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Welcome to the 2017-2018 edition 
of The Eating Out Guide. This is 
your guide to some of the best 
places to eat and drink throughout 
the local area. Whether you are 
a Garstang resident, live in The 
Morecambe Bay area, reside near to 
the Lake District, or over in Barrow 
and the Furness Peninsula, you are 
lucky enough to have an abundance 
of good places to eat and drink. 
This guide gives you an insight into 
many of these popular places to eat 
and drink and helps you to discover 

some hidden gems that you might 
not have tried before.
We’re passionate about the amazing 
produce and places that our local 
area offers, which is why we created 
this guide. We have already enjoyed 
some fantastic times with friends 
and meals out with our family locally 
and now we want to share some of 
these brilliant places with you.
Whether you’re looking for 
somewhere to grab a quick bite to 
eat, or you want to treat yourself to 

a cooked breakfast, you’re looking 
for a gourmet meal or any other 
excuse to eat out our guide is  
here to help you. 
Simply browse through the pages of 
our easy to read magazine and find 
out everything that your area has to 
offer. Restaurants, cafes, bars and 
more are all there for you to visit 
and make the most of, so read on 
and discover new places to excite 
your taste buds and enjoy a good 
day out.

Milnthorpe Road, Holme, Carnforth, Lancashire, LA6 1PS 
Tel: 01524 781302 • www.smithyinn.co.uk        (Prices subject to change)
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Fish & Chip Takeaway 6 days a week*   
12 noon ‘til 2.00pm & 5.00pm ‘til 8.00pm  

£6.00 (eat in option available too)
*Closed Mondays for food except Bank Holidays,

for opening hours see www.smithyinn.co.uk

THE SMITHY INN
H O L M E

Sunday Breakfast £7.50 9.00am ‘til 11.00am
Sunday Lunch £9.95 Open all day

Choice of roasts, Lighter appetite available.

Lighter Option Available on selected meals 
for £7.95

Tuesday Steak & Sauce Night (choice of steaks) 
from £9.95

Over 60’s Lunch 2 courses (only on Thursdays)  
only £7.95

Parking at the rear | Beer Garden | Family friendly | Children’s menu and outdoor play area

Our small group of restaurants cater for 
the discerning diner throughout the 
day. We open for breakfast, a great 
breakfast, freshly cooked and served, 
weather permitting - ‘al fresco’ - yes, 
all our cafes have outside space, at 

Backbarrow you can sit on the terrace overlooking the 
Riven Leven.

Morning coffee and fantastic scones, our scones are
made by our chefs, in our kitchens, several times a day. 
Our coffee is amazing from traditional filter to espresso, 
lattes and flat white, you will not be disappointed, 
a great range of teas are also offered.

For something more substantial join us for lunch from
sharing platters to the more traditional lunchtime 
favourites - Oh! and don’t forget 
our sandwiches made with split 
tin farmhouse thick white or 
wholemeal bread with a mouth-
watering selection of fillings.

You won’t find a better place to 
stop for afternoon tea, we offer 
a great selection of cakes and traybakes from the counter 
or you can choose our set afternoon tea for two!

At Café Ambio Ings we are hosting a monthly guest chef 
evening, we are inviting guest chefs, some Michelin 
standard, to cook for us, these evenings are something 
really special and a must for ‘foodies’ see our website
for details and dates. www.cafeambio.co.uk

Discerning
dining delights 
with Café Ambio

You can find our wonderful Café Ambios’ at:
Astley Park, Chorley (PR7 1XA)
The Lakeland Motor Museum, Backbarrow (LA12 8TA), 
Junction 36, Crooklands (LA7 7FP)
Ings Village (LA8 8PY)
Head office 01539558581

You won’t find
a better place
to stop for
afternoon tea...

Images from our latest menu covers!

Looking across the River Leven to Café Ambio, Backbarrow
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You can find our wonderful Café Ambios’ at:
Astley Park, Chorley (PR7 1XA)
The Lakeland Motor Museum, Backbarrow 
(LA12 8TA),  
Junction 36, Crooklands (LA7 7FP)
Ings Village (LA8 8PY)
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Our small group of restaurants cater for the discerning diner 
throughout the day. We open for breakfast, freshly cooked 
and served, weather permitting - ‘al fresco’ - yes, all our 

cafes have outside space, at Backbarrow you can sit on the terrace 
overlooking the River Leven.
Morning coffee and fantastic, freshly made scones, prepared 
in-house several times a day. Our coffee is amazing from 
traditional filter to espresso, lattes and flat white, you will not be 
disappointed, a great range of teas are also offered.
For something more substantial join us for lunch; from sharing 
platters to the more traditional lunchtime favourites - Oh! Don’t 
forget our sandwiches made with split tin farmhouse thick white 
or wholemeal bread with a mouth-watering selection of fillings.
You won’t find a better place to stop for afternoon tea, we offer a 
great selection of cakes and traybakes from the counter or you can 
choose our set afternoon tea for two!

Discerning dining  
delights with Café Ambio
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Furness - Barrow, Dalton, Ulverston etc

Clarence Country House and Restaurant have some stunning menus being 
served throughout the year for guest to enjoy, prepared by our newly 

appointed brigade of chefs. 
Our extremely talented Patisserie chef prepares the most delightful afternoon teas  

which are made to order, along with stunning desserts served across the menus which  
are thoroughly enjoyed by visiting guests. 

Served in our award winning restaurant the team are at hand to deliver the outstanding 
service on which the hotel has built a tremendous reputation. 

Make a note in your diary and experience some exquisite menus from a stunning hotel 
celebrating being at the forefront of hospitality for many years.

Skelgate, Dalton-in-Furness, Cumbria LA15 8BQ
To make a reservation please call: 01229 462508 or

E-mail: clarencehsehotel@aol.com www.clarencehouse-hotel.co.uk

Traditional Afternoon Teas Served from 2.30 - 5.30pm (reservations only)

August 2017
Clitheroe Food Fest   
www.foodfestivalfinder.co.uk/events/ 
clitheroe-food-festival
Fylde Coast Food & Drink Festival  
www.marinehall.co.uk/foodfestival
Ulverston Charter Beer Festival 
www.camra.org.uk/events

September 2017
Holker Chilli Festival 
www.holker.co.uk
Gin Festival, Castle Green Hotel, Kendal  
www.castlegreen.co.uk/events/2017/9/ 
love-gin-festival.aspx
Food & Drink Festival 2017,  
Barton Grange Garden Centre 
www.bartongrange.co.uk/events/food-festival
Westmorland County Show 
www.foodfestivalfinder.co.uk/events/ 
westmorland-county-show
Broughton Festival of Beer 
www.princeofwalesfoxfield.co.uk/events/
broughton-festival-of-beer/

October 2017
Beer Festival, Castle Green Hotel, Kendal 
www.castlegreen.co.uk/events/2016/4/ 
alexanders-annual-ale-festival.aspx

March 2018
Kendal Festival of Food 
www.kendalfestivaloffood.co.uk

Festivals

As ever these dates are subject to change, so please check that events are happening before you travel!

We’re lucky enough to live in an area that has some fantastic yearly food festivals. Not only 
that but throughout Lancashire and Cumbria we have a brilliant offering of tasty, local produce. 
These food festivals give you the chance to try these for yourself as well as learn more about 

the local food and drink that we have on offer. Although dates do vary from year to year, here 
is our pick of the best food and drink festivals for you to be looking out for throughout the year.
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Furness - Barrow, Dalton, Ulverston etc

The Coach House Café & Bistro, 
Ford Park, Ulverston LA12 7JP

01229 581666
www.ford-park.org.uk

• Cafe & Bistro o� ering delicious meals, 
sweet treats and hot/cold drinks to tempt 
all tastes - from homemade cakes and 
a� ernoon teas, to daily specials and a
new-look children’s menu
• Variety of menus available, including 
vegetarian, gluten-free, dairy-free and vegan
• Regular evening dining events held 
throughout the year
• Set in Ford Park - home to an adventure 
playground, kitchen garden, plant nursery, 
orchard, children’s trail and access to the
Sir John Barrow Monument
• As a licensed wedding venue,
the Coach House provides an ideal setting 
for celebrations and meetings
• Open daily, 10am-5pm (Spring/Summer) 
and 10am-4pm (Autumn/Winter)
• Free parking

Coach House Cafe and Bistro
at Ford Park, Ulverston

dogfriendlycafe

“A wonderful, gem of a cafe.
The food, atmosphere and staff are excellent.

Very comfortable and friendly!”

Visit our Facebook page for
our latest dining events

MONDAY  CLOSED*
TUESDAY  11.30 - 1.45PM & 4.30 - 8.00PM

WEDNESDAY  11.30 - 1.45PM & 4.30 - 8.00PM

THURSDAY  11.30 - 1.45PM & 4.30 - 8.00PM

FRIDAY  11.30 - 2.00PM & 4.30 - 8.00PM

SATURDAY  11.30 - 8.00PM

SUNDAY  12 NOON - 7.30PM

(OPEN BANK HOLIDAYS 12 - 8PM)
CAFE CLOSES 30 MINUTES EARLIER IN THE EVENING
PLEASE NOTE TIMES ARE SUBJECT TO CHANGE WITHOUT NOTICE

Visit our website
www.arnsidechipshop.co.uk
OR
CALL

01524 761874
FOR MORE INFORMATION

GLUTEN
FREE
option
AVAILABLE

CHOOSE
FROM OUR
VARIED
MENU

GREAT
VIEWS
ACROSS
THE BAY

*OPEN MONDAYS THROUGH JULY & AUGUST. 
SEE WEBSITE FOR MORE DETAILS

/arnsidechipshop           @arnsidechipshop
LIKE US FOLLOW US

LOOK OUT FOR SPECIAL OFFERS IN YOUR 
MONTHLY LOCAL CHOICE MAGAZINE

Rose & Crown Cark in Cartmel
Grange-over-Sands, Cumbria, LA11 7NU

015395 58535
www.robinsonsbrewery.com/roseandcrowncark

Dog Friendly

The Rose & Crown is a traditional village Inn 
located in Cark in Cartmel; just outside 

Grange-over-Sands. Our helpful team only add 
to the pub’s warm and cosy atmosphere which 

you will fi nd sitting round our real log fi re.
We also have a patio area overlooking the 
Bay for those lovely evenings. We offer a 

wholesome, home-cooked menu using local 
suppliers and are willing to accommodate menu 

variations to suite for dietary requirements.

LUNCHTIME 
SPECIAL
Tue - Fri 
2 courses 
only £9.95 
off our 
specials 
menu 

-----

Cartmel Village Shop, The Square, Cartmel LA11 6QB
www.cartmelvillageshop.co.uk | Tel: 015395 36280

~ SUNDAYS ~
Main Course £12.50
Two Courses £16.50
Three Courses £18.50

Witherslack | Cumbria LA11 6RH
015395 52207

~ LIVE MUSIC ~
Throughout the year we regularly host 

live music in our bar area
Friday and Saturday nights from 9-11pm

~ LIGHT LUNCH ~

2 courses for £11.95
Your favourite dishes; just smaller!

Monday – Friday 12pm-2pm
EXCEPT BANK HOLIDAYS
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Around the Bay - Arnside, Cartmel, Grange-over-Sands, Silverdale etc

Come & try our new  
Sunday Roast sharing menu

Every Sunday.
Ideal for families!

01539 535 917
info@roganandco.co.uk | roganandco.co.uk

Devonshire Square, Cartmel, Cumbria LA11 6QD

If you go down 
to Cartmel today, 
you’re in for a big 
surprise…

The village, already noted as 
a beautiful village in Cumbria 
has certainly been put on the 
culinary map by Michelin-starred 
chef  Simon Rogan.

Rogan & Co. is a relaxed 
neighbourhood restaurant set 
in the centre of  the village. My 
husband and I were made to 
feel welcome as soon as we 
stepped inside.

Whilst Rogan & Co. offers a 
more casual dining experience, 
the precision and creativity 
of  the food presented in 
exceptional.  Wherever 
possible, the team use 
Cumbrian as well as home 
grown ingredients, harvested at 
their prime.

When presented with the menu, 
the knowledgeable waiting staff  
fully understands the essence of  
all the dishes and take time to 
explain exactly how each meal 
has been constructed to assist 
you with your choice. Brilliant.

I started with smoked ocean 
trout served with asparagus 
and my husband chose veal 
sweetbread with turnip 
and white anchovy.  The 
presentation of  the starters was 
beautiful and the taste divine.

For the main course my 
husband chose bavette steak, 

with kohlrabi mustard leaf  and 
walnut and I opted for a second 
fish dish of  gurnard served with 
cauliflower, leek and preserved 
lemon.  The fish was cooked to 
perfection and I savoured every 
mouthful.  Together we also 
ordered a side of  potato purée 
with beef  dripping.  We had set 
out to share each dish chosen 
so we could both have the 
chance to explore all the food 
served. Hmm, not a chance! My 
husband protected his steak like 
a caveman and I did not get a 
look in!  He loved it.

Then came the desserts, wow!   
I opted for the absolutely diving 
dark chocolate torte with 
honeycomb and walnut – talk 
about chocolate heaven and a 
taste sensation- I can honestly 
say the best dessert I have ever 
tasted… or so I thought; I then 
managed to steal a spoonful of  
my husbands crème fresh cake 
with whisky and cottage cheese.  

Each course chosen at Rogan & 
Co. can be accompanied by a 
wine suited to your chosen dish 
and the fact that a ‘by the glass’ 
option is in place, means you do 
not have to try and choose a 
wine to fit all your courses.

Our whole experience at the 
restaurant was exceptional, the 
food, new flavours, exceptional 
presentation and service.  I 
would highly recommended a 
Rogan & Co. and one this is for 
sure, my husband and I will be 
booking back in very soon.

Reviewed by  
Deborah Gourlay

Rogan & Co
Time to dine at...

Rogan & Co, Devonshire Square, Cartmel, Cumbria LA11 6QD • 01539 535917
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Around the Bay - Arnside, Cartmel, Grange-over-Sands, Silverdale etc

 

 

 

 

 

 

   

 

 
Only valid for use from the 5th – 10th of March 2017  

@ the Bob-In Café, New Barns 

Produce this completed voucher to 
claim the offer 

Name 
 
E-mail 

50% off on all food items! 
 ONLY valid from the 5th – 10th of March 2017 with 

the voucher below. 
This offer excludes cakes, pies, biscuits,  

ice-creams and ice-lollies. 

  
Including: The ‘Bob In’ breakfast, 

homemade soup, jacket potatoes, burgers, 
fries, freshly made sandwiches, daily specials, 

a selection of cakes, biscuits, ice cream and 
much more.  

 
Takeaway option and  

Children’s Menu also available 
 

OPEN NOW at Weekends: 
Friday, Sat & Sun:  10:00am - 3:30pm 

 

AND THEN…. 7 days a week: 
 

23rd Feb to 31st May:  10:00am - 5:00pm 
1st Jun to 30th Sept:  10:00am - 5:30pm 
1st Oct to 30th Nov:  10:00am - 4:00pm 

 
‘Bob-In’ Café: 01524 762363 

New Barns Caravan Park: 01524 762213 
 

New Barns, Arnside LA5 0BN 
www.newbarnscaravanpark.co.uk 
info@newbarnscaravanpark.co.uk 

 
Disabled access, large new children’s  

outdoor play area, customer parking  
and baby changing facilities. 

 
We are dog friendly and there are plenty of 

woodland walks nearby. 
 
 

 

Visit us on Mother’s Day the 26th of March for 
a special treat for your mum  
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Disabled access, large new children’s  

outdoor play area, customer parking  
and baby changing facilities. 

 
We are dog friendly and there are plenty of 

woodland walks nearby. 
 
 

 

Visit us on Mother’s Day the 26th of March for 
a special treat for your mum  

Including: The ‘Bob In’ breakfast, 
homemade soup, fresh salads & 

ploughman’s, burgers, fries,
freshly made sandwiches, daily specials, 
a selection of cakes, biscuits, ice cream 

and much more!
Fantastic large outdoor play area and 

a healthy choice of children’s meals

We take bookings for kids parties 
and other special occasions

Takeaway options available
Disabled access, large customer parking 

and baby changing facilities

We are dog friendly and there are 
plenty of woodland walks nearby

Open 7 days a week
23rd February to 31st May: 10:00am - 5:00pm

1st June to 30th September: 10:00am - 5:30pm
1st October to 30th November: 10:00am - 4:00pm

Bob-In’ Café: 01524 762363 
New Barns Caravan Park: 01524 762213 

New Barns, Arnside LA5 0BN

www.newbarnscaravanpark.co.uk 
info@newbarnscaravanpark.co.uk
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The Bob In Cafe is a 
well known family-run 
business and is located 
just outside the village 
of Arnside, in an Area 
of Outstanding Natural 
Beauty.

This cafe is a hidden gem and has 
been very popular for years, with 
families, walkers, cyclists, bird 
watchers and visitors who just 
come here to enjoy the exceptional 
food, in a stunning location.

On a mild day you can sit outside 
and soak up the beautiful vistas of 
the Arnside Knott and Morecambe 
Bay. Or, if you prefer, you can relax 
in the sunny courtyard to the rear 
of the cafe, which blooms with 
colourful flowers through the Spring 
and Summer months. It is a real sun 
trap to be savoured and enjoyed.

You can pass your time winding 
down from the stresses of modern 
day life by exploring the local area. 
You will find numerous walks 
and if you are someone who is 
a little more active then you can 
walk up Arnside Knott.  As well 
as Morecambe Bay the summit 
boasts spectacular views over the 
Southern Lakeland fells and North 
Yorkshire.

The Bob-In Café has ample seating 
inside, with ramped access for 
wheelchairs and prams. There 
is also a disabled toilet and baby 
changing facilities should you need 
them. There is a large newly 
installed outdoor playground next 
to the cafe so your children can let 
off some steam, whilst you relax 
with a coffee and a slice of cake. 
There is a tempting selection of 
cakes and biscuits such as flapjacks, 
Victoria sponge, fruit pies, drizzle 
cake and shortbread biscuits, to 
name but a few. The café also sells 

ice-cream cones, a selection of ice 
lollies and milkshakes if you need to 
cool down on hot sunny days.

The Cafe has a new Chef and a 
new summer menu, which offers 
an excellent choice of food, from 
homemade soups to freshly made 
sandwiches and open sandwiches, 
cooked breakfasts and breakfast 
buns, (including their infamous ‘Big’ 
breakfast), homemade burgers, 
salads and toasted sandwiches, as 
well as a selection of hot beverages.

There is a good selection of 
vegetarian dishes and the café also 
offers a specials board, if you are 
looking for something different.  
Children have their own junior 
menu too, so there is something for 
everyone!

And don’t take my word for it, here 
are just a few Google reviews about 
the Bob-In Cafe:

“Great place to bring kids and 
a good rest stop when walking 
around the coast to Arnside.”

“A fantastic little location, 
myself and my friend walked 
the coastal path towards Far 
Arnside, we fancied a good 
cuppa, when we spotted the 
Bob-in Cafe... fantastic area, 
with friendly staff, brilliant 
service. Excellent 5* no doubt 
we shall be returning.”

“Very relaxing place, beautiful 
views and walks. Lovely cafe 
and park area for the children 
to play, a very nice walk into 
Arnside.”

So what are you waiting for? Come 
and see for yourself, You’ll spend 
hours enjoying some amazing food 
and speciality drinks. 

The café is open 7 days a week 
and can accommodate bookings for 
larger groups, please let them know 
in advance. They can be contacted 
on 01524 762363 or by e-mail at 
info@bobincafe.com

Reviewed by Mark Prada

The Bob-In Café
Time to dine at...

New Barns Caravan Park, New Barnes, Arnside LA5 0BN 
01524 762363 • www.newbarnscaravanpark.co.uk
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Around the Bay - Arnside, Cartmel, Grange-over-Sands, Silverdale etc

Serving a full range of local ales, light refreshments and a range of snacks.
All of our food is locally sourced & deliciously prepared in-house by our chefs. 

Come and give us a try! We have something for every palate.

Open 9.30am ‘til late daily for breakfast, lunch and evening meals. 

Steak night every Wednesday. 

Call us on 01524 702608 to make your reservation now

At The Royal Silverdale we’re passionate about 
serving fantastic produce every day

Visit our webpage www.theroyalsilverdale.co.uk  |  

Emesgate Lane, Silverdale, LA5 0RA

Hurray! The intrepid 
Miss Daisy is back on 
the road, chugging along 
at breakneck speed 
(not) driving me to the 
finest establishments in 
Lancashire and Cumbria!  

Today it was our privilege to go to The 
Royal in Silverdale. We wanted to work 
up an appetite, so took to the road 
early to explore the area. Silverdale is 
surprisingly big, and if  ever you fancy a 
country walk but can’t decide where to 
go, then Silverdale is your answer.

Everywhere you look there’s a lovely 
wooden signpost directing you on an 
adventure! Last time we were here 
we wanted to find Haweswater lake 
but due to our total inability to read 
maps we completely missed it! We did 
find it today, so after a great afternoon 
strolling around with a bit of  bird 
watching thrown in (I know, what on 
earth is happening to us?!) The Royal 
was the perfect haven.

You’ve probably noticed that the 
trendiest inns are now apparently 
painted grey or green (Elephants 
breath anyone? or Arsenic? Honestly, 
these are real paint colours…) and 
The Royal is no exception. A lovely 
old building with a distinctly modern 
feel, the décor both inside and out is 
stylish but still in keeping with being a 
friendly local, with comfortable seating 
in the downstairs bar area,  a lovely 
light conservatory and a dining room 
upstairs.

We were welcomed by Jessie and sat 
in the bar area perusing the menu with 
our drinks – me on my usual Pinot 
Grigio (large of  course) whilst Miss D 
wavered between lime with lemonade 
or soda. The soda won (living life on 
the edge eh, Miss D…) Sammy then 
came to take us up to the dining room.

So, the food. Lots of  choice. The “Two 
Courses for £10” smaller appetites 

menu includes soup, smoked mackerel 
salad or anti-pasto starters then a mini 
roast chicken dinner, scampi, or fish pie. 
From talking to our parents they often 
find portions over-facing, so this is a 
great idea. And you can always add a 
dessert if  you have room…

There is a children’s menu with all the 
usual suspects on the list, and no main 
course costs more than £4.95 – so 
much nicer than a Happy Meal, surely?

The main menu has lots of  choice. Miss 
Daisy opted for duck leg croquette 
with damson chutney & Asian slaw 
whilst I had a lovely smoked mackerel & 
horseradish pate with dill crème fraiche. 
Delicious and beautifully presented. 
After a pause, I chose confit belly 
pork with spiced apple puree, fondant 
potatoes and market vegetables, whilst 
Miss D had the most gloriously tasty 
steak & kidney pie from the day’s 
specials, topped with flaky pastry and 
full to bursting with steak and plenty 
of  kidney too. The chips she had with 
it were those lovely ones with a crispy 
outer and fluffy insides.

After a pause to allow for ‘settlement’ 
(and another glass of  wine for me) 
Sammy brought the desserts menu to 
tempt us. I’m ashamed to admit that 
I ordered the (huge) Royal Ice cream 
Sundae. Chocolate, vanilla & toffee 
fudge ice creams, chocolate pieces and 
chocolate sauce, topped with cream….
and a flake!! And I devoured the whole 
blooming lot (apart from allowing Miss 
Daisy the tiniest bit).  She had the berry 
crumble with custard, and also sneaked 
on an extra blob of  ice cream! Needless 
to say she kept that all to herself. We 
were then offered coffee, but seriously 
we had no room!

We had a great experience at The 
Royal. Miss D and I both believe that 
staff  can make all the difference to your 
experience, and the girls clearly enjoy 
working here. They, along with the chef  
of  course, made ours a memorable 
visit. Rest assured you will be royally 
looked after here!

Reviewed by Louise Hodgson

The Royal, Silverdale
Time to dine at...

The Royal, 15 Emesgate Ln, Silverdale, Carnforth LA5 0RA • 01524 702608
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W I N D E R M E R E

Call John on 07976 214569
www.sailndine.co.uk

Evening Sail ‘N’ Dine
4 course dinner

• Lunch Buffet Sail
• Exclusive Hire
• Gift Vouchers

30
celebrating

YEARS

from

£60
per person

6:00pm - 9:30pm

A Dining
Experience

with a
Difference

A cosy, traditional fellside inn,  
offering local ales, international  
beer menu, fabulous food and  

luxury accommodation.

THE MASONS ARMS
STRAWBERRY BANK • CARTMEL FELL 

GRANGE OVER SANDS • CUMBRIA •LA11 6NW

T: 015395 68486
E: info@masonsarmsstrawberrybank.co.uk

A Lakeland Experience!

www.masonsarmsstrawberrybank.co.uk

If you are in Grange, call in for your 
morning coffee, brunch or a light lunch in the tranquil and charming 

surroundings of Clare House, overlooking Morecambe Bay.
OPEN TO NON-RESIDENTS

Serving morning coff ee, brunch, light lunch, afternoon tea 
and evening meal daily and a 2 or 3 course Sunday lunch. 

We look forward to welcoming you soon.

Clare House Hotel

Park Road, Grange-over-Sands, LA11 7HQ
Tel. 015395 33026
www.clarehousehotel.co.uk | email: info@clarehousehotel.co.uk

IN THE READ FAMILY SINCE 1969

Clare House Hotel 
Grange is just the prettiest 
place and on the day we 
were there the weather 
was absolutely glorious with 
magnificent views across  
the estuary. 

Grange itself  is a much bigger place 
than you first think and Clare House 
is definitely worth finding - drive 
past the ‘Esplanade’ and just carry 
on onto Park Road, keep following it 
past the shops, up the hill and stick to 
the promenade road until you come 
across Clare House on your left, 
which conveniently has its own private 
car park. 

This grand building is an award winning 
family run hotel and restaurant which 
has been in the Read family since 
1969, and the restaurant is open 
to non-residents each day for their 

new Brunch menu, as well as lunch, 
afternoon tea and of course dinner.

The Brunch is served in the lovely light 
and airy dining room from 10am to 12 
noon and the menu has a wonderful 
selection, which includes a hot brisket 
sandwich with pickle, gruyere and 
Dijon mustard; smoked haddock with 
poached egg; granola with Greek 
yoghurt dried fruit and honey; smoked 
mackerel fillets with pan fried chorizo 
and crostini.

I opted for the mini breakfast which 
features two large field mushrooms on 
sourdough toast with poached eggs, 
crispy pancetta and Bernaise butter - 
I’m a sucker for a poached egg! Miss 
D dithered briefly over the American 
pancakes with banana and berries, 
Greek yogurt and maple syrup (drool!) 
but eventually went for a slightly more 
sensible option – poached eggs and 
spinach on sourdough toast.  

We also had delicious crunchy 
sourdough toast with two of their 
home-made marmalades – lemon and 
grapefruit on one and orange on the 
other. All on top of lovely thick layers 
of  butter of  course! 

They do a great selection of  Farrer’s 
coffees and teas, I tried a Flat White 
which certainly kept me awake for 
the drive home (I need to learn that 
although it sounds quite innocent, a 
Flat White actually has a double shot 
of  Espresso, so not so innocent after 
all) and Miss D had a pot of  Lakeland 
tea. She does love a good brew.

Clare House really is a lovely place 
to experience, away from the hustle 
and bustle of  the main Esplanade, a 
haven of  peace in a beautiful setting. 
Absolutely worth the visit and I shall 
definitely be making another visit  
very soon.
Review by Louise Hodgson

Clare House, Park Road, Grange-over-Sands, LA11 7HQ | 015395 33026

Time to dine at...

Lake District - Ambleside, Bowness, Grasmere, Hawkshead, Windermere etc
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a unique dining experience
the finest in the lakes

THE BELSFIELD
lake district | 01539 442448 | lauraashleyhotels.com/thebelsfield

kendal road, bowness -on-windermere la23 3el

seasonal dishes delicately prepared by our award winning chef. 
breathtaking views across the lakes and the fells beyond. 
exceptional service. 
an entirely new sensation.

Who wouldn’t want 
to sit overlooking 
the majestic Lake 
Windermere and 
the fells beyond on 
a gloriously sunny 
Sunday afternoon 
whilst enjoying truly 
fine dining?
Well, Miss Daisy for one! Actually 
she was too busy with her day job 
to join me for this little jaunt so I 
invited Mr H to chauffeur me to The 
Belsfield on Bowness for dinner. 
You know the one, that beautiful 
hotel that is set on the hill above the 
gorgeous sloped garden down to 
the lakeside. 

On arrival we were lucky enough to 
find a table on their lawned terrace 
where we spent an hour or so 
admiring the views and staff were 
on hand to take orders for food and 
drinks so we didn’t even need to 
leave the comfort of our seats!

The Belsfield is beautifully styled with 
everything Laura Ashley. Fabrics, 
furniture, wallpaper and lighting, 
all stunning and all available in their 
current catalogue! There are a 
number of places to eat at The 
Belsfield. The Brasserie is for more 
casual dining, with a fabulous menu 
of varying choices, suffice to say I 
could have eaten any of them!

Today however, we were dining 
in the formal AA Rosette awarded 
Belsfield Restaurant which serves 
a five course set menu (and also 
does afternoon teas and Sunday 
lunches). I think we had two of the 
best seats in the house – although 

the way the tables are arranged they 
all seem to take advantage of the 
fabulous view over the lake. The 
dining room was elegant and classy, 
and very comfortable, and we found 
the waiting staff to be efficient and 
professional but friendly too. 
We settled down with a glass of 
PG (me) and a coke (Mr H) and 
read our way through the menu. 
After an amuse bouche to get the 
tastebuds going, I opted for a veggie 
starter of artichoke, pecorino and 
thyme truffle while Mr H had the 
Muncaster Crab, served with sweet 
pea and mango. Both were delicious 
and a sure taste of things to come! 
To cleanse the palette came a fresh-
flavoured apple and calvados sorbet, 
which certainly did its job.
We then argued over who was 
going to have the rabbit cannelloni 
with black pudding. I won of course, 
and it was absolutely delicious. Mr 
H went with the guinea fowl breast 
and confit leg pastillia without regret. 
Each course is in perfectly sized 
portions so that you don’t feel over-
faced, but just savour all the different 
flavours on offer.
The selection of desserts were hard 
to choose between: Mr H decided 
to have carrot cake with passion fruit 
sorbet (an interesting combination!) 
and I had apple tarte tatin. There 
was also a 70% dark chocolate 
mousse which I was seriously 
tempted by, but sacrifices had to be 
made.
We had a lovely afternoon and 
evening at The Belsfield and it’s clear 
that many truly amazing memories 
are made here. It had genuinely 
never occurred to me to come here 
before – but now I have done I will 
definitely do so again! 

Review by Louise Hodgson

The Belsfield
Time to dine at...

Kendal Road, Bowness-on-Windermere • 01539 442448
www.lauraashleyhotels.com/thebelsfield
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3 ASH STREET,  BOWNESS-ON-WINDERMERE  LA23 3EB

015394 48242  WWW.PORTO-RESTAURANT.CO.UK
NM

R E S T A U R A N T

PORTO

EARLY BIRD OFFER

SET  MENU
2 COURSES 

FOR £17
MONDAY-SATURDAY

 5PM - 6.30PM

SUNDAY 
ROAST

SET MENU
2 COURSES £16
3 COURSES £19

12PM - 6PM

COME & 
JOIN US

NEW CHEF, NEW MENU, 
NEW SURROUNDINGS
AWARD WINNING FOOD

IN A RELAXED ATMOSPHERE

OPEN 7 DAYS A WEEK 
FOR LIGHTER LUNCHES & 

EVENING DINING

LUNCH: 12PM - 4PM 
DINNER: 6PM - 9PM

SUNDAYS 12PM - 6PM

at LANGDALE CO-OP
CHAPEL STILE, GREAT LANGDALE

tel: 015394 37500

Delicious Home Cooked Food

Breakfasts - Light Lunches
Homemade Soups & Quiches

Salads & Sandwiches - Afternoon Teas
Take Away Food Available

Brambles Picnic Lunches Available to Order
Try Our Freshly Ground Coffee in Your Flasks

Frothy Cappuccinos - Homemade Cakes

Opening Times

9.30am to 4.30pm (Winter, Closed Weds) and 9am to 4.30pm (Summer)

at LANGDALE CO-OP
CHAPEL STILE, GREAT LANGDALE

tel: 015394 37500

Delicious Home Cooked Food

Breakfasts - Light Lunches
Homemade Soups & Quiches

Salads & Sandwiches - Afternoon Teas
Take Away Food Available

Brambles Picnic Lunches Available to Order
Try Our Freshly Ground Coffee in Your Flasks

Frothy Cappuccinos - Homemade Cakes

Opening Times

9.30am to 4.30pm (Winter, Closed Weds) and 9am to 4.30pm (Summer)

at LANGDALE CO-OP
CHAPEL STILE, GREAT LANGDALE

tel: 015394 37500

Delicious Home Cooked Food

Breakfasts - Light Lunches
Homemade Soups & Quiches

Salads & Sandwiches - Afternoon Teas
Take Away Food Available

Brambles Picnic Lunches Available to Order
Try Our Freshly Ground Coffee in Your Flasks

Frothy Cappuccinos - Homemade Cakes

Opening Times

9.30am to 4.30pm (Winter, Closed Weds) and 9am to 4.30pm (Summer)

at LANGDALE CO-OP
CHAPEL STILE, GREAT LANGDALE

tel: 015394 37500

Delicious Home Cooked Food

Breakfasts - Light Lunches
Homemade Soups & Quiches

Salads & Sandwiches - Afternoon Teas
Take Away Food Available

Brambles Picnic Lunches Available to Order
Try Our Freshly Ground Coffee in Your Flasks

Frothy Cappuccinos - Homemade Cakes

Opening Times

9.30am to 4.30pm (Winter, Closed Weds) and 9am to 4.30pm (Summer)

at LANGDALE CO-OP
CHAPEL STILE, GREAT LANGDALE

tel: 015394 37500

Delicious Home Cooked Food

Breakfasts - Light Lunches
Homemade Soups & Quiches

Salads & Sandwiches - Afternoon Teas
Take Away Food Available

Brambles Picnic Lunches Available to Order
Try Our Freshly Ground Coffee in Your Flasks

Frothy Cappuccinos - Homemade Cakes

Opening Times

9.30am to 4.30pm (Winter, Closed Weds) and 9am to 4.30pm (Summer)

TO ADVERTISE NEXT YEAR  
CALL 01524 825600

AND SPEAK TO A MEMBER  
OF OUR SALES TEAM
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Since the days when it was 
the home of Lord Lonsdale, 
Holbeck Ghyll has always 
retained its unique charm 
and style, as well as its 
amazing location. However, 
since that time, this stunning 
hotel has been completely 
refurbished, to provide a 
style and comfort that is the 
envy of the Lake District, 
along with a captivating view 
of the central fells and Lake 
Windermere, which has 
been voted one of the top 
15 views in the world!

Not only does Holbeck Ghyll 
pride itself  on its extraordinarily 
high standards, but the hotel 
constantly strives to improve the 
offer and level of  service for the 
customers. And that continues 
today, with the proud introduction 
of  Jake Jones, their new head chef  
and one of  Britain’s fastest rising 
young talents.

At 26 years old Jake has already 
proved himself  in some of  the 
country’s most demanding 
kitchens, developing his skills 
alongside some of  the nations 
top chefs at The Black Swan at 
Olstead, The Talbot and The 
Grand at York. Jake has a unique 
style and direction, drawing on 
his experiences but not imitating, 
offering something new and 
exciting delivered with incredible 
passion and ambition.

Holbeck Ghyll has just finished 
installing a brand new state of  the 
art kitchen including a chefs table 
next to Jake’s pass and have also 

now launched their new bar and 
restaurant.

When I met with Jake, he was 
very excited to be part of  the 
dedicated team at Holbeck Ghyll 
and is keen to build on the existing 
high standards and take Holbeck 
Ghyll to the next level.

Jake has introduced two
innovative menus offering some 
classic recognisable dishes, with 
modern influences, to sit alongside 
their a la carte menu and the 
whole team (including the chefs) 
are involved in the service and 
presentation of  each dish.

A sample starter could be the 
‘Fellside’ that features ingredients 
that are sourced within view of  
the hotel and consist of  delicious 
ewe’s milk, infused with toasted 
hay and served with mushrooms, 
mixed grains and herbs.

And for main course, try the 
milk-fed veal loin & sweetbread, 
so that you can get to enjoy all the 
flavours. The loin is slow cooked, 
extremely tender and served pink, 
combined with the taste of  the 
sweetbread, Oakchurch apricots, 
peas and Sharpe’s Expresss 
potatoes that are served with 
thyme and garlic, ensure that 
this dish has a unique flavour and 
texture, with a delicately sweet 
punch.

For dessert, you must try the 
Gariguette strawberry served with 
a white chocolate and elderflower 
mousse, Jake then infuses the juice 
from the strawberry, adds sugar 
and pipes it into a rock granita, for 
some pure dining room theatre.

Review by Mark Prada

Holbeck Ghyll
Time to dine at...

Holbeck Lane, Windermere LA23 1LU • 01539 432375 • www.holbeckghyll.com
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Morning coffee, 
Lunch, Afternoon Tea

 & Dinner

Tables of 4 or more get 1 FREE bottle of House 
Wine for the table with this advert

Booking essential. Subject to availability. Expires 01/01/2018. 
Offer is only available with lunch and dinner.

Call now on 015394 45759

It is hard to imagine 
a more pleasant 
experience than being 
in a beautiful traditional 
building in the Lake 
District, with my wife, 
on a mid-week evening 
with the sun embracing 
the views to stunning 
effect.
Thankfully I was fortunate enough to be 
in this position once more as I enter the 
grounds of Lindeth Howe. I had already 
visited before, a few years earlier, for 
a delicious afternoon tea but on this 
occasion I was here to sample their 2 AA 
rosette evening meal.

On entering the hotel, the cabinets in 
the hall regaling all things Beatrix Potter, 
as a timely reminder that this was once 
bought by the great lady herself as a gift 
to her mother. It is not difficult to imagine 
how the surroundings of the house could 
have inspired stories that have touched 
generations of lives.

The interior is typical of the 4 star, old 
traditional hotels and boasts a multitude 
of large comfortable sofas that would 
surely come in handy after the meal, as 
long as I can manage to drag myself out 
of them. It was here that we started our 
experience as we were provided with 
complimentary “nibbles” whilst ordering.

A sneaky look at the visitors book 
revealed that the hotel is often host to 
overseas guests but unlike some of the 
Lakes hotels is not overrun by coach 
loads of one night stopover guests, 
rather it attracts the more discerning 
smaller groups.

For a Wednesday evening the restaurant 
was surprisingly busy, with a multi-
cultural feel as American and Japanese 
guests enjoyed the meals as much as 
we did.

Lindeth Howe
Time to dine at...

Lindeth Howe, Bowness-on-Windermere LA23 3JF
015394 45759 • www.lindeth-howe.co.uk

The regularly changing menu certainly 
whet my appetite and despite being 
tempted by the sea scallops I plumped 
for the mackerel served with Cumbrian 
gooseberry chutney whilst Sally chose 
the Morecambe Bay shrimp & calamari 
risotto. Obviously I sampled both and 
whilst my fish fetish was more than 
adequately and deliciously satiated by the 
mackerel I have to say that the risotto 
was very nearly as good!

Given main course choices that 
included sea bass, sirloin steak and Beef 
Bourguinon I dithered before choosing 
the lamb rump with wild mushrooms. 
Sally went for the roast chicken breast 
in pancetta accompanied by a portion 
of seasonal vegetables and truffle puree. 
Simply put, the food was superb. 
Attractive to the eye, appetising to the 
taste buds and ultimately a really good 
quality, beautifully cooked meal that fully 
justifies the double AA rosette award.

For me any dessert menu usually stops 
at Sticky Toffee pudding, I really need 
to embrace the other offerings though 
as they looked tempting, whilst Sally 
ventured beyond my limitations to go for 
the Passion Fruit Mallow.

The pudding was simply presented 
but definitely hit the mark for taste. 
The sorbet was delicious and light 
with a perfect sweet flavour and tangy 
aftertaste.

The evening would have been even 
better if we were taking advantage of 
the accommodation so we could have 
finished the evening with a relaxing drink 
in the cosseting sofas before waking to 
the hotels renowned breakfasts and a 
reinvigorating use of the leisure facilities.

As it is we have to leave to return home 
but next time we will ensure we will 
give ourselves more time to fully take 
advantage of everything the hotel and 
Windermere has to offer.

Review by Simon Wilkinson
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Beech Hill Hotel, Newby Bridge Road, Windermere, Cumbria LA23 3LR
www.beechhillhotel.co.uk reservations@beechhillhotel.co.uk

Call 0844 502 7587 to book your places - Quote LC17 for 10% OFF

For more information or booking
contact us or visit our website!
Accommodation from £99 per room per night,
bed and breakfast and full access to our Lakeview Spa.

EVENTS
Summer Ball
Saturday 29th July 2017
£49.00 per person
Summer Gourmet Night
Friday 18th August 2017
£59.00 per person
Halloween Masquerade Ball
Saturday 28th October 2017
£49.00 per person
Guy Fawkes Night Party
Saturday 4th November 2017
£49.00 per person

Christmas Lunches
Sundays to Thursdays    
December 2017
£25.00 per person
Christmas Party Nights
Friday & Saturday Night Packages 
1st - 16th December 2017
Fridays £39.00 per person
Saturdays £45.00 per person

...distinctly different dining in the      of Ambleside...distinctly different dining in the      of Ambleside
Open daily 5pm until late • 11am until late (weekends)

Food served until 9:30pm (booking advisable)

is more than just food

015394 32288Lucy’s on a plate, Church Street,
Ambleside, Cumbria LA22 0BU
www.lucysofambleside.co.uk

Our evening menus are personalised in a unique and fun way to 
ensure that memories are made – whilst enjoying food that is

sourced locally and cooked globally

Drinks, Cocktails or Coffee... join us at any time - we have a little
‘secret courtyard’ away from the hustle and bustle, as well as our lovely 

conservatory area!

Gluten and Wheat free choices are 
our speciality – no need to miss 
out on a treat. Our menus offer 

you something different and tasty 
whatever your culinary preference.

So, why not book to dine at Lucy’s 
and discover the difference...

Lucy’s is the perfect place to enjoy an alternative dining experience 
whether it’s a relaxing romantic rendezvous or a family and 

friends get together we have something to suit all occasions.
If there’s a day in the week, we’ll embrace it!

Lucy’s range of over 25 Delicious Desserts means you can indulge 
a sweet tooth at any time, by joining us for your

just desserts

Lucy’s loves a party (breakfast, lunch or dinner!) so if you have something 
to celebrate or just want an excuse, we’d be delighted to discuss and 

arrange the occasion with you. Birthdays, Weddings, Hens and Stags, you’re all 
welcome (exclusive venue hire is also available for 50+ guests).

Christmas  Day
Lunch

We’re open Dec 25th!
Booking necessary

Get Lucyfied for Less
Mon-Fri @ 5pm

Book to Dine!
2 courses £18
3 courses £22
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Main Street, Hawkshead LA22 ONT
015394 36434 

info@poppi-red.co.uk | www.poppi-red.co.uk

Relax and unwind on our terrace whilst indulging in 
Poppi Red’s Gin Sling, Pimms, Tea or Co� ee.

We have our famous little café & gift emporium here at Poppi Red in Hawkshead, we serve scrumptious 
cakes, freshly ground coffees, a selection of teas. Along side this we have a selection of refreshing cold drinks, 

from Fentimans and Belvoir, which include Traditional Lemonade and even Dandelion and Burdock. 
Our little café also has a savoury menu with sandwiches and paninis using bread from artisan Bakery and 

chutneys from Hawkshead Relish. Cream Tea’s with home baked scone with jam and cream. 
In the summer months we spoil you with a glass of our famous Gin Sling or a cold Hawkshead lager. 

With a gift emporium situated next to the cafe there’s even more reason to visit Poppi Red with things for 
everyone to treat yourself and friends plus Poppi Red gift vouchers are available!

As a regular at Poppi 
Red in Hawkshead, 
I’ve often thought to 
myself, “is it a shop 
with a tearoom, 
or a tearoom with 
a shop?” On my 
most recent visit, I 
had my answer, as 
i discovered it has 
all changed at Poppi 
Red!
With a new larger cafe area, a new 
chef  and a bigger, better menu, you 
can now enjoy the same quality, locally 
produced and freshly prepared food, in 
more spacious surroundings, but with 
the same quirky atmosphere. 

And, at Poppi Red, all the ingredients 
really are local! The bread is freshly 
baked daily at the local bakery and 
all the jams and chutneys come from 
across the road at Hawkshead Relish. 
In fact, all their producers are great 
taste awarded and many of  the flavours 
at Poppi Red are made especially for 
them, to ensure that you can enjoy a 
unique foodie experience. 

Many of  the dishes also cater for 
gluten and dairy free diets and, with 
the menus changing seasonally, you are 
sure to find something new every time 
you visit!
Choose the delicious cream tea for 
two with fresh home baked scones and 
a lovely pot of  tea for only £6.95. And 
why not add a glass of  fizz to make 
your treat more special?

Every day there is fresh homemade 
soup, which you could try with a hot 
buttered crumpet, mouth-watering 
filled rolls, toasted panini’s, salad 
bowls, or a selection of  fab cheeses, 
such as white stilton mushroom and 

garlic, or even Sticky Toffee pudding 
flavour cheese, which I tried and (to 
my surprise) it was amazing. There are 
daily specials and today’s was asparagus 
spears, wrapped in Cumbrian pancetta 
on a toasted sourdough roll with 
homemade smoked Hollandaise sauce. 
Mmmm, delicious. 

Or why not start the day with Poppi 
Red’s Cinnamon toast served with 
butter, or make a meal of  it with a 
topping of  banana, bacon and maple 
syrup.

With a range of  specially selected 
teas and coffees, as well as traditional 
lemonades and squashes, Poppi Red 
will quench your thirst in the best 
possible way. Why not take away some 
of  their delicious food to make your 
picnic rather special, a selection of  our 
speciality Lakes teas, or Penrith toffee 
and fudge, amongst so many more 
delights.

And with a full drinks licence, you could 
try a Pretty Pimms or even a Gorgeous 
Gin Sling, or one of  Lakeland’s 
traditional local ales.

Whether you come here for just coffee 
and cake, or delicious main meal, you 
won’t be disappointed, as you can see 
from their amazing Tripadvisor quotes, 
they are famous for their cheese 
scones, smoked bacon, lentil soup and 
sausage rolls!

Walkers and cyclists are very welcome 
at Poppi Red, as are dogs with weary 
legs, who might be in need of  some 
water and biscuits. Kids can choose 
whatever they want to eat and, if  
they’ve got it, they will cook it for 
them!

And before you leave, you won’t be 
able to resist their fab retail offer, an 
eclectic selection of  clothes, furnishings 
and fabulous gift items. If  you could 
imagine AbFab for real and you long to 
be a Patsy or Edina, this is the place for 
you to shop (Champagne and Prosecco 
also available!)

Review by Mark Prada

Poppi Red
Time to dine at...

Main Street, Hawkshead LA22 0NT • 015394 36434
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The perfect destination to 
Park, Walk, Eat, Stay & Marry

PARK
Park for free within our grounds, just a stones throw 

away from the picturesque village of Grasmere.

WALK
Easy access to Easedale Tarn, and the gateway to 

Helm Crag through our forestry paths with the 
Dorothy Wordsworth Memorial.

POET’S BAR
Enjoy a cup of our locally roasted coffee, 

or a Cumbrian ale with a light bite or a 
wholesome meal, inside the Poets Cafe Bar 

or outside on the Terrace. Served 12pm - 8pm.

DINE
Discover the ultimate in fi ne dining restaurants 

in our relaxed, candle lit surroundings. With 
imaginative menus, of complementing fl avours, 

created by our award-winning chef, 
dedicated to Cumbria’s natural larder, 

seasonality & attention to detail.

Served 6.30pm - 8.30pm. Four courses £29.95, 
fi ve courses £34.95, eight courses £49.95.

Sunday Roasts, two courses £18.95, 
three courses £21.95, children’s options available.

STAY
Offering ten spacious en-suite bedrooms with 

some on the ground fl oor, the boutique rooms are 
all individually fi nished and respectfully named to 

refl ect the history of the house. The secluded 
setting amongst 30 acres of gardens and 

woodlands brings with it a sense of calm and 
offers peace and tranquillity to all who stay.

WEDDINGS
Marry in the wonderfully romantic & beautiful 

setting The Lancrigg has to offer. We will 
help you make your wedding day everything 

you dreamt it would be. We can do as little or as 
much as you would like in helping you create 

your perfect day for your lake district wedding.

LANCRIGG HOTEL & KITCHEN - EASEDALE  - GRASMERE - LA22 9QJ

This hidden gem can be 
found in the honeypot village 
of Grasmere and is set in 27 
acres of its own secluded 
grounds at the gateway to 
Helm Crag, with its’ own 
herd of wild deer and a 
family of red squirrels.

The hotel is in a perfect location 
to start one of  the many nearby 
walks to Silver How, or the 
waterfalls leading up to Easedale 
Tarn and they are happy for you 
to use their large lower car park 
to make it more convenient for 
you to enjoy your walk.

The hotel has recently been 
taken over and, whilst they 
are maintaining their incredible 
heritage in providing the best in 
vegetarian food, they have created 
a ‘flexitarian’ menu so that they 
can offer a selection of  mouth 
watering meat and fish dishes too.

The Lancrigg have invested in 
a new set of  kitchen utensils 
and cookware, so that all the 
vegetarian dishes are prepared 
completely separately.  
By maintaining their vegetarian 
ethos they are able to offer a 
delicious range of  dishes that they 
have become renowned for, as 
well as providing flavoursome 
food for coeliacs and those with 
gluten free diets.

This new approach is aimed at 
providing the best experience for 
all tastes and food styles in the 
fine dining restaurant, as well as 
developing the food offer now 
that their new Poets Cafe Bar is 
open to non-residents, so you 
can just walk in, which is perfect 
for families, walkers, or for those 
on a day out and just looking for 
somewhere special to eat?

The new Poets Bar menu 
includes a selection of  light bites, 
sandwiches and bigger bites 
offering a range of  mouth-watering 
dishes, such as Crispy Chicken and 
Charred Sweetcorn with Quails 
Egg and Baby Gem Lettuce or 
the succulent Pan Fried Sea Bass, 
Saffron Potatoes and Tomato 
Fondue with Pesto, amongst many 
other wonderful dishes. If  you’re 
of  the vegetarian persuasion then 
you’d love the Goats Cheese 
Mousse with Baked Beetroot and 
Citrus Salad or perhaps even the 
Pumpkin & Sage Ravioli served 
with Roasted Butternut Squash, 
alongside many other wonderful 
options. And, if  that was not 
enough then you must try their 
fantastic Sunday Roast Lunch, 
served from 12 noon, all day til 
the food runs out, so get there 
early, or book a table.

The garden at the Lancrigg is one 
of  the most amazing and relaxed 
places that I’ve been to in the 
Lake District and is just perfect 
for ‘al fresco’ dining. Or just 
pop in for speciality loose teas, 
Redbank coffees, or soup and a 
sandwich from the daily walkers 
menu, as well as an excellent 
range of  bottled beers, wines and 
Hawkshead Real Ales.

The Fine Dining Restaurant at the 
Lancrigg Hotel offers a fantastic 
choice of  four and five course 
menus, as well as sumptuous 
eight course taster menu, which 
can be rounded off  perfectly with 
an overnight stay in one of  their 
ten individual well-appointed 
bedrooms.

Finally, the Lancrigg is available 
for private parties, exclusive use 
weddings (the view is simply 
perfect for those all-important 
photos), or just the ideal place 
for friends and family to relax in 
tranquility.

Review by Mark Prada

Lancrigg
Time to dine at...

Easedale, Grasmere LA22 9QJ
015394 35317 • www.lancrigg.co.uk
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Now using 
Fully Bio- 

Degradable 
Boxes

DAILY 
SPECIALS

TELEPHONE ORDERS WELCOME: 01539 729227
6 New Rd, Kendal LA9 4AY 

info@frydaysofkendal.com | www.frydaysofkendal.com

Opening Times
Mon: Closed, Tues - Thurs: 5pm – 9pm
Fri: 11.30am – 1.30pm / 5pm – 9.30pm
Sat: 5pm – 9pm, Sun: 4pm – 8.30pm

GET YOUR FISH AND CHIPS FROM ONE OF THE TOP 50 CHIP SHOPS IN THE UK!

KIDS BOXES 
Range of Kids boxes at just £2.50. 

Includes chips a bottle of pop a toy and sweets. 

MEAL DEAL 
Footlong sausage and chips, gravy, peas 
or curry sauce and a can of pop £4.80. 

FAMILY MEAL DEAL 
Feed 4 for just £20.

2 fi sh and chips, 1 jumbo sausage, 4 nuggets, 
2 chips, 2 sides, 2 squeeze me sauces 

and a large bottle of pop.

Plenty of parking spaces outside • Card payments accepted • Follow us on social media                  .

INTRODUCING

WITH A CHOICE OF 
TOPPINGS

TORNADO
soft whipped ice cream

SEE OUR NEW MENUS
@ THEMOONHIGHGATE.COM

TO RESERVE YOUR TABLE PLEASE
CONTACT US

Kendal - Crooklands, Sedbergh, Staveley etc

Sawrey House
Stunning scenery and a 
perfect combination of 
comfort and elegance 
left me in no doubt 
why Sawrey House 
was the perfect choice 
for a recent overnight 
stay in the heart of the 
Lake District.
I knew dining at Sawrey House 
was going to be special, the AA 
Rosette menu that I had browsed 
mid-afternoon looked delectable, 
boasting a real choice of local produce 
which always gets a big thumbs up. 
Head Chef Callum Harvey has really 
demonstrated his flair for tradition 

with modern twists, the menu looked 
truly special from top to bottom.

The starters of bread and olives 
and poached asparagus were 
presented beautifully. The breads 
were accompanied with dipping oils 
and sun blushed tomatoes and the 
mixture of white, wholemeal and 
granary breads were a real treat. The 
asparagus was poached to perfection 
and arrived with a herb salad, 
poached egg with a chive beurre 
blanc. 

For the main courses, it was 
reasonably easy as I was keen to 
sample the local Cumbrian pork and 
beef on offer. The honey glaze local 
pork belly, spring onion mash and 
damson sauce was simply divine.  
The stark contrast of the damson 

sauce with the melt in the mouth 
pork left me incredibly impressed. 

The local prime sirloin steak 
was cooked perfectly and was 
accompanied by creamy mash and 
red wine jus. It’s evident that the 
menu on offer here has been created 
with sound knowledge of local 
produce and a real eye for detail, full 
marks to Callum and his team! 

Review by Mark Prada

Sawrey House Country Hotel, Near Sawrey, Ambleside LA22 0LF • 015394 36387 • www.sawreyhouse.com

Time to dine at...

The ideal midweek Lake District break for those who want to experience the South Lakes in all 
their glory… Enjoy a relaxing Dinner, Bed and Breakfast break in one of our comfy rooms with a delicious 3 
course dinner each evening, Cumbrian breakfast each morning, cream tea on arrival and a pair of complementary 
tickets for a cruise on Lake Windermere. 

Midweek Breaks…

Our Winter Dinner, Bed & Breakfast breaks will have you wishing it was winter all year round…

Massive savings are to be had when you book to stay with us between November through until March. For less  
than £50 per person per night you can enjoy our amazing Dinner, Bed & Breakfast package in our peaceful and 
relaxing hotel. 

Winter Warmer… 

Cumbria is renowned for some of the finest foods in the UK and at the heart of Sawrey House  
is a passion for serving it… Lunch is served from 11.30am • Afternoon Teas from 2.30pm • Dinner from 6pm.

To reserve your table please contact us on 015394 36387.

Dinner, Lunch and Tea…

Sawrey House Country Hotel Near Sawrey, Ambleside LA22 0LF  

Tel: 015394 36387 - www.sawreyhouse.com

All from just £125.00 per couple per night.

All from just £99.50 per couple per night.
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Crooklands, nr Kendal, Cumbria LA7 7NW  

Tel: 015395 67432
www.crooklands.com

Crooklands Hotel, Bar and Restaurant  
can cater for your every need using our 

experience of over 40 years.

Enjoy delicious dishes using the finest  
local ingredients inspired from all the  

corners of the world.

Conferences - Private Functions - Weddings

Crooklands Hotel is ideal for intimate  
parties of 20-80 people with menu  
choices to suit everyone’s taste.

Stay overnight in one of our  
decadent deluxe guest bedrooms.

NOW 
serving food 

all day on 
Sundays

cafe eclec

Relax with delicious coffees & teas,
homemade soups, lunches, snacks & cakes

27 Main Street, Staveley, Cumbria LA8 9LU
t: 01539 821393 • w: staveleyantiques.co.uk

You can also browse our eclectic 
mix of old and new antiques at

eclec
Established 1989 • Formerly Staveley Antiques

Rugs,
Bedding,
Soft Furnishings,
Lighting
& Gifts
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Sizergh Estate 
In the shadow of Sizergh Castle, 
our contemporary café is open 
seven days a week from 10am. 
With fresh, seasonal produce, 
grown in the garden, used 
in our food and all cakes and 
sweet treats baked in our own 
kitchen, it’s easy to enjoy a taste 
of Sizergh when you visit us.

Food for all seasons
Why not stop by after a visit to the 
gardens? On a sunny day you can 
relax and enjoy your meal on the 
covered veranda, or an ice cream to 
cool down as you admire the views 
of  our peaceful estate. And in the 
winter, perhaps after an energetic 
walk on the estate, there’s a choice 

of  hot drinks to warm you up.
We have a selection of  freshly 
prepared sandwiches, soups, light 
bites and daily hot specials, as well 
as scrumptious cakes and scones. 
And for a taste of  tradition you can 
treat yourself  to a delicious cream 
tea prepared by our award-winning 
baker. We also have special menus 
and lunch boxes for the little ones, 
to keep them full of  beans! So if  
you’re feeling peckish after a turn 
round the estate, why not relax at 
our café and try out our unique twist 
on lamb moussaka, or for something 
a little more unique, our savoury 
tomato and courgette crumble?

There’s a ‘cabinet of  curiosities’ and 
a selection of  intriguing images – 
from a gunpowder flask connecting 
Sizergh to the Sedgwick Gunpowder 
Works through to the Martyr’s 

Pincushion recording the names of  
Stuart adherents executed in 1746 
for their loyalty to the Jacobites. 
You can also admire reproductions 
of  some portraits of  the Strickland 
family from Sizergh’s impressive 
collection of  paintings, showing 
family members from the 1500’s 
right up to the present day. 

We look forward to welcoming 
you and making you feel as though 
you’ve just stepped into another 
room in the house!

Sizergh, Kendal LA8 8DZ

Time to dine at...

We love sitting outside, watching the 
world go by and chatting with friends 
over a delicious meal. This is what we’ve 
tried to recreate at Terrazzo. Bring the 
kids and enjoy a family meal.  We have 
loads of  space for pushchairs, buggies 
and wheelchairs and even a play mat for 
babies.
In the summer it’s a perfect location to 
eat outside by the river. Umbrellas for 
sunny days and patio heaters and blankets 
for when it’s a bit cooler.  Feel like you 
are still on holiday on our sunny terrace 
next to the river tucking into a delicious 
Greek meze or platter of  Spanish tapas.  
During the summer we have regular 
barbeques, giant paellas, speciality nights 
and of  course our regular fi sh & chip 
Friday.

We do delicious afternoon teas served 
with your choice of  sandwich, scone 
with strawberry jam & clotted cream, 
a selection of  cakes and tea & coffee.  
Top this off  with a glass of  Prosecco and 
you’ve got the perfect afternoon tea.

Open every day for breakfasts, leisurely 
lunches and afternoon teas. We open 
Thursday, Friday and Saturday evening 
until 9pm.

We now offer a healthy option every day 
and also have a new gluten free & dairy 
free menu. We also offer tasty vegetarian 
and vegan options, both for our main 
menu and our speciality nights.  If  you 
have special dietary requirements then 
look no further.

Quote “Eating Out Guide” and get a
free bottle of wine per table of  four on an evening booking

01539 737615
TERRAZZO, K VILLAGE, LOUND RD, KENDAL LA9 7SH

Terrazzo was born of a love of food, especially Mediterranean food.
We love sharing style meals where everyone can try a bit of everything and 

this shows in our menus, which include sharing platters, meze and tapas.
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Lune Valley - Kirkby Lonsdale, Barbon, Casterton, Ingleton etc

You know you’re in for 
a treat the minute you 
walk through the doors 
at Country Harvest. With 
its stunning butchery 
counter run by former 
Young Butcher of the 
Year George Taylor; 
fresh bakery and large 
cheese section and deli, 
it’s a wonderful place for 
lovers of fine food.

Most visitors head straight for the 
Coffee Shop which offers a wide 
range of delicious meals and snacks, 
all served in generous, hearty 
portions. With its ‘no mobile phone 
policy’ and waitress service, this 
is a traditional coffee shop where 
first time visitors usually become 
regulars. One particularly nice thing 
about it, apart from the friendly staff 
and great, well-priced food, is the 
amazing view of Ingleborough from 
most of the windows. The location 
on the A65 is so handy and with 
loads of free parking it’s a great stop 
off point – the stunning views are a 
bonus!

The Coffee Shop has a varied 
range of meals on its regular menu, 
including snacks, sandwiches, main 
courses, breakfasts and a range of 
vegetarian and gluten-free dishes. 
There’s also a children’s menu and 
a changing Specials menu; but it has 
to be said that some of its bestsellers 
have been on the menu for years - 
like the slices of steak and onion pie 
and the chicken, ham and leek pie 
made fresh in the Country Harvest 
kitchen. They’re bestsellers for a 

reason – light, airy pastry crammed 
full of big wedges of chicken or steak 
in a wonderful gravy. The best bit 
is that they’re also available to buy 
in the deli – and once you’ve tried 
them they’re likely to become a 
regular fixture in your home!

The kitchen makes its own cakes 
– from gateaux and pavlovas to 
traybakes and its ever popular 
scones and afternoon teas. Be 
warned though, the scones are 
huge! One of the most popular 
cakes they make is a Lemon 
Meringue Pie and once tasted you’ll 
definitely want more. Again, the 
cakes in the Coffee Shop are also 
available to purchase in the Food 
Hall.

When you’ve had your meal there’s 
always time to have a look in the 
Food Hall or maybe purchase a 
gift or an item of clothing or two 
– customers often comment that 
Country Harvest usually stocks 
a little something different. Many 
visitors make Country Harvest their 
destination for the afternoon – lunch, 
then a bit of shopping and a trip into 
Ingleton to see the waterfalls or a 
wander around the Yorkshire village.

There’s also the chance to have 
Country Harvest exclusively to 
yourselves – you can book a ‘Dine 
& Shop’ event where groups receive 
10% off purchases on the night and 
a fabulous buffet meal. It’s a lovely 
way to spend a few hours with 
friends and colleagues...why not 
try it?

Also, keep an eye on their website 
and Facebook which is regularly 
updated with news about evening 
events and free food tastings.

Country Harvest
Time to dine at...

Country Harvest, Ingleton, North Yorkshire LA6 3PE
015242 42223 • www.country-harvest.co.uk
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Lune Valley - Kirkby Lonsdale, Barbon, Casterton, Ingleton etc

Kitridding Farm Shop, Old Town, 
Kirkby Lonsdale LA6 2QA

Tel 015395 67484
www.kitriddingfarmshop.co.uk

 Kitridding Farm Shop  
  

@kitriddingfarm

The tearoom at Kitridding Farm is Cumbria's 
fi nest, and features a menu full of snacks, meals 
and desserts that is sure to contain something to 

suit every taste and appetite.

Made using local produce from our own farm 
wherever possible, we offer everything from hot 
& cold drinks, home-made cakes to Ploughman's 

lunches and full Sunday dinners.

Have a look at the menu on our website and 
see what takes your fancy. 

Please keep in mind that our tearoom is very popular 
so booking is advisable to avoid disappointment.

Thursday - Sunday   9.30am - 5.00pm

(last orders for hot food at 4.00pm)

TO ADVERTISE NEXT YEAR  
CALL 01524 825600

AND SPEAK TO A MEMBER  
OF OUR SALES TEAM

Main Street, Kirkby Lonsdale, Cumbria LA6 2AE
01524 271966  |  www.royalhotelkirkbylonsdale.co.uk

Situated on the market square in 
the centre of Kirkby Lonsdale, 
The Royal Hotel is the perfect 

choice for coffee, lunch, dinner and 
everything in between. It is also 

exceptionally well stocked with real 
ales, thoughtfully selected wines and 
a career’s worth of whiskies, brandies 

and other more exotic spirits and 
liqueurs. Just as it should be! 

There are newspapers and magazines 
for your perusal and the great big 
windows overlooking the square 

make it the perfect spot for a bit of 
people watching.

STARTERS

CHICKEN LIVER PÂTÉ 
Red onion marmalade & sour dough £6.50

POTTED DUCK & PORK 
Balsamic vinegar, melba toast & spicy  

plum chutney £7.00

SALMON FRITTATA 
Garden peas, cherry tomato £7.25

CHICORY & BEETROOT SALAD 
Baby beetroot, toasted walnut £7.00

MAIN COURSE

PAN FRIED SALMON 
Red onion, sauté asparagus, chorizo, 
cherry tomatoes, roasted red pepper 

puree & truffle mash £17.95

LAMB CUTLETS 
Goats cheese curd, sauté samphire, creamy 

mash, tomato petals, red wine jus £18.95

PEA & MINT RISOTTO 
Broad beans, garden peas, poached egg £13.65

WHOLE SEABASS 
Paupiette of seabass served with French 

fries, salsa verde & garlic aioli £18.35

BRASSERIE

Full menu available online
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Barbon Inn
A warm, welcome awaits you at 
The Barbon Inn - a family run, 

traditional 17th Century Coaching 
Inn. The Barbon serves traditional 

English cuisine with a modern twist.

You can eat in the bar, or in the dining 
room which features genuine 17th 

Century oak settles and chairs.

In the Coach Lamp Bar by an open 
log fi re, locally brewed beers are a 

speciality. Or choose some wine from 
our personally selected wine list.

Barbon, Nr, Kirkby Lonsdale, Cumbria LA6 2LJ
01524 276233 | barbon.inn@btconnect.com

Comfortable & cosy - the essence of the Barbon Inn 

Popular Classic Dishes 
from our Kitchen

Serving food 12pm-2pm & 6pm-9pm 
(excluding Sundays)

STARTERS
Todays’ Soup & Crusty Roll

Char Grilled Halloumi Cheese
Panko Breaded Tiger Prawns

MAINS
Full Rack BBQ Ribs

Minced Steak Lasagne 
Barbons’ Speciality Fish & Chips

Steak & Ale Pie
Vegetable Korma

Char Grilled Gammon
Premium Breaded Wholetail Scampi

I travelled from 
Carnforth and followed 
the road past Kirkby 
Lonsdale, turned 
left alongside Devil’s 
Bridge, straight through 
Casterton and then a 
couple of miles later a 
right turn for Barbon 
and you will find The 
Barbon Inn at the heart 
of the village. 

The trip took me 30 minutes and it 
was well worth it, as this was a special 
occasion!! Sandra Grainger and her 
family have now been here for 10 
years and after a lot of changes and 
improvements, including a fabulous 
new beer garden, Sandra has reached 
the point where she is proud to call 
the Barbon Inn her own and you can 
see why? As soon as you walk through 
the doors you are greeted with the 
warmest of welcomes from Sandra 
and her staff. There is a saying “You feel 
like you have entered as a stranger and 
leave as a friend” and this couldn’t be 
more true here. I was shown around 
this most authentic of country pubs, 
each room had wooden beams and 
real fires making for a very homely and 
cosy feeling. They had some original 
antique furniture of which the earliest 
piece dates from 1686! 

This very friendly, family run 17th 
Century Coaching Inn has retained all 
the charm and atmosphere that you 
could imagine. They offer the best in 
food and wine, served the traditional 
way – home cooked, hearty portions. 
We took our seats and ordered from 
the menu, today it was the fish and 
chip special and we opted for all the 
trimmings, succulent 8oz fish and chips 

with tea, bread and butter for only 
£14.95 for 2 people. Just to add, if 
you do fancy something different then 
there are a variety of menus to choose 
from, to suit all tastes and pockets. 
You can choose from the full a la carte 
dining menu or simple individual pub 
classics. There is a new menu every 
season, so that you will always find 
something new to order. There is also 
a children’s menu that includes a free 
drink to keep the little ones happy. We 
topped our meal off with sticky toffee 
pudding and ice cream, just one of the 
many delicious homemade puddings to 
choose from.

For their 10th anniversary, I attended 
a special garden party and evening 
BBQ, to launch their new sumptuous 
afternoon tea and, what better place 
to enjoy it than ‘al fresco’ in their 
wonderful new beer garden. The 
Barbon Inn is now open everyday 
for afternoon teas, which must be 
pre-booked, but you can just walk 
in for tea, coffee, cake and scones, a 
glass of chilled Prosecco with some 
strawberries and cream, or just a an ice 
cold beer. Mmm, how could you resist.

The Barbon Inn also boasts 10 newly 
refurbished bedrooms with en-suite 
facilities, so you could make a night of 
it - no need to drive home! 

Everyone is made welcome here, 
without exception, from walkers to 
families, pony trekkers to cyclists and 
bikers. The Barbon Inn is dog friendly 
too and your best friend is more 
than welcome to stay with you in the 
bar area. And as we finished off the 
evening, chatting away to new friends 
that we had made at this homely Inn, I 
knew that I would be visiting here again 
very soon.

And finally, many congratulations to 
Sandra and her team on your amazing 
achievements and hard work over 
ten years, you’ve certainly made the 
Barbon Inn somewhere special.

Review by Mark Prada

The Barbon Inn
Time to dine at...

Barbon, Nr Kirkby Lonsdale, LA6 2LJ • 01524 276233 • www.barbon-inn.co.uk
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Morecambe, Lancaster, Carnforth etc

01524 781256
Longlands, Tewitfield, Lancs, LA6 1JH

www.longlandshotel.co.uk       reception@longlandshotel.co.uk
The Longlands is an old fashioned Lancashire country bar, inn and restaurant. 
Our aim is to offer you both wonderful home cooked food and luxury quality 

accommodation.  We pride ourselves on having happy satisfied customers. 

Breakfast    Afternoon Tea
Homemade Pizza    Evening Dining
 

Kids Menu
Lunch

Lyth Valley “Dry Ager” Steaks Dog Friendly

I have a few special places 
that I really enjoy visiting 
every year and one of those 
is The Longlands Inn at 
Tewitfield. I have been here 
hundreds of times, yet every 
time I come here there is 
always a great atmosphere 
in the bar, lots of locals with 
friendly smiles and always 
something new to enjoy in 
the restaurant.

This comfortable warm country pub 
is simply the perfect place to enjoy 
delicious traditional home cooked food 
in a vibrant restaurant.

On this occasion I was here with a 
couple of  friends and we were warmly 
welcomed and seated in the spacious 
restaurant. As usual, the menu didn’t 
disappoint, with some excellent pub 
classics, a number of  new dishes and 
not forgetting a specials board filled 
with mouth-watering choices.

To start with I couldn’t resist the pulled 
pork, black pudding croquette, glazed 
orange, carrot puree The pork was 
absolutely delicious, extremely tender 
and combined beautifully with the 
strong flavour of  the black pudding. 
This dish was light and very tasty, just 
the perfect way to start. My friends 
chose the twice baked quick cheddar 
cheese soufflé, served with burnt 
onion purée and toasted almonds. 
This dish looked sensational, it was 
light and fluffy, but certainly filling. The 
combination of  flavours really teased 
the tastebuds with every mouthful.

For main course, we were again spoilt 
for choice. One of  my friends couldn’t 
resist a favourite pub classic of  beer 
battered fish and chips, with chip shop 
style mushy peas and tartare sauce. 
This was nothing short of  exceptional, 
beautifully presented in a newspaper 
style wrapper to give it an authentic 
chip shop experience.

The other had the succulent Teriyaki 
marinated salmon, oriental vegetable 

salad with crisp Udon noodles. The 
salmon was very light and full of  flavour 
and this traditional take on an oriental 
dish was a real winner.

One of  us had to go for the choice of  
steaks, as The Longlands is renowned 
for their 28 day aged beef, that is hung 
in an air tight glass compartment in the 
restaurant, which is pure dining room 
theatre.

Luckily, that choice was mine and I had 
to have the mouth-watering Flat Iron 
Boston Steak with Bourbon Whiskey 
and black pepper rub, onion rings, 
grilled tomato, mushrooms, watercress 
and hand cut chips. My eyes almost 
popped out when my dinner arrived, 
it was a proper meat feast. As you 
would expect the steak was cooked 
to perfection and the flavour from the 
Bourbon really came through and was 
quite unique , as well as delicious - it  
simply melted in my mouth.

And now for dessert, well, both of  my 
friends were full and we were now on 
just a liquid diet, as it was my turn to 
drive this evening, so it was left to me 
again! How could I refuse? The choices 
were all too much and I had been 
putting weight on recently, so I thought 
a couple of  scoops of  ice cream would 
be perfect for my diet, it wasn’t difficult 
to convince myself. Anyway, the ice 
cream was the perfect finale and out 
of  about ten different flavours I went 
for a scoop of  vanilla and one of  salted 
caramel. Very refreshing.

During the meal we had a few beers 
between us and an excellent bottle 
of  Carlo V full bodied red from the 
Veneto region, which was very rich 
and concentrated, to complement the 
food. I must also say a big thank you 
to our waiter, who was very friendly 
and efficient, as well as extremely 
knowledgeable about the menu.

There are so many reasons to visit 
the Longlands, whether it is just a few 
small plates and a bottle of  Prosecco, 
or Sunday Roast with the family. They 
have a great 50% off  early bird dining 
on Monday-Friday between 12-2.30pm 
and 5.30-6.30pm.

Reviewed by Mark Prada

The Longlands
Time to dine at...

Longlands, Tewitfield, Lancs, LA6 1JH • 01524 781256
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Miss Daisy has stood 
me up again so this 
evening Julie stepped 
up to the plate(s) as 
my partner in crime.

Heysham Village – what a truly pretty 
place.  And at its heart is the newly 
renovated and extended Royal Hotel, 
which has actually been a hostelry 
since the mid 18th Century (so a bit 
before my time).  I was intrigued to 
see what had been done to bring it 
into the 21st.

We were welcomed in on this 
soggy night by Mark, to discover the 
appropriately named Snug, surrounded 
with wood panels and stained glass, 
then to the right again the bigger, 
main bar for more casual dining (dogs 
and well-behaved owners allowed!) 
through to a further dining room with 
a vaulted ceiling which was once the 
beer cellar. Of  course I checked out 
the loos too - I cannot comment on 
the gents(!) but the ladies are done to 
a really high spec and were spotlessly 
clean.

The main dining room is on the 
left as you walk in, and is tastefully 
decorated with a mixed selection of  
seating and the tables spread out so 
it’s not over-crowded. Drinks ordered 
- a well-chilled bottle of  Pinot Grigio 
(naturally) - we perused the menu 
and our server Rachel ran through 
the specials. Julie’s carrot & coriander 
soup with honey was thick and tasty 
and my baked mushrooms with red 
onion marmalade and Garstang Blue 
cheese was perfect. Both came with 
a warmed hunk of  bread. Julie then 
opted for the ‘house burger’ in a 
brioche bun with all the usual – onion 
rings, fries, relish and I had gammon 
with the perfect runny egg and 
deliciously crispy, fat cut chips! Not for 
the faint hearted - both very generous 
portions. There are also salads, sharing 
platters, a full selection of  steaks and 

their own hand made pies. The pie of  
the day, chicken and ham, looked very 
tempting.

We paused for thought (and more 
wine) before being persuaded by 
Rachel to have a dessert…this was 
not going to end well. A large lemon 
posset was set in front of  me, with 
a meringue and cream topping 
and shortbread rounds. It was 
heaven – the tartness of  the lemon 
countered by the sugary meringue 
and shortbread. Julie had the summer 
fruit meringue, another excellent 
combination of  sweet and sour! 
With no room for coffee, we instead 
decided to go for a bit of  exercise. 
Don’t panic, we didn’t start doing 
aerobics in the middle of  the dining 
room (oh god, the thought..) Mark 
took us on a tour to see the gardens 
and letting rooms.

They have 11 bedrooms in total, a 
few of  which are dog friendly! Some 
directly above the original pub, 
others converted from what used to 
be a small brewery, in the adjoining 
building. Tastefully done to a very high 
standard, they seem to have thought 
of  everything.

Then the garden. Fab. A beautiful, 
massive covered pergola which has 
twinkling lights in the ceiling in the 
evenings and heating for when the 
nights are a bit chillier. There are a 
host of  tables and chairs, adjacent 
to the well-stocked outdoor bar. 
There is also a food bar outside, with 
an amazing pizza oven and griddle, 
serving pizzas (obviously!) flatbreads, 
burgers and salads. These bars are 
clearly somewhat weather dependent, 
however there’s nothing to stop you 
from having a drink in the pergola even 
if  it’s throwing it down, as it was last 
night – it still looks amazingly pretty 
and you won’t get wet!

Every member of  staff  we spoke 
to appeared genuinely proud to 
be working here and is shows. It is 
definitely worthy of  a Royal visit!

Reviewed by Louise Hodgson

The Royal Heysham
Time to dine at...

Main Street, Heysham, Morecambe LA3 2RN • 01524 859298
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Farmers Arms Halsalls Square, Great Eccleston, Lancashire PR3 0YE
Phone: 01995 672018    Email: info@greatecclestonpub.co.uk    www.greatecclestonpub.co.uk

Farmers-Arms
@GreatEccPub

The Fenwick Lancaster Road, Claughton, Lancashire LA2 9LA
Phone: 01524 221 157    Email: info@fenwickarms.co.uk    www.fenwickarms.co.uk

The-Fenwick
@FenwickArms

Farmers Arms Halsalls Square, Great Eccleston, Lancashire PR 3 0 YE
Phone: 0 1995 6720 18    Email: info@ greatecclestonpub.co.uk    www.greatecclestonpub.co.uk

Farmers-Arms

@GreatEccPub

farmersarmsgreateccleston

The-Fenwick

@FenwickArms

thefenwickclaughton

I have had the pleasure of 
dining at a number of venues 
owned and managed by the 
award winning Seafood Pub 
Company. On this occasion 
I was back at the Derby 
Arms, a place I had wonderful 
memories of when I was 
here last year.

This striking village pub and restaurant is 
located between Longridge and Chipping, 
the historic building has six premium en-suite 
bedrooms.  Its atmospheric tap room, 
feature fireplaces and large central bar, create 
a series of ambient spaces perfect for drinks 
with friends, or a special dining experience. 

Tonight, I was here with a work colleague 
for a sumptuous dinner. I was warmly 
welcomed by the manager Matt and I knew 
we were in for the Seafood Pub treatment- 
a unique dining experience that the guests all 
get to enjoy at any of their venues.

We looked through the menu at all the 
delicious dishes that included pub snacks, 
starters, mains and delicious cuts of meat 
from the robata grill. Then, when our 
waitress Olivia started to read out the 
superb selection of daily specials, we really 
were spoilt for choice. The selection of 
fish is superb, as you might expect from 
the company name, but you will also find 
so much more on the menu, with flavours 
from across the world.

Our starters included the beef skewers  
with guacamole, flat bread and roasted 
peppers. We also chose the Korean Fried 
Chicken with sesame, chilli and ginger. With 
each starter having its own individual style 
and taste.

For main course, I had the rib-eye 28 day 
dry-aged Lancashire grass-fed beef, served 
with slow roast tomatoes, field mushroom, 
thickly cut fries and onion rings. It was 
cooked to perfection, served medium well 
done, tender and succulent, with a choice 
of sauces.

How could we not mention THE D.A.B 
- Derby Arms Burger with melting cheese 
and bacon, crispy onions, barbecue sauce 
and fries.

To complement our meal we had a 
delicious bottle of the dry white house 
wine which went down perfectly. There 
is however a complete stock of specially 
chosen wines, spirits and beers from 
around the globe for you to enjoy.

What about dessert? Who could resist 
syrup sponge with proper custard, or 
freshly made cheesecake with raspberries.

Our dining experience was nothing 
short of superb and excellent value for 
money too. The Seafood Pub Company 
only source the best of British produce 
to ensure high levels of quality and 
consistency, much of which actually comes 
from the Neve family fishing business and 
local Lancashire farming stock. The Derby 
Arms has daily changing specials, so you 
will never get bored with the menu. And 
if you want something that’s not on the 
menu, such as a specific type of seafood, 
or cut of meat just give them 48 hours’ 
notice and, if it’s in season, they will sort it.

As well as dinner, why not try their 
Sunday Classic - a three course lunch  
with a few unusual dishes for only £18.50. 
Or, the midweek ‘Lunch Menu’ offering 
a delicious selection of main meals, such 
as fish pie with haddock, prawns, mashed 
potato and Lancashire cheese crumb, 
or satay chicken salad with mixed leaves 
peanut and mint dressing, as well as a 
peppered rump ciabatta with melting  
blue cheese and sea salt fries, amongst 
many others for only £11.50 and this 
includes a small glass of wine, beer or  
a soft drink, plus tea or coffee.  
Served Monday - Saturday 12 - 5pm.

There’s a fab outside seating area with 
spectacular views of the Bowland hills, 
just perfect for ‘al fresco’ drinks in the 
countryside! And, for guests looking to 
make the most of their visit, there are six 
elegant country bedrooms available, so 
why not make a night of it too?

Reviewed by Ashleigh Flint

Seafood Pub Company 
Derby Arms

Time to dine at...

Derby Arms, Chipping Rd, Longridge PR3 2NB • 01772 782 370
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Casa Rastelli 
in the centre 
of Marketgate 
Shopping Centre 
have created a taste 
of Italy in the heart  
of Lancaster.

Casa Rastelli offer food to eat 
in or takeaway, including a 
telephone order and collect 
service.

Walk in and view the deli 
counter with fresh salads, 
large bruschetta breads, filled 
focaccias, strombolis and 
Italian savoury tortes, plus a 
fantastic selection of cakes and 
homemade scones. Come in 
and take a seat, no need to 
queue as the waitress-served 
seating area welcomes you 
all day. Open from breakfast 
with the well loved Casa Big 
Breakfast.

They are open all day for 
coffee, light snacks, lunch, 
cakes, ice-creams and sundaes, 
not forgetting their incredible 
Freak-Shakes, an exciting 
“freaky” mixed-up milkshake. 
But remember, the Italians love 
to lunch and here the menu is 
both exciting and good value 
for money, offering pizza, pasta, 
soups, paninis and amazing 
tasting boards to share. Of 
course being licensed they 
have a selection of wines, beer, 
Prosecco and soft drinks to 
accompany your food choice.

A children’s menu is also 
available.

So whether you just want a 
quick coffee light snacks or 
truly hungry for a taste of Italy, 
step through the doors of 
Casa Rastelli and experience 
Lancaster’s best tasting home 
cooked food.

Review by Mark Prada

Casa Rastelli
Time to dine at...

Unit 24, 8 Cornmarket, Marketgate Shopping Centre, Lancaster LA1 1AL
01524 843339 • www.casarastelli.co.uk

01524 843339          www.casarastelli.co.uk          info@casarastelli.co.uk 

Opposite Primark, Marketgate Shopping Centre, Lancaster LA1 1AL

FREAKSHAKES  
Our sensational ‘freaky’ twist on a milkshake! 
Choose from:
Brownie Explosion, Strawberry Candy Crush,
Mint Mayhem and To� ee Fudge
Plus try our range of fantastic ice cream sundaes.

THE “CASA BIG BREAKFAST” 
served Sun to � urs 9am-11am
2 bacon, 2 Cumberland sausage, 

2 eggs, hash brown, tomato, mushrooms, 
2 slices of toast, tea or small co� ee

£5.95*

LET’S DO LUNCH
Choose from:

Spaghetti Bolognese - Made to Nonna Rastelli’s recipe,
using 100% beef steak served with garlic ciabatta 

 OR
Giardiniera Pizza - mushroom, peppers, olives, pesto, tomato & 

spinach (v)
Including a 175ml glass of house wine, bottle of Peroni

or so�  drink of your choice

£8.95*

OFFERS

O� ers exclusive to readers of � e Eating Out Guide - Redeemable Mon to Fri only 11am-4pm. 
Voucher valid to 31/08/18. Please present at the time of ordering.

*Prices correct at the time of print - subject to change.

A TASTE OF ITALY 
Find us opposite Primark in Marketgate Shopping Centre 
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The Morecambe Hotel 
Since the summer of 
2015 the locally famous 
Morecambe Hotel, 
opened its doors after a 
jaw dropping restoration 
and relaunch by proud 
Sand Grown’un Rod & 
Karen Taylor along with 
daughter and son-in-law 
Amy & Dan Winward 
amongst other family 
members.

Over a two year period 
leading up to its re-opening, 
this quaint Coaching Inn 
built in 1828, has been 
sympathetically restored to 
provide Morecambe with one 
of  the most popular sought 
after dining destinations.

The extensive menus offer 
traditional choices with a 
modern irresistible twist, 
designed to tantalise your 
taste buds with everything 
from afternoon tea and 
buffets to their 3 course 
dinner menu available 7 days 
a week.

As you will see from their 
testimonials and online 
reviews, the food is of  the 
highest standard, all freshly 
prepared daily by their 
team of chefs. Everything is 
made to order, so the very 
experienced kitchen staff  
can prepare dishes to suit 
individual tastes, dietary 
requirements and alike.

If  you just want to call in for 
a drink then why not settle 
yourselves in the bar seating 
area, offering comfortable 
leather sofas surrounded 
by exposed original stone 
walls of  this wonderful 
Grade II listed building. The 
lovingly restored bar serves 
everything you would expect 
from a venue of this calibre, 
from freshly ground coffee 
from local roasting house 
Atkinsons of  Lancaster, to 
cask and craft ales, personally 

selected wines, bitters and 
lagers and they even offer 
Prosecco on tap! And, for 
that special occasion they 
even have a cocktail waiter 
ready to shake up your 
favourite cocktail, or why 
not go all the way and spoil 
yourself  with one of  their 
many champagnes kept ready 
on ice!

Offering much more than 
the expected beer garden, 
the Morecambe Hotel has a 
stunning landscaped outdoor 
area fully enclosed with 
the original stone walling, 
complemented by wicker 
fencing. The seating area 
offers garden benches and 
rattan chairs, leading onto the 
grass lawn and the multi-level 
children’s adventure play 
area. Wheelchair and pram 
friendly access is available 
for all patrons to enjoy the 
gardens.

Well behaved dogs are 
welcome on the hard patio 
area and in the main bar area 
indoors, so why not pop 
in for a refreshment whilst 
strolling down the prom for 
a bite to eat (and there are 
dog bowls available too on 
request).

I must stress, to avoid any 
disappointment book in 
advance, especially for those 
busy weekend dates and the 
ever popular Sunday lunch 
which is served from  
12 noon -6pm.

Review by Mark Prada

The Morecambe Hotel, 25 Lord Street,  
Morecambe LA4 5HX • 01524 415239

Time to dine at...Open from 10am everyday

NOW OPEN
The New Inn Yealand, really is 
new, having recently under gone 
a refurbishment. This traditional 
sixteen century village inn is back 
to it’s former glory. Our aim is to 
offer you both wonderful home 
cooked food and a friendly bar.

Tea & Coffee
Lunches

Evening Meals

01524 805037

40 Yealand Rd, Yealand 
Conyers, Lancashire LA5 9SJConyers, Lancashire LA5 9SJ

@NewInnYealand

Pizzas
served all day

zoe@thenewinnyealand.co.uk
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The Stork is a delightful traditional 
English Country Inn, situated in the 

picturesque hamlet of Conder Green. 

3½ miles from Lancaster located on 
the estuary of the River Lune where it 

meets the River Conder. 

This traditional beamed coaching  
inn dates back to 1660. 

We are open 7 days a week from 
12 noon serving freshly cooked 
traditional pub food, tea, coffee,  

and an array of beverages.

Corricks Lane,  Conder Green 
Lancaster,  LA2 0AN 

Telephone: 01524 751234

The Stork Inn
It was lovely Friday 
night and I couldn’t 
resist a trip out to The 
Stork Inn at Conder 
Green, for the perfect 
pub and restaurant 
experience. Since Mark 
Merrifield (formerly 
of the Ship at Caton) 
and his team took over 
last year, the Stork has 
regained its reputation 
as a go to foodie 
destination. 
When I arrived it was very 
early in the evening, but still it 
was bustling and full of friendly 
faces enjoying a pint and a 
bite to eat.
The roaring fires were going 
strong and I was seated in a 
cosy corner of this traditional 
country inn, as I perused the 
mouth-watering menu, which 
has been thoughtfully put 
together to give a modern 
twist on some traditional 
pub favourites. There is 
also a great selection of 
burgers, grills, hot and cold 
sandwiches, baked potatoes 
and salad platters. 
I was famished and, with so 
many eye-popping dishes 
on the menu, I was spoilt for 
choice. To start with I opted 
for the homemade breaded 
brie wedges served with 
dressed leaves and cranberry 
sauce. 
The combination of flavours 
was sublime and full of flavour 
- this was a nice change from 
the usual and one that I really 
enjoyed. 
For main course, again there 
were so many fantastic dishes 
to choose from, including 
classics such as homemade 
steak pie, to traditional 
battered fish and chips, as well 
as some superb one-offs from 
their excellent daily specials 
board like the ham hock, 
served with mash, whole 
grain mustard sauce and 
crunchy steamed vegetables, 
or the sweet & sour pork 
served with rice and prawn 
crackers! I couldn’t resist 

the oven roasted Seabass 
fillet, served with sautéed 
new potatoes, with delicious 
steamed vegetables and 
a creamy white wine and 
prawn sauce. The delicious 
flakes of fish simply melted 
in my mouth and combined 
with the succulent flavour of 
the sauce, made for a real 
taste sensation. 
To complement my meal I 
was given a delicious Pinot 
Grigio, full of fruit flavours 
and perfect for the fish 
main course. The Stork has 
an excellent selection of 
affordable wines and spirits, as 
well as some great beers and 
guest ales.
And what about dessert? 
Well, my eyes were bigger 
than my tummy and I was 
tempted by the chocolate 
fudge cake, amongst several 
others, but I simply had to 
have the scrumptious spiced 
bread and butter pudding, 
which was much lighter than 
usual, but just as decadent.
Visit The Stork’s Facebook 
page for lots of updates on 
events and food specials.
A great dining experience 
in great surroundings and at 
value for money prices. Try 
the superb Sunday lunch too, 
always busy and guaranteed 
to be full, so make sure you 
book.

Review by Mark Prada

Corricks Lane, Conder Green, Lancaster LA2 0AN
01524 751234

Time to dine at...

The Royal Hotel & Bar
Recently taken over by the 
Robinson family, with their 
passionate approach to 
customer service combined 
with their unique ideas and 
styles in hospitality, I was very 
excited about coming to The 
Royal Hotel & Bar to try the 
food in their new Fusions 
Kitchen.

Their latest food concept is a really 
unique kitchen experience, with 
resident chef  Gary Ellwood’s modern 
take on a wide selection of  classic 
dishes, as well as some superb dining 
room theatre thrown in too. From 
the Rib Wing Combo through to their 
Creole Caesar Royal, there really is 
something for everyone, along with 
some exciting vegetarian options as 
well.

There were four of  us this evening 
and we soon settled into our comfy 
booth with a delicious cold beer each, 
as we perused the eye-popping menu. 
To start with we were tempted by the 
Tempura Vegetable Bucket and the 
succulent Garlic Baked Camembert, 
but we all had the same thing in mind 
and opted for the delicious Nacho 
Platter which consisted of  heaps of  
cheesy nachos, a choice of  beef  or 
veggie chilli, fresh salsa, sour cream 
and guacamole. The food was very 
fresh and extremely tasty and if  you 
order this make sure that you share 
it, as it was certainly far too much for 
one person.

For main course, the selection 
of  Burgers and Steaks all looked 
fantastic, but there was one choice 
we all agreed on, the BBQ Salt N 
Pepper Baby Back Ribs. I can honestly 
tell you that this was an absolute 
delight, we all thoroughly enjoyed it. 
We certainly couldn’t eat another 
thing, but how could we miss out 

on dessert with options like the 
Strawberry Cheesecake Pancakes? It 
was impossible to resist and although 
we felt it afterwards, it was more 
than worth it! The Royal Hotel also 
has a superb children’s menu, so is 
perfect for families too, as well a great 
selection of  sandwiches for those 
who want just a lighter bite to enjoy 
with a glass of  wine.

I would definitely suggest that you 
put the The Royal Hotel & Bar in 
Lancaster on your ‘must go to’ places, 
you won’t be disappointed.

Review by Mark Prada

Time to dine at...

6 Thurnham Street, Lancaster LA1 1YD • 01524 65007 • theroyalhotelandbar.co.uk
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Try something different at Keegan’s Coffee Shop
Fresh Homemade Cakes
  Atkinson’s Fresh Ground Coffee
    Lewis’s Ice Cream
    Russian Borscht

Monday - Friday  8am - 3.30pm

Freshly made sandwiches,
paninis, soups and cakes every day!

Takeaway service available

14a Poulton Square, Morecambe
(Opposite Morecambe Police Station)

01524 411473

Keegan’s
I wonder how many of you 
out there have stumbled across 
Keegan’s Coffee Shop, tucked 
away on the quaint parade 
of shops in Poulton Square, 
opposite the New Inn?

Well, I did recently and it was a real 
surprise, I am sure that when I tell you 
more, you will be heading there yourself  
to see this true hidden gem.

Keegan’s is owned and run by Nellie, 
originally from Russia, and she has 
brought with her some delicious recipes 
to sit alongside a creative menu that also 
has all the traditional English favourites 
that you would expect to find.

Keegan’s has been beautifully designed 
and is a clean, modern, contemporary 
styled cafe, the perfect place to relax 
and enjoy the intimate surroundings in 
comfort, whether you are eating in, or 
just for some food to take away.

Everything here is freshly prepared to 
order, using only the finest (and tastiest) 
ingredients. Even the fresh bread comes 
direct from France.
They open early in the morning for 
breakfast where you can choose from a 
great selection, such as bacon, sausage, 
egg, or a BLT to get your day started, 
whether you are just on your way to 
work or getting ready for a day out. 
Not forgetting freshly brewed teas and 
continental coffees.
Nellie is known for her loaded 
baguettes, with over 20 different 
varieties to choose from such as freshly 
roasted ham and topside of  beef, to 
coronation chicken, prawn and crab. 
The salad box is perfect for something 
healthy to enjoy during the day or as 
part of  a packed lunch for a day on the 
prom, or day out with the family.
Her homemade soups are an absolute 
delight, all freshly made and with some 
quite unique flavours to tease your 
taste buds. My favourite is the broccoli 
and leek. 

There is always a panini of  the week 
and so I got to enjoy an Italian sandwich, 
whilst my colleagues couldn’t resist the 
warm ham and cheese croissant and the 
freshly made Quiche Lorraine.

And, if  all this talk of  food is making 
you salivate, then let me move onto the 
cakes! My eyes were popping at the sight 
of  the huge carrot cake and the aroma 
of the freshly baked brownies, but the 
real delight comes from the homemade 
Russian cakes that comes from Nellie’s 
own recipes. I can guarantee you will 
not be able to resist the Honey Russian 
Cake - absolutely delicious!

And, if  that is not enough they also 
stock lots of  flavours of  Lewis’s 
Homemade Ice Cream and they have 
recently introduced some milkshakes 
with their own unique twist.

Keegan’s is well worth a visit at anytime 
of day - so why not phone your food 
order in and enjoy the delights of  
Keegan’s with your work mates?

Review by Mark Prada

14a Poulton Square, Morecambe LA4 5PZ • 01524 411473

Time to dine at...

Special Award in 2013 UK Chinese Master Chef Competition
Proudly catered for Ex-Chancellor Helmut Kohl of Germany
Master Chef of Haitian Hotel-A Five-star Hotel in Tsingtao

Master Chef of New-World Hotel in Germany

Opening Times //  Mon - Sat    12:00 - 15:00  /  17:00 - 23:00
                   //  sunday         12:00 - 15:00  /  17:00 - 21:00

LANCASTER      8 New Street, LA1 1EG      01524 846456
PRESTON     65a friargate, PR1 2at   &  90-91 friargate, pr1 2ed     01772 875460

www.rock inghorsech ine se . co .uk

Rocking Horse
One of Lancaster’s 
newest restaurants 
has opened doors 
in style this year 
and never struggles 
to attract a crowd. 
With Masterchef 
Ming at the helm, 
orchestrating the 
finest Chinese fusion 
cuisine in the district, 
there’s a distinct 
buzz about the place 
and I had to find out 
why.

My father and I were warmly 
greeted by the lovely and 
vibrant Lucy and each 
offered an ice-cold Tsingtao, 
coincidentally sharing the 
namesake of our wonderful 
hosts this evening, as we 
discussed the menu and 
soaked in the incredible 
atmosphere in the restaurant.

We allowed Lucy to take 
control of our experience 
for the night and before we 
knew it, several tantalising 
dishes were bestowed upon 
us. The Japanese Wasabi 
Prawns had a moderate 
kick to them, nursingly 
numbed by the delicious 
sweet chilli dip served in 
accompaniment, whereas 
on the other end of the 
spectrum, the Steamed 
Asparagus with Black Fish 
Roe and Pumpkin Sauce was 
more creamy and delicate, 
with a crisp bite.

The highlight of our evening 
however had to be Ming’s 
take on Roasted Duck Breast 
with Plum Sauce and Special 
Fried Rice. Unlike your 
usual affair, the sweetness 
of the unexpected sliced 
strawberries complemented 
the tangy notes of the plum 
sauce and the game, which 
was cooked to perfection 
and incredibly tender.

Masterchef Ming is an artist in 
his own right - his attention 
to detail and intricate 
presentation are a window 
into the sensory delight and 
bustling flavours on offer 
at The Rocking Horse, 
with each meal uniquely 
decorated and intrinsically 
different, however all baring 
the flourish of the master 
himself.

The Rocking Horse cater 
well to local tastes, as Lucy 
admitted to us the spice 
palate was a bit lighter over 
here than in China! However 
if you’re looking for a more 
regional take on authentic 
Chinese food, they are more 
than happy to accommodate 
your requests, so each meal 
is different from the last.

Chang Kai and his team 
were superb all evening. 
The meals arrived promptly 
and the service was both 
attentive and cheerful, which 
was surprising considering 
how extremely busy the 
restaurant was! I have no 
doubt we will be returning 
again soon as there are many 
more wonderful dishes on 
the menu I can’t wait to try!

Review by
Matthew Rohani

8 New Street, Lancaster LA1 1EG
01524 846456 • www.rockinghorsechinese.co.uk

Time to dine at...
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FINE DINING IN RELAXED SURROUNDINGS 
OVERLOOKING THE BAY
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Award-winning bistro serving a delicious fine dining menu 7 days a week,
open for lunch 12 - 2pm and dinner 5 - 9pm (until 10pm Fri and Sat)

Aspect is the area’s only dedicated gin & champagne bar,
serving tapas and lighter bites all day, 10am until midnight

Traditional Sunday Roast, upto 3 courses from £9.95, served 12 - 3pm

Sunday Winedown* only £19.95 pp, served Sunday 5 - 9pm
2 courses & bottle of wine each

Afternoon Tea only £14.95 pp, served daily 12 - 4pm,
with a complimentary glass of prosecco (must be booked in advance)

 /AspectBar  @aspectbarandbistro  @AspectBar

320-323 Marine Road Central | Morecambe | LA4 5AA
www.aspectbar.com   01524 416404

*Not available on bank holidays and special dates such as Valentine’s or Mother’s Day

It is not surprising that 
each time I read about 
foodie awards for 
restaurants in our local 
area, one name comes 
up time and again. And, 
as I am writing this, 
Aspect Restaurant and 
Bar has just received one 
of  the most prestigious 
UK accolades with an 
AA Rosette for food!

This is yet another seal of  approval 
amongst a number of  other 
prestigious awards, including Winner 
of  The Food Awards Best Bistro in 
England & Wales, so you can be sure 
of  a memorable dining experience.

Aspect Restaurant and Bar is run 
by Paul Bury and partner Judy 
Edmondson and builds upon the 
high standards of  service and cuisine 
that the Bury family have become 
renowned for, over a 50 year 
history, at the Lothersdale Hotel on 
Morecambe’s Central Promenade.

The team of  accomplished chefs, 
headed up by Darren Tattersall, aim 
to provide a unique experience, 
using only the finest quality seasonal 
produce, taking in not just the local 
flavours, but ones that will be right in 
season to give the best taste to their 
amazing dishes.

And, its not just the food that makes 
Aspect special, their spectacular 
views across Morecambe Bay are 
second to none! With much of  the 
mouth watering  produce that you 
are enjoying likely to have come from 
many of  the places you can see from 
the windows of  Aspect.

On this occasion I was here to 
sample their new Summer a la carte 
menu and it was just as good as I 
could have imagined. As I basked in 
the sun-drenched restaurant enjoying 

the very best that Morecambe 
Bay has to offer I was treated to a 
gastronomic delight. The extremely 
creative menu, offers a variety of  
dishes with something for all tastes 
(and pockets)! To start with I had the 
the freshest Crab Cakes ever, served 
with Red Pepper and Chilli Salsa, 
avocado and rocket salad, whilst 
my colleague chose the Ham Hock 
Terrine, with Soft Boiled Quail’s Egg, 
Apple Salad and Beer Jelly, delicious.

Main course was even better! 
I had the most succulent Pork 
Belly with Choux Croute, Mash, 
Crackling, Apple Puree, carrot and 
Jus, whilst my colleague was very 
happy with his Lamb Rump with 
Fondant, Ratatouille, Tomato Puree, 
Aubergine and Roasted Cherry 
Tomato.

Why not choose something special 
from the grill? Try one of  the 28 day 
aged choice of  steaks, (from the 
Holker Estate), which are simply 
amazing. The sirloin is so delicious 
that you don’t need a sauce, or any 
other accompaniment to enhance 
the flavour.

Sunday lunches are a must, with a 
choice of  delicious roasts and all 
the trimmings for only £7.95, it is 
fantastic value for money too! Or try 
the Wine Down Sunday, where you 
can choose two courses from the a la 
carte menu and a bottle of  wine each 
for only £19.95 per person!

And what about about afternoon 
tea? Well Aspect has one of  the best 
around and should not be missed.

And talking of  spirits, why not make 
some time to enjoy Aspect 320, 
absolutely THE perfect place to 
enjoy a relaxing drink or light meal. 
320 is the areas leading gin bar with 
over 50 award winning and artisan 
gins from around the world as well 
as cocktails and a broad range of  
Champagnes and Prosecco’s by the 
glass and bottle.

Review by Mark Prada

Aspect Bar & Bistro
Time to dine at...

320-323 Marine Road Central Morecambe LA4 5AA 
01524 416404 • www.bfhotels.com/aspect-cocktail-bar-bistro
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Molly’s
Molly`s Restaurant 
in Lancaster has an 
enviable reputation 
for serving the finest 
quality Italian food, 
combined with a 
charming and vibrant 
atmosphere.
Owned by a local family 
with Italian origin who have 
years of  experience and a 
love of  great hospitality, they 
are incredibly excited to be 
working with the brilliant 
team at Molly’s where the 
manager Stephen O’ Brien, 
along with Giacomo Alfonso 
Perfetto are dedicated to 
their guests.

The restaurant serves a true 
authentic taste of  Italian 
flavours, with all the sauces, 
breads and other ingredients 
made in-house to traditional 
Mediterranean recipes.

With an imaginative menu 
serving everything from fresh 
pizza and pasta, to a range 
of  mouth-watering steaks, 
chicken, ribs and fresh fish 
dishes, as well as a great 
selection of  weekly specials, 
such as their delicious 
freshly prepared Sea Bass, 
there really is something for 
everyone.

On this occasion the girls 
were out on the town and 
we couldn’t wait to wash 
down a couple of  bottles of  
Prosecco, with a delicious 
dining experience.

To start we shared some 
delicious Tuscan Pork Ribs, as 
well as a very fresh Caprese 
Salad, fresh mozzarella and 
buffalo tomato, drizzled with 
balsamic and basil oil.

For main course we opted 
for the homemade Lasagne, 
an Italian classic made to 
Molly’s own recipe, as well as 
the Osobucco alla Milanese - 
cross-cut beef shanks braised 
with vegetables, white wine 
and broth, slow cooked in 
a traditional Italian style, 
making the meat both tender 

and incredibly flavoursome. 
It was safe to say that both 
dishes were absolutely 
delicious and if  it wasn’t for 
us being thoroughly satisfied 
and satiated, we’d have 
ordered more! 

The food and drink here 
is second to none and the 
service was very professional. 
We were looked after by 
excellent staff, who had a 
tremendous knowledge of  
the menu and recommended 
some of the best dishes and 
house specialities for us to 
choose from.

Molly’s has a fabulous new 
function room that has been 
completely refurbished in 
an authentic Italian style and 
aptly named ‘The Venetian 
Room’, just perfect for 
private parties and functions. 

Molly’s is a real gem in the 
heart of  Lancaster City 
Centre, for a quick bite to eat 
with friends whilst shopping, 
or for a mouth-watering ‘al 
a carte’ dining experience, 
it is just perfect for every 
occasion.

The prices here are very 
reasonable and with a 
happy hour menu available 
daily, you can be assured of  
excellent value for money 
day and night. For happy 
hour times, visit their website 
below as they do change 
throughout the year. Don’t 
miss out, you won’t be 
disappointed.

Review by Alison Ellis

46-48 Church Street, Lancaster LA1 1LH
01524 383436 • www.mollyslancaster.co.uk

Time to dine at...

Molly’s is owned by a local family with
Italian origin that have years of experience

and a love of great hospitality. 

The manager and owner Stephen O’Brien and 
chef Sam Grundy are dedicated to their clients 

providing authentic Italian cuisine
using genuine Italian ingredients.

Open daily from 12pm*

HAPPY HOUR
AVAILABLE DAILY

(times vary)
Bookings advisable at weekends

The Sweet Monday EVERY MONDAY - All desserts 
free with any pizza, pasta or other main dish.

Ladies Day EVERY TUESDAY - Free glass of 
Prosecco for every lady on any order.

*Times are subject to change 

46-48 Church Street, Lancaster LA1 1LH
01524 383436

mollyslancaster@gmail.com
www.mollyslancaster.co.uk

Restaurant

Open 6 days a week • Tues - Sun 5pm - 11pm • Closed Mondays
www.saffron-indianrestaurant.co.uk

Saffron
Restaurant

Open 6 days a week • Tues - Sun 5pm - 11pm • Closed Mondays
www.saffron-indianrestaurant.co.uk

6 Skipton Street 
Morecambe LA4 4AR
Tel: (01524) 417788

FREE DELIVERY SERVICE AVAILABLE 
WITHIN 3 MILE RADIUS

You are welcome to bring your own alcoholic drinks

Early Bird Offer £9.95 per head  
Sun, Tues, Weds, Thurs 5pm - 7pm 

Starting with 1 papadum (excluding pickle tray)  
Choose any starter and any main dish  

(meat, chicken or vegetable, excluding specialties*)  
with pilau rice or plain naan bread.

*Specialties are available but at an extra charge.

10% DISCOUNT 
ON ALL TAKEAWAY COLLECTION

Open for lunch and dinner 
service on Wednesdays  

during term time
Standard lunch service  

2 courses £7.95 
3 courses £10.95

Standard dinner service  
3 courses £14.95

Regular themed events  
(various prices)       

Ample free parking

Coulson’s Restaurant 
at Lancaster & Morecame College

See www.lmc.ac.uk/coulsons  
for upcoming events

Call 01524 512262  
or email coulsons@lmc.ac.uk to book

Standard dinner service Standard dinner service 

R E S T A U R A N T

3 courses

See www.lmc.ac.uk/coulsons 

If you want to try local produce, then a visit to a farmers 
market is essential. There are a number situated throughout 
the local area, so finding one that suits you should not be too 
much of a struggle.
The produce available at these markets will vary but 
generally speaking you’ll be able to pick items such as locally 
reared meat and locally produced cheese. Foods such as 
cakes, eggs, vegetables and breads are also usually available. 
Depending on the market you visit you may also be able to 
purchase infamous local items such as Cartmel sticky toffee 
pudding or Morecambe Bay shrimps. 
Farmers Markets you could visit:

As ever these dates are subject to change, so please check 
that events are happening before you travel!

Merchant of Houghton Farmers Market 
3rd Sunday of every month 10am - 2pm. 
01254 852986

Great Eccleston Farmers Market 
3rd Wednesday of every month 9am - 1pm.

Lancaster Charter Market 
Every Wednesday and Saturday.

Hornby Farmers Market 
Last Saturday of every month 10am - 2pm. 
07704 566 435

Caton Farmers Market Victoria Institute. 
1st Saturday of every month (except July) 10am - 1pm. 
01524 771733

Carnforth & District Country Market 
Bolton Le Sands Community Centre 
Each Thursday March to mid-December 10.15am -11.30am.

Ulverston Farmers Market 
3rd Saturday of every month 9:30am - 2:30pm. 
01539 732736

Cartmel Food Market 
3rd Friday of every month 10am - 4pm. 
015395 36025

Carnforth Farmers Market 
4th Wednesday of every month 9.30am - 2.30pm. 
01539 732736

Lancaster Farmers Market 
2nd Saturday of every month 9am - 3pm. 
01524 66627

Kendal Farmers Market 
Last Friday of every month 9:30am - 3:30pm. 
01539 735891
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“The area’s best kept secret”

Lunch & Teatimes | Take Away Only

www.tarnbrookchippy.co.uk

Open 7 Days a Week 
Disabled Access 

Special 3 Course Lunch 
Happy Hour 5.00-7.30pm 

Special Vegetarian Menu Chinese Banquet 
Delicious Dim Sum Menu 
Luxury Seafood Banquet
New Gin & Tonic Menu

Full Take Away Service Available

01524 423860  /  832392 
e. thehoneytree@163.com

293 MARINE ROAD CENTRAL 
MORECAMBE

H O N E Y  T R E E 
C H I N E S E  

RESTAURANT

Taste of the orient at the

www.honeytreerestaurant.co.uk

The Honey Tree
Every time we visit 
The Honey Tree, 
we are spoilt with a 
varied, plentiful and 
succulent Chinese 
banquet that never 
fails to surpass our 
expectations and this 
time around was no 
exception!

When we arrived at this 
delightful restaurant, 
we were very warmly 
welcomed and had 
chance to enjoy the great 
atmosphere before being 
seated at our table. The 
mouth-watering scent 
of freshly prepared, 
traditional Chinese cuisine 
soon arrived and my 
colleagues and I shared a 
look of excitement at the 
tantalising feast being laid 
before us.
To start with we were 
served a mixed hors 
d’oeuvres to share, 
consisting of light and 
crunchy wantons, 
barbecued spare ribs, 
two types of crispy spring 
rolls (vegetarian and 
chicken), seaweed and 
prawn toast, all alongside 
the delicious aromatic 
duck with lightly floured 
pancakes, salad and a 
sweet Hoi Sin sauce. If 
this was a literal taste of 
things to come, there was 
no way we’d be leaving 
room for dessert! Every 
dish was just incredible.
The Honey Tree is 
renowned for cooking 
authentic Hong Kong 
street food, so that diners 
here can get a real taste 
of the flavours from the 
Orient, and this theme 
continued throughout as 
the mains were equally 
exquisite.

Next up we were treated 
to a delicious sweet ‘n’ 
sour chicken, a Szechwan 
king prawn dish, a sizzling 
Chinese-style beef with 
ginger and spring onions 
and a succulently tender 
hake with bean sprouts 
in soy sauce. All the 
dishes were served with 
a choice of egg fried 
rice, boiled rice or soft 
noodles.
As expected, by this 
stage we were too full 
to have a dessert, so the 
Honey Tree gave us a 
selection of delicious soft 
fruit cakes, biscuits and 
the customary fortune 
cookies.
As usual, the Honey Tree 
and their dedicated team 
did us proud. We have 
been coming here for 
over 25 years and have 
always left extremely 
satisfied. After yet another 
enjoyable experience, 
I’m sure we will be back 
there again soon.
Review by Mark Prada

293 Marine Road Central, Morecambe LA4 5BY
01524 423860 • www.honeytreerestaurant.co.uk

Time to dine at...

Tarnbrook Chippy 
We were having a busy 
day in the office and 
the sales team needed 
to release some stress, 
so we decided the 
best way to lift our 
spirits was to have a 
delicious takeaway from 
Tarnbrook Chippy.

Even though we are based in 
Hest Bank, the fish and chips 
at Tarnbrook Chippy are well 
worth the extra journey time 
to Heysham, thanks to their 
wonderful quality and unique 

flavour. So, we placed our 
order and sent out one of  our 
colleagues to pick it up.

We were already salivating 
well before our lunch order 
arrived, but when it did: wow! 
The mouthwatering aroma 
of those freshly prepared fish 
and chips filled our office, but 
not for long as we all tucked in 
without a moment’s hesitation. 
John at Tarnbrook Chippy uses 
only the finest and freshest 
sustainable cod and haddock 
and his specially prepared 
batter is simply delicious. 
Needless to say they were all 
gone in no time.

John has lots of  regular specials, 
which you can find on their 
website and Facebook page, 
you won’t be disappointed!

When you want that takeaway 
to keep you satisfied, then 
Tarnbrook Chippy is well 
worth the trip out. Don’t take 
my word for it, here is a recent 
review from their Facebook 
page: “Very friendly people and 
superb food, deffo going back.”

Review by Mark Prada

Tarnbrook Chippy, Kingsway, Heysham LA3 2EJ • 01524 852211 • www.tarnbrookchippy.co.uk

Time to dine at...



Gilpin Hotel & Lake House   Windermere   015394 88818   eat@thegilpin.co.uk thegilpin.co.uk   gilpinspice.co.uk

‘Hrishi’, the Michelin starred restaurant 
where Hrishikesh Desai combines great 
Lake District produce and classic methods 
to deliver unbelievable textures and 
flavours, with just a hint of Asia.

‘Gilpin Spice’, an informal restaurant with 
funky décor, an open kitchen and a menu 
of sharing dishes from countries along the 
spice trail, from the Indian sub-continent 
to Malaysia, Thailand, Indonesia, the 
Philippines, Japan and China.

funky décor, an open kitchen and a menu 
of sharing dishes from countries along the 
spice trail, from the Indian sub-continent 
to Malaysia, Thailand, Indonesia, the 
Philippines, Japan and China.


