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Welcome to the  
2019 - 2020 
edition of  

The Eating Out Guide.

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 maybe 
somewhere to relax for a 
cooked breakfast, with  
morning coffee and the daily 
newspaper? Maybe you are 
looking for a gourmet meal,  
or any other excuse to eat  
out, then 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 great day out.

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 015395 58581
www.cafeambio.co.uk

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

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 HOLME

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

GLUTEN FREE OPTIONS AVAILABLE
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2     Cafe Ambio 

The Smithy Inn

Furness - Barrow,  
Dalton, Ulverston etc
4     Valley View Dalton
5 The Greyhound Inn

Around the Bay - Arnside, 
Cartmel, Grange-over-Sands, 
Silverdale etc
5 The Strickland Arms 
 The Derby Arms 
 Cartmel Village Shop
6    The Bob-in Cafe
8    Clare House Hotel
10  Harry’s Cafe Bar
11  The Estuary 
 Masons Arms

Lake District - Ambleside, 
Bowness, Grasmere,  
Hawkshead, Windermere etc
12   Laura Ashley The Belsfield
14  Blue Smoke on the Bay
16   Waterhead
18  The Wild Boar
20   Lindeth Howe
22   Poppi Red
24   Lucy’s
25 Rothay Manor
26 The Lamplighter
27   Porto Restaurant 

Hawkshead Relish 
Brambles Cafe

Kendal &  
Lune Valley -  
Crooklands, Milnthorpe, 
Kirkby Lonsdale,  
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28   Castle Green 
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32 The Royal Hotel
34  The Marton Arms
36   Crooklands 

Kitridding Farm Shop
37 Waterside Cafe
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 18 North at the Palatine

38 The Courtyard Cafe
39 The Clarendon Hotel 
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40  Sunbury Coffee House 
 Dalton Arms
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 Kashish 
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01229 462508
www.valleyviewdalton.co.uk

Skelgate, Dalton-in-Furness LA15 8BQ

Valley View Dalton is set in 
3 acres of beautifully tendered 

gardens. A real home from home.

Food served 7am - 7pm daily 
for Breakfast, Morning Coffee, 
Lunch, Early Evening Meals, 

Sunday Roasts starting at £9.95, 
Afternoon Tea & Sharing Platters.

Open late Friday’s & Saturday’s.

Unique Home Interiors 
& Gift Shop.

Cafe • Wine B�  • Bis� o 
Hotel • Gift Sh� 

Newly ref� bished

For further details email:
enquiries@valleyviewdalton.co.uk

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

SUNDAYS
Main Course £12.50

2 Courses £16.50  3 Courses £18.50

Witherslack | Cumbria LA11 6RH | 015395 52207

LIGHT LUNCH
2 courses for £11.95

Your favourite dishes; just smaller!
Monday–Friday 12pm-2pm
EXCEPT BANK HOLIDAYS

LIVE MUSIC
Live Music Friday & Saturday nights 

throughout the year 9-11pm

LIVE MUSIC
Last Friday of every month 

THURSDAY is STEAK NIGHT
2 rump steaks & bottle of house wine £30

WEDNESDAY is
CURRY & QUIZ NIGHT

£10 inc a beer or a small glass of wine
5.30 - 8.30pm – QUIZ STARTS after 8:30pm

Sizergh, near Kendal, Cumbria LA8 8DZ
Tel: 015395 61010

thestricklandarms@yahoo.co.uk

strickarmssizergh @stricksizergh

The
Greyhound

Inn
Greyhound

Inn
Greyhound

Inn
Greyhound

01229 889672 
Grizebeck, Kirkby-in-Furness LA17 7XJ

Food served weekdays 4-8pm & weekends
12-8.30pm (Fri-Sun) (last orders 8.30pm)

Great selection of pub classics and daily specials

Come and try our proper giant pies
Steak and ale or chicken, leek and ham, served in a 
full pastry case with a choice of potatoes and veg.

Traditional Sunday Roast lunch, 
with a choice of two meats and 

all the trimmings
ONLY
£8.95

Around the Bay - Arnside, Cartmel, Grange-over-Sands, Silverdale etc



Around the Bay - Arnside, Cartmel, Grange-over-Sands, Silverdale etc
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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

Our Menu Includes: Eggs Benedict, 
Homemade Soup of the Day,

The Bob-In BLT, burgers, wraps,
toasties, specials and much more,

with options for the kids too!
Fantastic large outdoor play

area and a healthy choice
of children’s meals

Takeaway options available
Disabled access, customer parking and 

baby changing facilities available.
We are dog friendly and there are plenty 

of woodland walks nearby.

Open 7 days a week
March to May: 10:00am - 4:00pm
June to August: 10:00am - 5:00pm

September to October: 10:00am - 4:00pm
November to February: 10:00am - 3:00pm
Last two weeks of December: CLOSED

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

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

This cafe 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 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 ramped 
access for wheelchairs and prams, 
a disabled toilet and baby changing 
facilities. 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, Bakewell, 
Victoria sponge, fruit cakes, drizzle 
cake and shortbread biscuits, to name 
but a few. The café also sells ice-
cream cones, a selection of ice lollies, 
milkshakes and smoothies if you need 
to cool down on hot sunny days.

The Cafe has a fabulous Chef and a 
new menu, which offers an excellent 
choice of food, from soups to freshly 
made sandwiches, cooked breakfasts 
and breakfast buns, (including their 
infamous ‘Big’ breakfast), burgers, 
salads and toasted sandwiches, as 
well as eggs benedict, wraps and 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:

“Walked to the Bob-in cafe 
today, it was fab. Kids play area 
is immense.. Sat outside eating 
lunch, drinking lovely coffee 
and letting the kids run riot! 
The staff are very friendly and 
quick to work! Will definitely be 
visiting again soon.”

“This place is simply wonderful! 
The food is amazing and the 
staff are just lovely. Can’t 
recommend it highly enough.”

“Great spot, easy access to 
amazing walks. Only had cake 
and ice cream but both nice. 
Meals looked good and scores 
on doors is good.  
Would recommend”

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@newbarnscaravanpark.co.uk.

Review by Mark Prada

The Bob-In Café
Time to dine at...

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.

New Barns Caravan Park, New Barnes, Arnside LA5 0BN • 01524 762363
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IN THE READ FAMILY SINCE 1969

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 coffee, 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

We arrived at this quaint little 
hotel nestled in the beautiful 
surroundings of  Grange-over-
Sands and pulled up into their 
very own car park, which 
thankfully made it easy for
Miss D to park.

The hotel is open for brunch, 
lunch, evening meals, afternoon 
tea and drinks daily. The menu 
has a selection of  what is 
considered ‘breakfasts’ including 
poached eggs, spinach and white 
beans on sourdough toast; 
and smashed avocado, bacon 
and poached eggs on toasted 
chia bread. Others include 
smoked haddock on a Jerusalem 
artichoke risotto, and at the top 
of  the list is American pancakes 
with bananas, berries, Greek 
yoghurt and of  course,  
Maple syrup.

We sampled the soup of  the 
day, a tomato and white bean 
broth. Although we both, rather 
weirdly, dislike tomatoes, it was 
delicious, even with those little 
red chunks of  tomatoes being 
rather palatable! The sourdough 
bread and butter helped though.

After our taster, Miss D was 
first to choose – a New Yorker. 
A rather large hot sourdough 

sandwich appeared filled with 
pastrami, onion & dill pickle, 
Gruyere, Dijon mustards and 
remoulade. And a side salad 
and vegetable crisps. A really 
generous portion and very nicely 
presented. I decided to go for the 
one pan English breakfast: home-
baked beans, ham hock and fried 
egg. This too was a generous 
portion, and really tasty. 

They have homemade scones 
and cakes. And I can testify that 
the tiffin was flipping delicious - 
and zero calories (really?) We did 
notice people taking Afternoon 
Tea and coffee in the lounges, 
both of  which have lovely views. 

Now you’ll probably not believe 
this, but I DID NOT have any 
wine! Despite it being an option, 
along with a selection of  local 
ales, I behaved and had a brew 
instead. A pot of  Lakeland 
Special tea (with 2 tea bags in 
my individual pot – hurray!) 
Miss D had the same, as she’s 
been hitting the Lime and soda 
a bit hard recently and needed 
a detox! 

We love that Clare House is 
still run by the same family, and 
daughter Georgia has looked 
after us on many of  our visits, as 
has Ciara, daughter of  long time 
chef  Mark who clearly loves his 
job. We did miss seeing Bruno 
this time though…although I’m 
sure he will reappear with a 
flourish now that the hotel is fully  
re-opened after its winter 
refurbishment.

See you soon Bruno!

Review by Louise Hodgson

Clare House Hotel
Time to dine at...

Park Road, Grange-over-Sands, Cumbria LA11 7HQ • 015395 33026

Clare House was calling 
us again... We’ve been 
so often that Miss Daisy’s 
car can find its own way 
there - probably faster 
than when she’s at the 
wheel herself!
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Laura Ashley Hotel The Belsfield
Kendal Road, Bowness on Windermere 

015394 42448  belsfield@lauraashleyhotels.com
www.lauraashleyhotels.com

FINE DINING
with  f la i rJoin us for a dining experience  

to remember in the stunning 
designer surroundings of Laura 
Ashley Hotel The Belsfield, 
overlooking Lake Windermere.

Seasonal dishes are delicately 
prepared by our chefs while you

unwind and take in spectacular views of 
the lake and fells beyond. Book a table 
today  and prepare to indulge all of your 
senses with award-winning culinary delights.

I was so thrilled to be 
invited back to The 
Belsfield again, as I just 
love this iconic Laura 
Ashley Hotel!

Laura Ashley The Belsfield, has a 
very enviable Lake front location at 
Bowness, with the most stunning 
garden, where you can really enjoy ‘al 
fresco’ dining, or afternoon tea with 
the best view ever.

As you can imagine with a Laura 
Ashley designed building, the interior 
of  this hotel is simply stunning. The 
Lounge Bar is the perfect place to 
relax with family and friends over a 
few drinks, or just for tea and coffee. 
There are two main dining areas, The 
Brasserie and The Belsfield Restaurant 
and, when you visit the Lake District, 
you come to see the majesty of  the 
Lakes and hills, and the view from 
both of  these restaurants is amongst 
the finest in the Lake District.

The Brasserie is open from midday 
and has a relaxed menu of  classic 
British dishes, served in modern 
surroundings and serves a great range 
of  nibbles, starters, mains and, of  
course, desserts. If  you’re looking for 
an informal experience, then this is 
the place.

The head chef, Scott Harrowing, 
and his team at the exquisite AA 
Rosette awarded Belsfield Restaurant 
have created a fusion of  Nouvelle 
Cuisine and traditional British classics, 
delivered through 5 exquisite courses 
using local Cumbrian produce 
wherever possible and offering a wide 
range of  dishes, catering for all tastes.

This time I was here to enjoy a full a la 
carte dining experience, so I decided 
to make the most of  it and booked 
a room to stay over. Well you can’t 
beat a night away from home.

To begin with, I opted for the 
Salmon and prawn cannelloni, with 

cucumber and tobiko, whilst Miss T 
was looking forward to the wood 
pigeon served with pickled beets, 
blackberries and black pudding. Both 
dishes were beautifully presented and 
very pleasing on the eye. The wood 
pigeon was perfectly seared and all 
the ingredients combined to complete 
the flavours of  this dish. My starter 
was an absolute world beater! The 
smoked salmon and prawns were full 
of  flavour and the entire dish was not 
only extremely tasty, but refreshing too.

For main course both Miss T 
and myself  couldn’t resist the 
chateaubriand for two. This is my 
absolute fave dish, which you don’t 
often see on menu nowadays and it 
was a boyhood fantasy for me! Long 
story, but basically I saw lots of  these 
in my local restaurants as a kid, but 
could never afford to eat one, so 
there was no missing out this time. 
The presentation was second to none 
and our mouths were salivating at the 
dish in front of  us! The beef  was pink, 
tender and full of  flavour from the 
natural juices in the slow cooking, we 
ate it very slowly and savoured each 
mouthful and I couldn’t have asked 
for anything more from this dish.

As usual, it was only myself  who had 
a dessert (well one of  us had to)! 
And, I couldn’t visit the Lake District 
without having Sticky Toffee Pudding, 
honeycomb and clotted cream Ice 
Cream, could I? And I’m glad I did, it 
was delicious.

The whole experience was one that I 
will savour for a long time and, I must 
also compliment the service here 
too, the team were very professional, 
knowledgeable and made us feel
very relaxed.

Laura Ashley The Belsfield really 
should be on your map of  foodie 
places to visit and, with summer 
nearly here, you can make the most 
of  that great garden. Families are also 
very welcome and there is a children’s 
menu for your little ones.

Review by Mark Prada

Laura Ashley The Belsfield
Time to dine at...

Kendal Road, Bowness-on-Windermere LA23 3EL • 01539 442448
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B IS  FOR 
BLUE SMOKE 
ON THE BAY

A UNIQUE WOOD -F IRED DINING EXPERIENCE
THIS IS  OUR A-Z OF THE LAKES

OPEN FOR BRUNCH,  LUNCH,  OR DINNER

Low Wood Bay Resort & Spa, LA23 1LP     bluesmokeonthebay.co.uk     015394 33338     @lowwoodbay

A perfect evening in May, and 
what better way to spend it 
than to be chauffeur driven 
(thanks Miss Daisy) to Low 
Wood Bay Resort & Spa on 
Windermere to dine at their 
restaurant ‘Blue Smoke on the 
Bay’. I have seen its stunning 
transformation taking shape 
when passing by, so it was 
good to see it in the flesh. 

We approached via a sweeping 
new driveway to be greeted at the 
gatehouse by Dave who found us 
a parking space (the manoeuvring 
proved a bit of  a struggle for Miss 
D –  Dave will have appreciated 
the comedy value though…) then 
directed us to the main reception 
and restaurant.  The landscaping is 
lovely with a Lakeland slate waterfall 
leading you down to the hotel, 
which has stylish modern décor.  
After a quick visit to the Ladies (just 
to check them out you understand 
– and yes, they passed muster) we 
headed down to find ‘Blue Smoke’. 

Katie was there to greet us, and gave 
us a warm, friendly welcome before 
showing us over to a table right in 
front of  the 3 metre long woodfired 
grill so we could watch the chefs 
at work (whether they liked it or 
not!)  The atmosphere was great as 
we could watch them working and 
listen to their banter as they got on 
with seriously hot task of  working 
directly in front of  an open fire!  
Fortunately, the heat didn’t reach 
our table, although we may have 
lost a few pounds rather than gained 
them if  it had! 

After Katie ran through the menu 
and brought us our usual large Pinot 
Grigio and a Lime & soda (you don’t 
need to ask who had which…) we 
tussled over who would have what.  
To start, Miss D opted for potato 
rosti topped with grilled goat’s 

cheese and a warm beetroot salad 
with horseradish sour cream. She 
loved it.  I had soy flavoured duck 
breast with glass noodles, blood 
orange and Chinese salad.  Both 
were very tasty.

So to the restaurants raison d’etre 
– food cooked on an open fire 
wood to bring an interesting mix of  
flavours…. Naturally only the finest 
cuts of  meat are used, an amazing 
array of  steaks, Spring lamb, pork, 
salmon, lobster & soft shell crab; 
along with Tofu and spicy pinto 
beans.  All are served as a complete 
dish with delicious accompaniments.  
I am a steak lover so opted for 
the 8oz Himalayan salt chamber 
aged beef  fillet which I had cooked 
rare, and it really was perfect with 
a smoky but not overpowering 
flavour.  Miss Daisy had pork collar 
which we hadn’t heard of  before.  
Handily we were able to lean over 
& ask chef  Tyrone to explain what 
it was (although we did guess which 
part of  the pig it came from!!).  This 
had been braised then finished on 
the open grill and came with pork 
bon bons and a calvados sauce. 
Judging by her plate and the lack of  
sharing I think she liked it.

After a break (time to order another 
glass of  wine…) we were offered 
the dessert menu.  I had already 
convinced myself  I was going to 
say no, but then something caught 
my eye.  Baileys cheesecake with 
chocolate sauce.  The base was (I 
think) a lovely textured flapjack and 
on top of  the delicious individual 
cheesecake was a chocolate 
ganache.  Oh my word – heavenly.  
Miss D also devoured her 
Frangipane tart which was topped 
with Madagascan vanilla ice cream.  
The saying “naughty but nice” was 
never better stated! 

And with that, we said farewell to 
all the lovely staff, and in a puff  of  
(blue) smoke we were home!

Review by Louise Hodgson

Blue Smoke on the Bay
Time to dine at...

Low Wood Bay, Windermere LA23 1LP • 015394 33338 • www.englishlakes.co.uk
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Waterhead, Lake Road, Ambleside, LA22 0ER
englishlakes.co.uk/waterhead       015394 32566

For a menu that champions local ingredients, combined with over 40  
gins from around the world and a stunning lake-shore setting, look  

no further than The Bar & Grill Restaurant at Waterhead. 

It’s the first time I’ve 
had the pleasure to 
review Waterhead 
and as a big fan of the 
English Lakes Hotels, I 
was absolutely thrilled 
to get the chance! 

This weekend we fancied a trip to 
Ambleside, it’s such a lovely drive 
alongside Lake Windermere, so 
with the review in mind we had 
booked a table at Waterhead for 
dinner; this stylish boutique style 
hotel is positioned on a corner 
site at the head of  Windermere, 
with views across the lake which 
are just stunning.

We were warmly greeted 
and shown to our table. The 
restaurant is elegant with 
chandeliers hanging from the high 
ceilings and glamorously subdued 
decor. We ordered our drinks 
which were swiftly brought to 
our table. The bar specialises in 
gins (around 60, including locally 
distilled bottles) and also stocks 
beers from their sister hotel The 
Wild Boar’s brewery, while wines 
are varied and well-priced.

The bright, stylish restaurant offers 
a high quality sophisticated menu, 
featuring regional dishes with a 
modern twist. It really is difficult to 
choose as all the dishes sound so 
tempting... We eventually decided 
on the Duck Liver Parfait served 
with Toasted Granary Bread 
and Pear Chutney ... It was silky 
smooth and delicious, my starter 
of  Poached Duck Egg with Air 
Dried Ham, Asparagus, Toasted 

Brioche and Mustard Vinaigrette 
was equally tasty. Both dishes 
were presented beautifully.

The service here is polite and 
attentive. Our empty plates were 
swiftly removed and we didn’t 
wait long for our mains of  Roasted 
Cod Loin, Fondant Potato, Braised 
Baby Fennel, Buttered Spinach 
in Saffron and Mussel Sauce and 
the Confit Pork Belly with Pork 
Shoulder Bonbons, Dauphinoise 
Potatoes, Seasonal Vegetables, 
Apple Gel and Grain Mustard 
Sauce. Both dishes were again 
presented to a very high standard 
and cooked to perfection. The 
flavour combinations and textures 
were just fabulous; the food here 
is seriously good. It’s safe to say 
that all plates that left the kitchen 
looked fabulous, the chef  here is 
obviously very creative
and talented.

The portion sizes are generous 
and although we really shouldn’t, 
we decided to share a dessert 
of  Cappuccino Crème with 
Shortbread and Berries. It was 
just beautiful, creamy and sweet 
with a kick of  cappuccino syrup, 
complimented by the crumbly 
homemade shortbread. A perfect 
finish to an amazing meal and a 
lovely evening.

Waterhead also offers a daytime 
bar menu and I have to say the 
Gin and Tonic Afternoon Tea 
sounds sublime. In the summer 
months they do Pizzas from the 
bio-mass fired outdoor pizza 
oven, so I’ll be coming back for 
them, there really is something
for everyone.

Review by Emma Dalton

Waterhead
Time to dine at...

Lake Road, Ambleside LA22 0ER • 015394 32566 • www.englishlakes.co.uk
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The Grill & Smokehouse, where hearty dishes and  
home-brewed beers await.

The Wild Boar, Crook Road, Windermere, Cumbria, LA23 3NF 
W. englishlakes.co.uk/the-wild-boar  T. 015394 45225

The Wild Boar is known as 
one of the Lake District’s 
finest hotels and we were 
about to find out the food 
was of an equally
esteemed standard. 

Nestled 4 miles down Crook Road 
off  the A591, the setting is really 
attractive and compliments the place 
very well. We arrived a little before 
the restaurant opening time of  
6.30pm, so we had a seat in the bar 
area and looked over the menu. The 
Menu! What a fabulous variety of  
food, Gavin and I both commented 
on how different the choices were. I 
don’t mean far out wacky different, 
just a selection of  steak cuts and 
sides to complement that you don’t 
normally see on a menu. There 
were some tempting ‘While you 
decide’ options like in-house smoked 
peanuts, hot smoked pigs in blankets 
and homemade pork crackling!

Starters were just as tempting with 
baked camembert with truffle and 
rosemary, smokehouse ribs. Smoked 
aubergine, pine nuts and wild rocket 
to name a few.

Gavin and I made a deal before 
we set off  that we were going to 
skip the starters and hold out for 
desserts…we failed, not miserably, 
but we did cave and have the 
Smokehouse pork ribs to share  
because it all sounded so good!

The ribs were delicious, really meaty 
and tender and the Wild Boar 
Smokehouse sauce made for such 
a pleasant change, nothing like we’d 
tasted before. They were served 
with a side order of  cornbread, 
something I’d never tried before, but 
nevertheless it disappeared in a flash! 

For mains we did consider the 
35oz Tomahawk steak or the 
20oz Chateaubriand to share, but 

I was a little concerned that there 
wouldn’t be much ‘sharing’ going 
on. Gavin eventually settled on 
the 10oz House Smoked Fillet 
steak, lightly smoked in the on-site 
smokehouse, and following the 
chef ’s recommendation he chose 
the steak cooked medium.  

I chose the 10oz Hanger Steak, 
again following the chef ’s lead. Both 
steaks were cooked to perfection 
and presented with flat mushroom, 
chargrilled shallot, slow roasted 
tomatoes and a choice of  sides. 
The sides selection was great, 
sweet potato fries, triple cooked 
chips. Hog mac ‘n’ cheese, buttered 
mash… the list seemed endless- 
certainly something to suit everyone!

Every mouthful was simply divine, 
one of  those meals you never want 
to end! 

When we finished, our lovely server 
came over with dessert menus.
Uh-oh… I still wasn’t convinced 
we’d left room for one, regardless 
we had a nosey anyway (to be 
polite of  course!). Well perusing 
soon led to greedy and we ordered.
Gavin picked the Snicker’s Sundae, 
chocolate brownie, vanilla ice cream, 
peanut caramel, whipped cream 
and pieces of  Snickers sprinkled on 
the top. I had the Churros served 
with passionfruit curd and a pot 
of  molten chocolate. As you can 
imagine, the desserts were equally as 
irresistable as the rest of  the meal! 

The ambience of  the restaurant 
was so calm and relaxed, we will 
certainly revisit and may even 
include an overnight stay as the 
hotel’s reputation is just as glowing 
as the Bar & Grill.

Review by Vikkie Phillips

The Wild Boar
Time to dine at...

Crook Road, Windermere LA23 3NF • 015394 45225 • www.englishlakes.co.uk
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Upcoming Events with Lindeth Howe Hotel
in 2019

Book a table for 4 or more people for lunch or
dinner and get a free bottle of house wine!

We’re open 7
days a week!

13th September - Come and see us at the Westmorland Show! We will have
biscuits.... plus some great special offers exclusive to the Westmorland Show!

Murder Mystery Nights

5th September - The Clouseau Crime Caper Murder Mystery Night with
Dinner, £39.00 per person, starts at 7pm

31st October - Carry on Haunting Murder Mystery Night with Dinner,
£39.00 per person, starts at 7pm

14th November - Murder at Gatsby Manor Murder Mystery Night with Dinner,
£39.00 per person, starts at 7pm

5th December - Panto Crime Murder Mystery Night with Dinner,
£39.00 per person, starts at 7pm

015394 45759  |  www.lindeth-howe.co.uk  |  Bowness, LA23 3JF

Lindeth Howe is 
one of those hidden 
gems of the English 
Lake District, a place 
where fantastic 
views & fine dining 
combine!

Once home to Beatrix Potter, 
this popular Lake District hotel 
boasts a fantastic 2AA rosette 
restaurant, a place where you 
will find British classics with 
a Cumbrian twist, that offers 
seasonal specials made from 
locally sourced ingredients. 

So, whether you’re looking for 
civilised dining or somewhere 
cosy and comfortable to enjoy a 
light bite and drinks with friends, 
enjoy mouth-watering dishes 
created by our locally renowned 
Head Chef Chris Davies in our 
dining room, or well stocked 
lounge bar.   

Lindeth Howe also have a 
children’s favourite high tea 
menu, which is served between 
5pm and 6:30pm and they can 
also provide family dining in the 
Hilltop with prior arrangement, 
if needed.

Succulent starters include 
Chicken Liver & Cognac Parfait 
with fig & cinnamon chutney and 
brioche crostini or the Grilled 
Fresh Mackerel Fillet with red 
onion & red cabbage slaw and 
tenderstem broccoli tempura.

Lindeth Howe
Time to dine at...

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

For main course, you will be 
spoilt for choice with the mouth-
watering Roast Barbary Duck 
Breast, served with confit pak 
choi, fondant, passion fruit and 
sweet chilli glaze, or Crispy Roast 
Pork Belly, Stornoway black 
pudding, smoked celery puree 
and apple gel. With so many 
incredible dishes on offer here, 
it’s hard to choose what to have, 
as each one is immaculately 
presented in combination with 
a delicious fusion of flavours and 
textures in every bite as would 
be expected from a restaurant of 
this caliber.

With a selection of cocktails, 
mocktails and spirits, you can 
start your visit in just the right 
way. Lindeth Howe will keep 
you satisfied with their large 
selection of wines and beers 
to complement your meal and 
complete your dining experience.

All’s well that ends well and 
the dessert menu will certainly 
fulfil that. There is the classic 
Cumbrian sticky toffee pudding, 
with toffee pudding ice cream 
& butterscotch sauce, which is 
an absolute must in the Lake 
District! For something different 
try the hot blackcurrant soufflé 
with Madagascan vanilla ice 
cream, or the white chocolate 
& rhubarb cheesecake with 
de-constructed dark chocolate 
crumble & raspberry gel? 
Whatever you choose, I can 
promise that you will enjoy it!

Review by Mark Prada
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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, 
recently refurbished with a botanical 
theme, brightly coloured wallpaper 
and velvet cushions, the café is a 
combination of  coffee with art. 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! And when you do, 
make sure to try the delicious cream 
tea for two with fresh home baked 
scones and a lovely pot of  tea and 
whilst you’re at it, 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 paninis and salad 
bowls. Or why not start the day 
with Poppi Red’s new breakfast 
menu? Which includes Cumberland 
sausage, rarebit, homemade Belgium 
waffles, berry compote, Greek yogurt 
topped with hazelnut praline or 
toasted brioche bun filled with field 
mushrooms, spinach, avocado, grilled 
halloumi with roast cherry tomatoes. 
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. 

They also have a large selection of  
takeaway food for your picnic or 
when you’re walking on the fells, 
which gives you that wonderful 
home-from-home feeling when out 
exploring the wilderness. 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; they are famous 
for their freshly baked cheese & fruit 
scones, 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 more than 
happily cook it for them! 

And before you leave, you won’t 
be able to resist their fab retail area 
offering an eclectic selection of  
seasonal and all-year round clothes, 
furnishings and fabulous gift items. It’s 
definitely worth a trip to Hawkshead 
where you’ll be able to spoil and
treat yourself. 

Review by Mark Prada

Poppi Red
Time to dine at...

Main Street, Hawkshead LA22 0NT • 015394 36434
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...distinctly different dining in the      of Ambleside...distinctly different dining in the      of Ambleside
Open daily from 5pm until late (last food orders at 9:30pm) Booking Advisable 

Desserts, Drinks and Cheeseboards until later...

is more than just food

015394 32288Lucy’s on a plate, Church Street, Ambleside, Cumbria LA22 0BU
www.lucysofambleside.co.uk • info@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... Liquid 
refreshment only? We have a lovely bar area 
where you can relax away from the hustle 

and bustle... and if the weather is kind to us, 
why not enjoy our little ‘secret courtyard’ as 

well as our quirky conservatory area.

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

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.

Lucy’srange of over 25 Delicious Desserts
means you can indulge a sweet 

tooth at any time, by joining us for your

just desserts

loves a party 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
Book any day to 

dine at 5pm
2 courses £18
3 courses £22

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.

To make a booking or for more information please contact:
hotel@rothaymanor.co.uk     www.rothaymanor.co.uk     t: 01539 433605

To make a booking or for more information please contact:
hotel@rothaymanor.co.uk     www.rothaymanor.co.uk     t: 01539 433605

To make a booking or for more information please contact:
hotel@rothaymanor.co.uk     www.rothaymanor.co.uk     t: 01539 433605

Rothay Manor
Nestled in the natural surroundings 
of Ambleside, this elegant country 
house restaurant has been awarded 
its 3rd AA rosette, a step further 
from when I was last invited to 
sample their incredible fayre, all 
thanks to the dedication of one of 
the finest young chefs in the district 
and the excellent team around him.

On this occasion I decided to treat my 
dear mum as I knew just how privileged 
we were to be welcomed back to 
Rothay Manor.

After relaxing with a refreshing 
Cumbrian gin, we both decided to try 
the 3 course menu. A moment later, 
the canapes were served to us - how 
chef  Dan manages to make a morsel 
of  mackerel and kohlrabi burst with 
acute flavour whilst being beautifully 
presented remains a mystery to me, 
but there’s no doubting his skills have 
continued to improve since my last visit.

Shortly afterwards we were seen to 
our table and Courtney appeared with 
a heavenly Amuse Bouche and fluently 
explained it to us, as well as each dish 
that followed - impressive for only her 
third week on the job! 

The starters were divine - my mum 
had ordered the Ceviche, featuring a 
delicious scallop encased in a moat of  
citrus tang, wonderfully complemented 
by the hints of  gooseberry, whereas 
my beautifully rare Squab Pigeon 
was juxtaposed between the sweet 
notes in the gravy and the bitterness 
of  the blood orange, all making for a 
delightfully harmonious palette.

It’s not just the phenomenal taste of  
each dish that’s of  note here, but also 
the carefully composed combination 
of  textures, which became abundantly 
clear from the Suckling Pig main we both 
enjoyed, with the crunchy crackling, 
tender belly and sharp umeboshi 
working together nicely.

Once again, dining at Rothay Manor was 
nothing short of  spectacular, and when 
someone as tricky to please as my mum 
has nothing but superlatives for it, you 
can be sure it’s well worth visiting! From 
the extremely artistic presentation of  
each dish and interplay of  flavours, to 
the polite, talkative, attentive staff  and 
wonderfully relaxed atmosphere with 
soothing string music – the experience 
really has it all. Now if  I can just get the 
recipe for that frozen milkshake dusted 
dessert before Mother’s Day...

Review by Matthew Rohani

Time to dine at...

Ambleside, Cumbria, LA22 0EH • 01539 433605 • rothaymanor.co.uk
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High Street, Windermere, Cumbria LA23 1AF
01539 443 547 | info@lamplighterdiningrooms.com

www.lamplighterdiningrooms.com

In the centre of Windermere, with Art Deco Lounge & Bar, serving breakfast, lunch 
and dinner. Enjoy our extensive wine list, draught beers and handcra� ed cocktails.

PLATED SUNDAY LUNCH
from £16.95 per person

Launched following the exceptional popularity of our critically acclaimed 
Sunday lunch experience (reviewed by food writer Jay Rayner) 

Roast Breast of Chicken • Ballotine of Lamb • Roast Sirloin of Beef
Served with our legendary giant Yorkshire Puddings

£7.95 LUNCH*
11AM TO 5PM DAILY (EXCEPT SUNDAYS)

*Cannot be used in conjunction with any other promotions or o� ers.
Visit our website at www.lamplighterdiningrooms.com for the full 

selection of dishes available at this price.

OPEN 7 DAYSA WEEK
8AM TO LATE

BREAKFAST 8AM TO 10AM
DAILY

With everything from the Ultimate Lamplighter breakfast (featuring the amazing Stornaway 
Black pudding, Ayrshire middle back bacon and our own Cumberland Sausage),

Cartmel Valley smoked salmon and scrambled eggs, Eggs Benedict and not forgetting our 
fabulous selection of breakfast baps

Arguably the BEST
breakfast in the area!

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)
Closed Wednesdays

9am to 4pm (Winter) and 9am to 4.30pm (Summer)£5 off when spending over £25
CODE: ‘LCDG’

HAWKSHEAD, LA22 0NZHAWKSHEADRELISH.COM        

*Offer available online and in store until 31.07.2020. 
Hawkshead Relish Products only.
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T. 015395 64652
W. www.wheatsheafbeetham.com

Stanley St, Beetham LA7 7AL

…o� ering craft beers, local ales & fantastic
food served daily all day, every day from 12 noon.  

Tea, co� ee & scones available from 11am.
Enjoy a walk to the local landmark ‘Fairy Steps’ 

from our door - maps & directions are 
available at the bar. 

A perfect day out for the family.

Children, Dogs & Muddy Boots Welcome

A cosy
  historic Inn...

The Wheatsheaf
The Wheatsheaf offers 
fantastic local food cooked 
in house, local ales, award 
winning craft beers and a huge 
selection of Wine, Gin & Rum 
to enjoy! The Wheatsheaf is 
in a beautiful location close to 
the renowned Fairy Steps at 
Beetham, a place where you 
can have a lovely countryside 
stroll before, or after a 
delicious meal – maps are 
available at the bar to direct 
you to this magical place.

Here is a Tripadvisor quote 
from a recent visitor “We 
are fortunate to have this 
lovely pub/restaurant on our 
doorstep, the food is always 
lovely and fairly priced, the 
Sunday roasts are really 
good.  All the staff are very 
helpful and friendly, and 
The Wheatsheaf has a very 
friendly cosy feeling”  And 
they weren’t wrong! The 
whole feel and ambience 
here is relaxed and informal, 
the perfect place to enjoy 
with family and friends. And 
the food is a delight, with a 
menu packed full of traditional 
pub classics, alongside a 
host of mouth watering 
contemporary dishes that you 
are unlikely to find elsewhere.
The menus have all been 
created for all diets and life 
choices. Their lunch time 
menu offers a selection of 
sandwiches and lighter meals, 
as well as more hearty lunch 
options served daily from 
noon until 5pm.
For mains the carnivores can 
try Double Dutch Burger 
with Homemade Smokey 
Bacon Ketchup. Or the New 
Zealand style Steak Pie with 
melting Lancashire Cheese 
running through the rich beef 
gravy. For those inclined to 
the Plant Based lifestyle try the 
Vegan Red Lentil Cottage Pie 
with a Sweet Potato Top or 
taste the Vegan Falafel Burger 
with Minted Hummus. There 
is also a great selection of daily 
specials and not forgetting a 
traditional succulent roast  
on Sunday.
Tonight we were dining 
from the main course and 
for starters Steven chose the 
Nachos and what a treat! 

A generous bowl piled high 
with crunchy tortillas, topped 
with Chipotle chilli beans, 
guacamole, sour cream, 
jalapeños & melted Lancashire 
Cheese – very tasty and didn’t 
stay around for long!! I opted 
for the Halloumi Fries – a 
tasty plate of Halloumi dusted 
with Cajun spices and served 
with a delicious Sriracha (hot 
sauce) Mayonnaise dip – a 
delicious tasty combination. 
Our plates were swiftly 
cleared by our waiter Dan 
and shortly afterwards our 
main courses arrived.
Steven had chosen the Rib 
Eye Steak cooked Medium, 
this generous steak was 
accompanied by juicy vine 
tomatoes, grilled portabello 
mushrooms and a portion 
of chunky chips. I had opted 
for my favourite Fish & Chips 
– a delicious portion of fish 
in homemade beer batter, 
chunky chips, mushy peas and 
homemade tartar sauce – the 
perfect combination and I 
noticed on the menu that this 
is also available in a gluten  
free option.
Once finished our plates were 
cleared and we were brought 
the dessert menu – so many 
tempting desserts including 
Sticky Toffee Pudding, 
Apple Crumble, Warm 
Chocolate Brownie and for 
the more savoury there was 
Cheese & Biscuits on offer 
– unfortunately we were so 
full from our meals we had to 
decline the desserts!     
The Wheatsheaf at Beetham 
is definitely on THE map of 
must go foodie destinations 
and with such a wonderful 
menu and also a vast childrens 
menu too this will definitely a 
place I will re-visit with  
my family.
Review by  
Anne-Marie Weaver

Stanley Street, Beetham LA7 7AL
015395 64652 • www.wheatsheafbeetham.com

Time to dine at...

HOTEL and FREEHOUSE

Tel: 015242 71716
9 Fairbank, Kirkby Lonsdale, Cumbria LA6 2BD • www.theorangetreehotel.co.uk

HOTEL and FREEHOUSEHOTEL 

MONDAY 
NIGHT

FISH & CHIPS*

Freshly Battered 
Haddock & Chips 
with Mushy Peas

TUESDAY 
NIGHT

BUILD A BURGER*
Choose Between a 
Large Selection of 
Toppings and get a 

FREE Pint

WEDNESDAY 
NIGHT

STEAK NIGHT*
Come Visit Us 
Wed Night & 
Choose from 

Rump or Sirloin

*ONLY AVAILABLE 6 - 9PM 

Come and see us on 
Thursday night and treat 

yourself to one of our 
homemade pies and a pint.

THURSDAY 
NIGHT 

PIE, PEA & PINT NIGHT*

The Greenhouse  
offers a contemporary 
locally sourced menu 
in a stylish restaurant, 
lounge and bar  
overlooking  
Kendal Castle.

at The Castle Green Hotel in Kendal
Kendal’s only FOUR STAR Hotel
For more information please contact us t. 01539 734000 | www.castlegreen.co.uk
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Country Harvest
COFFEE SHOP • FOOD HALL • GIFTS

More than just a farm shop...

Country Harvest, on the A65 at Ingleton (LA6 3PE) | Open 7 days, ample free parking
015242 42223 | www.country-harvest.co.uk | Follow us on Facebook, Twitter & Instagram

Country Harvest

Country Harvest, on the A65 at Ingleton (LA6 3PE) | Open 7 days, ample free parking
015242 42223 | www.country-harvest.co.uk | Follow us on Facebook, Twitter & Instagram

With its stunning butchery counter run by 
former Young Butcher of the Year George 

Taylor; bakery; large cheese section and deli, this 
Food Hall is an absolute must for food lovers. It 
is so much more than just a farm shop, with its 
Coffee Shop, Gift & Clothing Hall and seasonal 
Christmas Cabin.

Most visitors head straight for the Coffee Shop 
which offers a wide range of delicious meals and 
snacks seven days a week, all served in generous 
Yorkshire portions. From breakfasts, lunches, 
cakes and afternoon teas...there’s plenty of choice 
complimented by a Specials board which changes 
daily. There’s a range of bestsellers which have 
been on the menu for years - like the slices of 
steak and onion pie or chicken, ham and leek 
pie made fresh in the Country Harvest kitchen. 
They’re classics for a reason – light, airy pastry 
crammed full of delicious fillings. They are also 
available to buy in the deli and once you’ve tried 
them they are likely to become a regular fixture in 
your home.

The Country Harvest kitchen team also make 
their own cakes – from gateaux and pavlovas to 
traybakes and their ever popular scones (they are 
huge) and afternoon teas. Again, the cakes in the 
Coffee Shop are also available to take away.
With its ‘no mobile phone policy’ and waitress 
service, this is a traditional coffee shop with

amazing views of the Yorkshire peak of 
Ingleborough. 

Country Harvest is more than just a food 
destination these days, although its Food Hall 
is full of fresh bread, meats, veg, cheeses, 
pickles, chutneys, crackers, chocolates, a large 
‘free from’ range and much more. Most of the 
food is sourced from Lancashire, Cumbria and 
Yorkshire, although they stock items from down 
south too but only when they’re really, really 
good! They also have a popular Gift Hall selling 
women’s clothing by Joules, Regatta, Seasalt and 
Alice Collins and also baby and children’s clothes, 
alongside unusual gifts for all the family. 

And just across the car park there’s the Cabin 
which is transformed into a wintry Christmas 
wonderland on October 1st every year. It has to 
be seen to be believed – pure magic for  
all the family.

Country Harvest’s location on the A65 is just so 
handy if you’re heading to Yorkshire or the Lakes 
and with loads of free parking it’s a great stop off 
point on your journey...or simply a lovely place to 
have lunch and enjoy a spot of retail therapy.

*If you’d like to have Country Harvest exclusively 
to yourselves – you can book a ‘Dine & Shop’ 
event where groups receive a fabulous buffet meal 
and 10% off purchases on the night. 

More than just a farm shop...
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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.

Delightful 
  Dining

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

I have visited the Royal Hotel in 
Kirkby Lonsdale many times, in fact 
I even use it as a base for meeting 
friends and business associates 
when I am in the area, as it is the 
perfect place to relax in comfy 
armchairs for just tea and coffee.

Located in the Market Square at the 
heart of the gorgeous old town of 
Kirkby Lonsdale, the Royal Hotel 
is the perfect base from which to 
explore the outstandingly beautiful 
landscapes of the Lancashire, Yorkshire 
and Cumbria borders. This elegant 
Georgian town house hotel has been 
sympathetically restored to provide luxury 
accommodation within easy walking 
distance of the town’s most popular 
attractions – including the famous Ruskin’s 
View. So you can make a night of it, when 
you come and dine here.

On this occasion I was asked to come 
and sample their new fine dining menu, 
so I invited a few friends along too, as I 
knew they would really enjoy this iconic 
local hostelry. When we arrived we took 
advantage of their large gin selection, as 
we enjoyed a few drinks at the bar  
before we sat down to eat, well why 
wouldn’t you!

Our table was ready for us, (long before 
we were prepared to abandon the bar 
area), but we did eventually head through 
to the dining room. What I particularly like 
about The Royal is that the tables are all 
very spacious, which really enhances  
your dining experience when you are 
planning on a long evening of  
non-stop consumption.

The Royal has a really extensive menu 
that offers something for everyone: from 
artisan pizzas and tapas-style nibbles to 
burgers, pub classics, salads and a delicious 
choice of Brasserie style dishes and daily 
specials (not forgetting a sumptuous 
choice of roasts on a Sunday). General 
manager Damian Atkins and his team of 
professionals had prepared some of the 
dishes that they are putting on the new 
menu for us to enjoy and they  
didn’t disappoint.

To begin with I had the chicken and 
pistachio roulade, served with a delicious 
sourdough and succulent home prepared 
chutney, whilst one of my friends had the 
mouth-watering tempura king prawns, 
served with rice noodle, asian slaw, sweet 
chilli sauce and wasabi mayo, with Miss T 
unable to resist the pan seared scallops, 
with butternut squash puree, chorizo & 
spring shoots.

We took a short break before main 
course (to order our second bottle of 
Prosecco). Miss T had the Goosnargh 
chicken breast, served with creamy 
mashed potato, spring vegetables and 
red wine jus, whilst my other friend had 
the very pink and tender rump of lamb, 
with dauphinoise potatoes, butternut 
squash puree, crispy kale and lamb jus. All 
these dishes were beautifully presented 
and cooked to perfection, but one dish 
stood out from them all and fortunately I 
had chosen it - the grilled fillet of seabass 
served with a heavenly seafood risotto 
and I can tell you if you only eat out once 
this year, then go to the Royal and order 
this dish, as it was outstanding. 

We were on it now and decided to go all 
out for dessert too. Well at least two of us 
did. My friend couldn’t resist the traditional 
sticky toffee pudding with toffee sauce and 
ice cream, which is my all time favourite, 
so I decided to have something different 
for a change and went for the refreshing 
summer fruit panna cotta, which was full 
of flavour and the perfect way to end an 
excellent meal.

Food is served at lunch and dinner during 
the week and all day on Saturday’s 
and Sunday’s. Afternoon tea, a Royal 
institution, is served daily between 2pm 
until 5pm, or perhaps the promise of a 
platter and glass of Prosecco will prove a 
temptation after a long day’s walk.

The Royal Hotel has an excellent range 
of wines and spirits to complement your 
food as well as some amazing beers, 
which is why they were recently awarded 
‘Certificate of Excellence’ in the serving of 
Cask Ales. The ‘Cask Marque’ award itself 
is an award for pubs which serve excellent 
quality cask ale.

I don’t think I need to say much more, 
other than make sure the Royal Hotel at 
Kirkby Lonsdale is on your calendar as the 
next place to visit. Enjoy.

Review by Mark Prada

The Royal
Time to dine at...

Main Street, Kirkby Lonsdale, Cumbria LA6 2AE • 01524 271966
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This was my first visit to 
The Marton Arms, nestled 
in the picturesque hamlet 
of Thornton in Lonsdale, 
on the outskirts of Ingleton, 
in the beautiful Yorkshire 
Dales National Park.

An independently owned freehouse, 
open for a hearty lunch, dinner or 
anything in-between, you’ll find warm 
hospitality, home-cooked food, 
comfortable accommodation and a 
relaxed atmosphere, whether you’re 
dining here or just dropping in for 
a drink and a chat at the bar, while 
you’re out walking or cycling with 
family and friends.

From here you can explore the Lake 
District, The Yorkshire Dales and The 
Trough of  Bowland, or just relax ‘al 
fresco’ in the secluded garden or on 
the terrace, where you could sample 
a selection of  different gins, with over 
50 to choose from.

On this occasion we were here to 
enjoy a traditional home cooked 
Sunday roast lunch, so we chose 
to sit in the contemporary styled 
restaurant, which was informal, 
relaxed and very comfortable.

We were spoilt for choice with the 
extensive menu. We found there 
was something for all appetites and 
pockets, including a selection of  
appetisers and starters, pub classics, 
steaks and burgers, salads and 
sandwiches, not to mention a  
dessert menu to tease your tastebuds 
to their limits. 

The owners are strong advocates 
of  ‘field to fork’ fayre and take pride 
in rearing their own pork and beef  
sustainably on the neighbouring farms 
and it means their talented chef  
promises 100% local provenance for 
all the food served. 

The Sunday lunch menu was perfect 
for Miss T and her mum, who delved 
into the roast beef  dinner with all 
the trimmings. The portion was 

very generous and the quality of  the 
meat was exceptional (just a touch 
pink and really juicy). The beef  was 
served with proper roasts, crispy 
on the outside fluffy on the inside, a 
medley of  seasonal veg and the best 
Yorkshire pud ever!

As well as supporting suppliers on 
their doorstep in Ingleton, The 
Marton Arms also benefits from some 
of  The Lake District’s finest produce 
too. From Udales and Lakes Speciality 
they source meat for some of  their 
customers’ favourite dishes such as 
the Lamb Boulangerie. The Cheese 
Larder in Windermere also gives 
them the chance to showcase some 
unusual flavours on the cheeseboard 
while the fresh vegetables and  
salad comes from Martin Powell’s 
in Sedbergh.

On to dessert? If  you had room, 
which I didn’t really, there were a 
selection of  treats to choose from.  
I knew I shouldn’t indulge, but I 
couldn’t resist!  As a compromise 
I played it safe and had a couple of  
scoops of  Walling’s Ice Cream, which 
was the perfect finish to an excellent 
dining experience.

Normally I would tell you about the 
wine I had to complement my meal, 
but the gin selection here is so good, 
we decided to try a few from their 
extensive menu instead. I went for 
the locally distilled Spiced Cuckoo Gin 
with ginger ale, which I really enjoyed 
and Miss T had to have the Peaky 
Blinder, as she enjoys the TV series 
so much! And, it was just as good as 
the TV show, a full bodied Gin that 
Sadler’s have created, by blending 
exotic spices and botanicals to give a 
bold and flavourful taste.

All in all, we had a fantastic 
experience, which was excellent  
value for money too. We are 
definitely going back for dinner, gin 
and a weekend stay in one of  their 
lovely bedrooms next time. Make 
sure you seek this place out, you 
won’t be disappointed.

Review by Mark Prada

The Marton Arms
Time to dine at...

Thornton in Lonsdale, Carnforth LA6 3PB  •  015242 42204  •  www.martonarms.co.uk
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OPENING TIMES WED TO SAT 12 - 3:30 & 5-9 & SUN 12-6

01524 410503 • 1 THE CRESCENT, MORECAMBE @ THE PALATINE, 1ST FLOOR

24 SEAT RESTAURANT IN A VERY COSY & INTIMATE ENVIRONMENT,  
WITH A CONTEMPORARY & VINTAGE FEEL.

7 COURSE MONTHLY SUPPER CLUB • SUNDAY LUNCH  
LUNCH MENU • EVENING MENU

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.

BOOK  

now for our  

famous Sunday  

carvery

Lunch 12pm - 2pm daily • Dinner 6pm - 9pm daily 
Open all day Sunday

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

Tel 015395 67484
www.kitriddingfarmshop.co.uk

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 and cold 

drinks, fresh scones daily, home-made cakes and pies, 
our extremely popular Kitridding Breakfast and our 
traditional roasts on a Sunday.  We offer a specials 

board as well as our normal menu and we pride 
ourselves on our range of home-made puddings. 

A warm welcome awaits you.

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

Open Thursday - Sunday   9.30am - 5.00pm
(hot food served until 4pm - last orders at 4.30pm)

 Kitridding Farm Shop  @kitriddingfarm

Vegan / Vegetarian  Cafe

watersidekendal@gmail.com     Kent View, Kendal LA9 4DZ

Breakfast
Lunch

Coffee Afternoon Tea
Please call into our café and enjoy freshly brewed 

coffee, homemade cakes and cheese or fruit scones. 
All food is freshly prepared on our premises, offering 

a large selection of salads, quiches, soups, pies and a 
variety of daily specials made by our fantastic team.

Take away & outside catering available.
Open Monday to Saturday 9 am to 4 pm.

Located close to town centre, on the banks of the 
River Kent, Kendal. Outdoor seating with views

of the river! We are also licensed to serve drinks.

LOYALTY SCHEME 
Buy 9 hot drinks & get one FREE

01539 729743

Restaurant

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

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

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

FREE DELIVERY SERVICE AVAILABLE 
WITHIN 3 MILE RADIUS

Early Bird Offer £11.95 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 specialities*)  
with pilau rice or plain naan bread.

*Specialities are available, but at an extra charge.

15% DISCOUNT 
ON ALL TAKEAWAY COLLECTIONS OVER £12

Restaurant
Saffron

You are welcome to bring your own alcoholic drinks

Morecambe, Lancaster, Carnforth etc
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Each advert may only be used once.  One flyer per visit.  Expires on 30/09/19.
The Courtyard Café is VAT registered No. 296 4192 66

Each advert may only be used once.  One flyer per visit.  Expires on 30/09/19.
The Courtyard Café is VAT registered No. 296 4192 66

OPENING TIMES:  7 days a week  10am - 3pm

The Clarendon Hotel, 74-76 Marine Road West, Morecambe LA4 4EP
01524 410 180  |  CLARENDON@THESTATEMENTHOTELS.CO.UK  |   clarendonmorecambe

Waterfront Restaurant • Open 12-2pm & 6-9pm daily

A rel axing locat ion... ... by Morecambe Bay

Lunch Deals from only £5.95

Welcoming Restaurant with Spectacular Sea Views

served Monday to Saturday 12-2pm

Friday Night, 2 Mains 
and bottle wine for £25

Saturday 
Gin & ‘Tea’

£19.50pp
2 course meal

& 2 Gin & Tonics each
(only available 6-9pm)

Sharing Pizza & Bottle
of Fizz FOR ONLY

Served each day
£16.95

The Morecambe Bay Hotel is 
situated in the most desirable 
position overlooking the Bay & 
within only a minute’s walk of the 
town centre.
With a new chef, we offer the 
ultimate quality dining experience to 
Morecambe and the surrounding area, 
whether for business or pleasure. 
Intimacy, charm and relaxation are 
just a few of the qualities offered by 
this hotel.

A wonderful place to dine...
... offering great value for money

317-318 MARINE ROAD CENTRAL, MORECAMBE LA4 5AA | 01524 874747 | WWW.MORECAMBEBAYHOTEL.CO.UK

• Less than a minute from 
   beach, town centre & events
• Free car parking available
  (limited availability)

“We had a lovely time, second time being here. It gets better with every visit!”

Dishes from only £10
on our new A La Carte Menu,

available daily 6-9pm

Lunch Deals
from only £5.95
Served Monday to Saturday 12pm - 2pm
& Sunday Roast Lunch 12pm until late

Cream Teas
SERVED
ALL DAY

Telephone bookings recommended



Morecambe, Lancaster, Carnforth etc

40 | HOTELS  •  RESTAURANTS  •  CAFÉS  •  BISTROS  •  PUBS  •  BARS |41 2019-2020

01524 843 312  •  sunbury.coffee.house.lancaster@gmail.com 
28 Sun Street, Lancaster (near Sun Square, behind Barclays bank)

 sunbury.coffee.house    @sunbury_coffee    Sunbury Coffee House

Quiet nostalgia in the heart of the city...

The perfect place for a relaxing lunch

Sunbury
     Coffee House

Serving a range of the finest teas, coffees, home baked scones and cakes. 
We specialise in Vegetarian, Vegan, gluten free and dairy free food.

OPEN FRI & SAT, 5.00-8.30PM
for a DELICIOUS “FREE FROM”

DINING EXPERIENCE
We operate a BYOB policy

in the evenings!

Dalton Arms

Group bookings can be made outside normal opening hours with at least 48 hours notice
West Quay, Glasson Dock, Lancaster • Post Code for your Sat-Nav is LA2 OBZ

daltonarms.co.uk  |  01524 753007  |  @dalton_arms

What’s on?
Mon
Tues

Wed
Thur
Fri

Sat
Sun

Live Acoustic & Local Folk Music Night*
Dalton Arms Curry Night
Curry of the week & a drink only £10! (from 5-8pm)**
Open Mic Night* (fi rst Wednesday of the month)
“Let’s Get Quizzical” Quiz Night*
Fizz Friday 2 x 20cl Lunetta Prosecco for £11
Fish ‘n’ Chips & a drink only £10!**
Great food, great beer & great company!
Traditional Sunday Roasts from £7.95 (12-7pm)

** Includes 1 drink from our selected list

Come and 

see our great 

new open 

plan look!

NEW
Vegan
Menu

* A̒fter 8’

† Booking recommended

2 courses £10.95
Monday to Friday 12-2pm

Light Bites
Off er †

‘6.45 Club’ Enjoy from a selection of Gins or Malts
(50ml + mixer) only £6.45 from 6:45pm each evening

FINE DINING IN RELAXED SURROUNDINGS  
OVER LOOKING THE BAY

Award winning bistro serving a delicious fine  
dining menu 7 days a week.

Aspect 320 is the areas only dedicated gin &  
champagne bar, serving tapas and lighter bites all day.

Stylish, elegant décor with an outside deck,  
perfect for sunny days.

Cocktails, Afternoon Teas* & Sunday Lunches.

Great value weekends with Friday night house cocktails half  
price and Winedown Sunday, a starter, main and a bottle of  

wine per diner for just £19.95 on Sunday evenings.**

To book call 01524 416404
320-323 Marine Road Central | Morecambe | LA4 5AA 

www.aspectbar.com

 /AspectBar

*Afternoon teas need to be pre-booked. 
 **Winedown Sunday is available each Sunday except bank holidays and  

special dates such as Valentine’s or Mother’s Day.

FINE DINING IN RELAXED SURROUNDINGS  
OVER LOOKING THE BAY

Award winning bistro serving a delicious fine  
dining menu 7 days a week.

Aspect 320 is the areas only dedicated gin &  
champagne bar, serving tapas and lighter bites all day.

Stylish, elegant décor with an outside deck,  
perfect for sunny days.

Cocktails, Afternoon Teas* & Sunday Lunches.

Great value weekends with Friday night house cocktails half  
price and Winedown Sunday, a starter, main and a bottle of  

wine per diner for just £19.95 on Sunday evenings.**

To book call 01524 416404
320-323 Marine Road Central | Morecambe | LA4 5AA 

www.aspectbar.com

 /AspectBar

*Afternoon teas need to be pre-booked. 
 **Winedown Sunday is available each Sunday except bank holidays and  

special dates such as Valentine’s or Mother’s Day.

FINE DINING IN RELAXED SURROUNDINGS  
OVER LOOKING THE BAY

Award winning bistro serving a delicious fine  
dining menu 7 days a week.

Aspect 320 is the areas only dedicated gin &  
champagne bar, serving tapas and lighter bites all day.

Stylish, elegant décor with an outside deck,  
perfect for sunny days.

Cocktails, Afternoon Teas* & Sunday Lunches.

Great value weekends with Friday night house cocktails half  
price and Winedown Sunday, a starter, main and a bottle of  

wine per diner for just £19.95 on Sunday evenings.**

To book call 01524 416404
320-323 Marine Road Central | Morecambe | LA4 5AA 

www.aspectbar.com

 /AspectBar

*Afternoon teas need to be pre-booked. 
 **Winedown Sunday is available each Sunday except bank holidays and  

special dates such as Valentine’s or Mother’s Day.

FINE DINING IN RELAXED SURROUNDINGS  
OVER LOOKING THE BAY

Award winning bistro serving a delicious fine  
dining menu 7 days a week.

Aspect 320 is the areas only dedicated gin &  
champagne bar, serving tapas and lighter bites all day.

Stylish, elegant décor with an outside deck,  
perfect for sunny days.

Cocktails, Afternoon Teas* & Sunday Lunches.

Great value weekends with Friday night house cocktails half  
price and Winedown Sunday, a starter, main and a bottle of  

wine per diner for just £19.95 on Sunday evenings.**

To book call 01524 416404
320-323 Marine Road Central | Morecambe | LA4 5AA 

www.aspectbar.com

 /AspectBar

*Afternoon teas need to be pre-booked. 
 **Winedown Sunday is available each Sunday except bank holidays and  

special dates such as Valentine’s or Mother’s Day.

FINE DINING IN RELAXED SURROUNDINGS 
OVER LOOKING THE BAY

Award winning bistro serving a delicious fine  
dining menu 7 days a week

Aspect 320 is the areas only dedicated Gin  
& Champagne bar, serving stonebaked pizzas  

and home cooked favourites all day.
Stylish, elegant décor with an outside deck,  

perfect for sunny days.
Cocktails, Afternoon Teas* & Sunday Lunches.

The Manor Tea Room
SLYNE-WITH-HEST
• Hot Daily Specials  
• Homemade Scones,  
   Soup & Bread
• Sandwiches 
• Atkinsons Teas & Coffees
• Bacon Buns  
• Halloumi Burgers  
• Homemade Cakes  
   & Tray Bakes
Opening Hours
Wed - Sat 10am - 4pm
Located at the junction of  
Manor Lane and Main Road, Slyne (A6).

Visit our Facebook page:  
TheManorTeaRoom

Tel: 07365 318 172
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Tel: 01524 831 841 
enquiries@thecrownhotelmorecambe.co.uk

The Crown Bar & Bistro
239 Marine Road Central

Morecambe, Lancashire LA4 4BJ

EN-SUITE HOTEL ACCOMMODATION

BOOK NOW

DELICIOUS FRESH FOOD
SERVED EVERYDAY

TREAT YOURSELF IN OUR 
COCKTAIL BAR

WE SERVE THE VERY BEST 
SEASONAL PRODUCE JUST 

THE WAY YOU LIKE IT 

Served everyday from 12pm

BOOK YOUR TABLE ONLINE 
OR CALL 01524 415239

FOLLOW US ON SOCIAL MEDIA

WWW.THEMORECAMBEHOTEL.CO.UK

@morecambe_hotel theMorecambeHotel themorecambehotel

EXPERIENCE SEASIDE 
LUXURY IN OUR 

GORGEOUS ROOMS 

Perfect for a weekend away

BOOK YOUR STAY ONLINE 
OR CALL 01524 415239

FOLLOW US ON SOCIAL MEDIA

WWW.THEMORECAMBEHOTEL.CO.UK

@morecambe_hotel theMorecambeHotel themorecambehotel
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Since Mark Merrifield and his team 
took over, The Stork has regained 
its reputation as a go-to foodie 
destination. When we arrived mid-
afternoon, the restaurant was bustling 
and full of  friendly faces both inside 
and outside, either enjoying a pint in 
the sunshine or a bite to eat with
their families.

We decided to seek some shade 
in a quiet 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, 
salad platters and a fantastic daily 
specials board.

The three of  us were famished and 
with so many fantastic dishes on the 
menu, we were spoilt for choice. 
To start with I opted for the black 
pudding and crispy belly pork stack, 
served with honey and grain mustard 
sauce. The combination of  flavours 
was sublime and rich. Whilst Miss T 
and her mum both chose the creamy 
garlic mushrooms, with peppery brie, 
served with garlic ciabatta, which 
were just as delicious.

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 chicken and 
sausage casserole, or the hunters 
chicken and the philly sirloin steak 
served with a creamy pepper sauce!

As usual though, I couldn’t resist the 
traditional roast beef  and Yorkshire 
pudding - as it was a Sunday after all 
- served with fresh carrots, broccoli, 
baby corn, new potatoes, roast 
potatoes and homemade beef  gravy, 
and i was certainly not disappointed!
Miss T had the homemade slow 
cooked steak, ale and mushroom pie, 
with carrots and onion, cooked in 
a rich gravy and topped with a puff  
pastry lid, served with homemade 
chips and delicious vegetables. Whilst 
Miss T’s mum chose the local Port 
of  Lancaster smoked haddock fillet, 
served on a bed of  creamy mashed 
potato, with seasonal vegetables
and a creamy cheese and grain
mustard sauce.

All the dishes were cooked to 
perfection and were a real taste 
sensation. To complement my meal 
I was given a delicious Merlot, full of  
fruit flavour and perfect for the roast 
beef  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 apple 
and blackberry pie, with lashings of  
custard.

Visit The Stork’s Facebook page for 
lots of  updates on events and
food specials.

The Stork really does offer a 
great dining experience in great 
surroundings and at value for money 
prices. So why not come here and 
you too will discover why their motto 
is eat well, live simply, laugh often...

Review by Mark Prada

The Stork Inn
Time to dine at...

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

It was a beautifully warm 
summer’s afternoon and 
we couldn’t resist a drive 
out to The Stork Inn in 
the picturesque setting 
of Conder Green for 
the perfect Sunday lunch 
experience.

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, an array of beverages.

New healthy options menu now available. Vegan, vegetarian and gluten free.

Ice Cream Parlour
OPEN 7 DAYS A WEEK

Delicious English Lakes Ice Cream
AVAILABLE IN 10 FLAVOURS!

TRADITIONAL COUNTRY INN

The Stork
AT CONDER GREEN

Corricks Lane, Conder Green,
Lancaster LA2 0AN

Telephone: 01524 751234
www.thestorkinn.com

FIND US ON FACEBOOK
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The Ship is back under the skilful 
ownership of Mark and Danielle, 
after quite a few years and, in my 
opinion, he had this place serving 
the best local food and drink, along 
with a great atmosphere. 

As soon as I arrived, I could already 
see Mark’s magic touch with the 
warm friendly welcome and a very 
comprehensive menu, put together 
by Rory and Ross the chefs offering 
a combination of traditional pub 
classics, alongside some mouth-
watering Mediterranean dishes and 
individual world flavours.

The place was very busy, as 
you would imagine and the 
contemporary styled dining  
room was very spacious,  
informal and relaxed.

It was a lovely warm day, so I 
settled for a chilled Pinot Grigio, 
whilst Miss T had a delicious  
pink gin.

To start with, we were spoilt for 
choice. I couldn’t resist the freshly 
prepared Moules Mariniere, 
in a cream and white wine jus, 
served with crusty ciabatta from 
the daily specials, whilst Miss T 
had the mouth watering sliced 
black pudding and pancetta served 
with a crispy coated hens egg and 
hollandaise sauce.

Our main courses were just as 
delicious. I was very tempted to 
have the braised shin of beef and 
ale pie served with mashed potato, 
gravy and seasonal vegetables, but I 
decided to go all Italian instead and 
had the chicken Milanese, served 
with a roasted tomato and basil 
sauce, pesto Genovese and fries. 
Miss T went all Lancashire on me 
and had the trio of locally sourced 
sausages served with thyme mash 
and a shallot gravy.

As you could imagine we were 
too full to eat another thing, even 
if the desserts were to die for! My 
tongue was literally hanging out 
at the thought of chocolate torte, 
honeycomb, clotted cream and 
ice cream, or the rhubarb crumble 
- oat and honey topping and 
homemade custard, amongst so 
many more belly busting choices.

The Ship at Caton is very  
family friendly and kids have their 
own menu, with all kids meals  
only £4.95.

There is a large car park and getting 
there is a quaint drive into the Lune 
Valley. Walkers and cyclists are very 
welcome to pop in for good food, 
or just something refreshing to drink 
after a bit of exercise.

After such a long time, I was so 
pleased to come back to this idyllic 
venue, where you can be assured 
of a warm welcome and a great  
dining experience.

Review by Mark Prada

The Ship at Caton
Time to dine at...

This was my first visit to 
the Ship at Caton in a 
very long time indeed and 
there is one very good 
reason why I decided to 
go there on this occasion.
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THE SHIP AT CATON
NOW UNDER NEW MANAGEMENT

WELCOME TO THE SHIP
Here at The Ship Inn we have a wide range of award-winning cask 
ales and you can enjoy your favourite pint with one of our delicious 

home cooked meals with locally sourced ingredients.

Located in the village of Caton in the Lune Valley, we are a  
perfect place to stop after a walk or drive in the countryside.

Everyone is welcome and we look forward to your visit.

A VERY WARM WELCOME TO YOU!



Gilpin Hotel & Lake House   ◦  Windermere  ◦   015394 88818
hotel@thegilpin.co.uk   ◦   www.thegilpin.co.uk

‘Posh Scran’ – a Cumbrian Michelin starred afternoon tea

Enjoy dishes inspired by the spice trail – spanning the Philippines, the Indian 
sub-continent, Malaysia, Thailand, Indonesia, Japan and China.
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