITS, WINES & COCKTAILS
DAILY | 11AM - MIDNIGHT

*MAIN MENU SERVED:

BAR OPEN:

TIMES

FLAT OR
STAGCKED BREAD

12-5PM I BROWN OR WHITE BLOOMER
OR FLATBREAD? YOUR CALL. COMES
WITH HOMEMADE CRISPS, SALAD &
SLAW - EVERY TIME.

GRILLED CHEDDAR CHEESE & HAM 7.5
MINUTE STEAK 8.5

chimichurri

GOATS' CHEESE, ROCKET & BALSAMIC ONION® 8
‘POSH’ FISHFINGER 8.5

tartare sauce

HOT ROAST OF THE DAY 8

pan gravy

CLUB 9

chicken, lettuce, bacon, tomato, fried eqg

SHAKSHUKA & ‘MOZZARELLA’* 7

LET'S GRALZE

12-5PM | BIG MEAL FOR ONE OR A SHARER
FOR TWO ...

THE DIPPER? 30

garlic & rosemary baked camembert cheese,
hummus, focaccia, chutney, grapes, carrot,
celery, cucumber

THE CARNI 30
hot honey wings, BBQ beef brisket,

sticky pork sausages, halloumi,
red cabbage slaw, potato salad,
dressed rocket

THE BAY 30

haddock goujons, calamari, king prawns,
prawn cocktail, tartare sauce, lemon mayo,
vinegar scraps, twice cooked chips,

bread & butter

SWEET STUFF

STICKY TOFFEE PUDDING? 7.5

salted toffee sauce, vanilla ice cream

TWICE BAKED BLUE CHEESE SOUFFLE? 9

pickled walnuts, parmesan cream

S'MORES CHOUX CRAQUELIN® 7.5
choux pastry, Nutella, torched marshmallow,
vanilla ice cream, biscuit crumb

SPICED APPLE & BERRY CRUMBLE* 7.5

vanilla ‘ice cream’

PASSION FRUIT MARTINI® 7.5
vanilla brilée, passion fruit curd,
prosecco sorbet, lime shortbread

SELECTION OF ICE CREAM® 2 PER SCOOP
OR 3 SCOOPS FOR 5

please ask for flavours
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PLANT BASED* VEGETARIAN?®

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.



