
Menu
PLA

NT BA
SED*   VEGETA

RIA
Nº 

*LIMITED MENU AVAILABLE BETWEEN
3-5PM MONDAY - THURSDAY

MONDAY - SATURDAY 12-9PM*
SUNDAY & BANK HOLIDAYS 12-7.30PM*

SERVICE: PLEASE PLACE YOUR ORDER AT
THE BAR OR PRESS YOUR TABLE BUZZER &
WE’LL COME TO YOU!

s e r v e d  d a i l y

b i g  p l a t e s

SALT BAKED CELERIAC* 16.5
caramelised cauliflower purée, toasted pine nuts, kale crisp  

FISH & CHIPS 17.5

CATCH OF THE DAY

CHICKEN STROGANOFF 18

CARTMEL VALLEY STUFFED MALLARD BREAST 20

BEEF SHORT RIB 22

BELLY PORK 18

WILD MUSHROOM STROGANOFF* 17.5

Lancaster Blonde battered haddock, hand-cut chips,
mushy peas, lemon, tartare sauce

see specials

chicken breast, caramelised onions, wild mushrooms, brandy
mustard cream, chives, rice, salted fries

black cherry, pork, parsnip & apple puree,
toasted hazelnut, celeriac fondant, jus 

Lancaster Black braised, whipped truffle potatoes,
textures of leek, thyme jus  

cider braised stuffed belly pork, vegetable provencal,
thyme crushed new potatoes, apple cider jus

wild mushrooms, shallot, paprika cream, steamed rice, salted fries 

f r o m  t h e  g r i l l  

BISTRO 8ºZ RUMP 30

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

HALF ROAST CHICKEN 23

SALMON FILLET 24.5

SHAKSHUKA ROASTED BELL PEPPER* 18

STEAK & LANCASTER BLONDE 19

SMOKED CHEESE, ONION & PICKLE 18

CHICKEN & MUSHROOM 19

p i e s
ALL SERVED WITH WHIPPED POTATO, ROOT VEGETABLES & JUS

AVAILABLE EVERY SUNDAY
r o a s t  D i n n e r s  1 5 . 5

b u r g e r s
THE DUKE 17.5

ON PRETZEL BUN WITH LETTUCE,
SLICED TOMATO & SALTED FRIES

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

two 4oz smashed burgers, crispy bacon, jack cheese,
gherkin, burger sauce

THE ROYAL 20.5

THE ROOSTER 17.5

THE BBQ GRAZER* 17.5

three 4oz smashed burgers, crispy bacon, hash brown, jack cheese,
gherkin, burger sauce

buttermilk crispy chicken breast, hot honey, asian slaw

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

b i t s  &  b i t e s
ANY 3 FOR £15

B B Q  B E L L Y  P O R K  6 . 5
burnt ends

+ upgrade to salt & pepper 1.5

H A N D - C U T  C H I P S º  5
S H O E S T R I N G  F R I E S º  5

black bean dip 
C H I C K E N  T O A S T  6 . 5

S M A S H E D  C A U L I F L O W E R *  6
curry oil, toasted almonds

R O A S T E D  P A D R O N  P E P P E R S *  6

R O O T  V E G E T A B L E S  5 . 5

chimichurri

honey & thyme glaze

C H E E S Y  G A R L I C  B R E A D º  6

W H I P P E D  P O T A T O *  5

C H O R I Z O  P A T A T A S  B R A V A S  6
cheese, crispy bacon, spring onions

V E G E T A B L E  S T E A M E D  R I C E *  5

smoky BBQ mayo
C R I S P Y  O N I O N  S T R I N G S *  5 . 5

P R O V E N C A L  V E G E T A B L E  S A L A D  6

l e t ’ s  g e t  s a u c e - y
+ £2 EACH
SHAKSHUKA*
THYME JUS

BLUE CHEESE
CAJUN CREAMº

HOLLANDAISEº
PEPPERCORNº

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. 

The Duke of Edinburgh hotel & bar, Barrow.
All room service orders include a £5 tray charge.



Menu
B R E A K F A S T
&  B R U N C H

PANCAKES 7.5

ON TOAST 

PLANT HASH* 10

LOADED HASH 11.5

+ choose your topping ...
nutella & strawberriesº
bacon & maple
banoffeeº

granola, dried fruits, nuts, seeds

+ your choice of two ...
bacon • sausage • egg°

eggs° 6.5
avocado* 6.5
baked beans* 4.5
scrambled tofu* 6.5

THE VEGGIE FULL THINGº 12

MINUTE STEAK & EGGS 12

CHEESE OMELETTE 8

mushrooms, tomato, eggs

+ your choice of two ... 
bacon • ham • spinachº •
mushroomsº • tomatoº

scrambled tofu, cauliflower hash browns,
spinach, avocado hollandaise,
shakshuka, pumpkin & chia seeds

MONDAY - SATURDAY 12-9PM 
SUNDAY & BANK HOLIDAYS 12-7.30PM

SERVICE: PLEASE PLACE YOUR ORDER AT
THE BAR OR PRESS YOUR TABLE BUZZER
& WE’LL COME TO YOU!

s e r v e d  d a i l y

CRUMPET BENEDICT 10
toasted home-made crumpet, poached
eggs, hollandaise sauce + your choice of
two... avocadoº • bacon • ham • chorizo 
• beef brisket • spinachº

SMOKED HADDOCK 8.5

SHAKSHUKAº 8.5

PORRIDGEº 6.5

BREAKFAST BUTTIE 5.5

poached egg, bread, butter 

baked eggs, North African-style
tomato sauce, bread 

beef brisket, hash browns, halloumi,
avocado, poached eggs, spinach, sriracha
hollandaise, pumpkin & chia seeds

THE FULL THING 12
sausage, bacon, tomato, mushroom,
black pudding, hash brown, egg,
baked beans, toast 

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

CURRIED PARSNIP SOUP* 6.5
onion bhaji, curry oil, whipped salted seasoned
‘butter’, rustic bread

S M A L L  P L A T E S   
HOT HONEY CHICKEN WINGS 8.5

TERIYAKI HALLOUMIº 8.5

CHICKEN LIVER & PORT PÂTÉ 7.5

MUSHROOMS ON TOAST* 8.5 

HAM CROQUETTE 8

GOATS CHEESE MOUSSEº 7

POPCORN PRAWN 8.5

carrot & celery salad, blue cheese dip 

sliced onion, pepper, chilli teriyaki sauce 

chutney, whipped salted butter, toasted bread 

wild mushrooms, toasted sourdough, 
avocado hollandaise, parmesan crisp 

honey roasted hock, crisp panko crumb, piccalilli

beetroot slaw, balsamic gel, chive tuile, herb oil 

smoked paprika Atlantic prawns, 
Bloody Mary ketchup, pickled cucumber, rocket

PLA
NT BA

SED*   VEGETA
RIA

Nº 

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. 

UNTIL NOON
BRUNCH JUST GOT BETTER! 
PAIR YOUR BRUNCH WITH A
BREAKFAST COCKTAIL FROM 11AM

The Duke of Edinburgh hotel & bar, Barrow.

f l a t  o r
s t a c k e d  b r e a d
12-5PM | BROWN OR WHITE BLOOMER OR
FLATBREAD? COMES WITH HOMEMADE
CRISPS, SALAD & SLAW – EVERY TIME.

PULLLED BEEF BRISKET 8

‘POSH’ FISHFINGER 8.5

HOT ROAST OF THE DAY 8

SHAKSHUKA & ‘MOZZARELLA’* 7

CLUB 9

GOATS’ CHEESE, ROCKET & BALSAMIC ONIONº 8

smoked BBQ sauce

pan gravy 

tartare sauce

chicken, lettuce, bacon, tomato, fried egg

f o r  a f t e r s
STICKY TOFFEE PUDDINGº 7.5

CHEESE BOARD 9.5

SELECTION OF ICE CREAMº 2 PER SCOOP OR

3 SCOOPS FOR 5

salted toffee sauce, vanilla ice cream

selection of english cheeses, artisan crackers,
chutney, grapes

please ask for flavours

S’MORES CHOUX CRAQUELINº 7.5

SPICED APPLE & BERRY CRUMBLE* 7.5

ESPRESSO MARTINIº 7.5

choux pastry, Nutella, torched marshmallow,
vanilla ice cream, biscuit crumb

vanilla ‘ice cream’

coffee brûlée, burnt butter shortbread, coffee tuile   

THE DIPPERº 30
garlic & rosemary baked camembert cheese,
hummus, focaccia, chutney, grapes, carrot,
celery, cucumber 

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

l e t ’ s  g r a z e

THE CARNI 30

THE BAY 30

hot honey wings, BBQ beef brisket, 
sticky pork sausages, halloumi, 
red cabbage slaw, potato salad, 
dressed rocket

haddock goujons, calamari, prawn cocktail,
tartare sauce, lemon mayo, vinegar scraps,
hand-cut chips, bread & butter

l i t t l e  o n e s

BREADED CHICKEN GOUJONS

MINI SAUSAGE & MASH  

GNOCCHI*

fries, baked beans

garden peas, gravy

garden peas

parmesan, chive & garlic cream, garlic sourdough

MINI FISH & CHIPS

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

PRIVATE DINING,
WEDDINGS, BIRTHDAYS,
BABY SHOWERS,
CELEBRATIONS? WE’VE
GOT YOU COVERED! 

p l a n n i n g  a
p r i v a t e  e v e n t ?  

All room service orders include a £5 tray charge.


