
Midday
menu

p u d s

m a i n s

STICKY TOFFEE PUDDING

HAM, EGG & CHIPS 

BISCOFF SUNDAE

FISH & CHIPS

APPLE CRUMBLE TART

COTTAGE PIE

COURGETTE, PEA & MINT RISOTTO*

salted toffee sauce, vanilla ice cream

honey roasted ham, fried egg, twice-cooked chips

vanilla ice cream, chantilly cream,
biscoff sauce, biscoff chunks

5oz Lancaster Blonde battered haddock,
twice-cooked chips, mushy peas

s t a r t e r s
SOUP OF THE DAY*

SMOKED QUICHE LORRAINE

CHICKEN LIVER & PORT PÂTÉ

whipped ‘butter’, baked bread roll

ham & smoked cheese quiche, dressed rocket

whipped butter, toasted bloomer

almond crumb, vanilla crumb

slow-cooked beef mince, carrots,
garden peas, whipped potato

‘parmo cream’, chives

PLA
NT BA

SED*  VEGETA
RIA

Nº 

(YES, REALLY)

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

S m a l l e r  
p l a t e s .
B i g
f l a v o u r .

2  c o u r s e s  
f o r  
2  p e o p l e  
£ 2 0

A v a i l a b l e  
m o n - f r i
1 2 - 5 p m

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.


