
Ciabatta Sandwiches
Served with salad garnish and salted crisps

Smoked Bacon, Little Gem and Tomato (BLT) £6.25

Brie, Bacon & Red Onion Marmalade £6.75

‘Plumgarths’ Cumberland Sausage &

‘Hawkshead Relish’ Apple, Date & Damson

Chutney £6.75

Hot Beef  with Red Wine Gravy £6.95

Hot Roast Pork with Sage N Onion Stuffing

and Spiced Apple Sauce £6.50

Char-grilled Chicken Breast, Little Gem,

Tomato and Mayonnaise £6.65

Tuna Mayonnaise & Cucumber £5.95

Honey Roasted Ham & Wholegrain Mustard £5.95

Mature Cheddar & Red Onion Melt £5.75

North Atlantic Prawn & Marie Rose £6.75

Sides
Handcut Chunky Chips £2.50

Lattice Fries £2.25

French Fries £2.45

Fresh Seasonal Vegetables £2.50

Side Salad £2.50

Coleslaw £1.50

Beer Battered Onion Rings £2.65

Food Served All Day

In addition to this menu, please see

our Daily Specials and Sweets Boards

The
Station Inn

All our food is prepared to order 

so please be patient at busy times

Two Course Lunch Menu £9.95
Available between 12 and 2pm Monday till Friday

Not available on Bank Holidays

Garlic mushrooms with Ciabatta bread (v)

Homemade Soup of  the Day 

Home Marinated BBQ pork ribs

Hand Battered Chicken Goujons with sweet chilli dip 

************

Spicy Five Bean Quorn Chilli

with rice and pitta bread (v)

Small Fish and Chips with mushy peas 

Pie of  the Day with Gravy

5 oz Gammon with egg or pineapple, 

chunky chips and garden peas

Mature Cheddar and Red Onion Ciabatta 

with salad garnish

Honey roast Ham and Wholegrain Mustard Ciabatta

Tuna Mayonnaise Ciabatta 

Bacon, lettuce and Tomato Ciabatta

All the above served with fries, unless otherwise stated

************

Got room for a pudding

25% Off Puddings from the sweet board

(excludes ice creams)



Appetisers
Five Cheese and garlic dough balls
with garlic and herb butter (v) £3.25

Selection of  marinated olives
with rustic bread sticks (v) £3.50

Tortilla chips with cheddar cheese,
sour cream and salsa (v) £3.25

Add chilli Beef  75p

Garlic ciabatta (v) £2.95

Garlic ciabatta with mozzarella (v) £3.35

To Begin
Prawn and crayfish cocktail with little gem,
Marie rose sauce and granary bloomer £5.95

Homemade chicken liver & smoked bacon
pate with ‘Hawkshead relish’ apple, date and
damson chutney and warm granary bloomer £5.25

Duo of  sliced mushrooms (Portobello and
Chestnut) creamy garlic sauce, toasted
ciabatta bread. Balsamic (v) £5.25

Station Inn beer battered chicken goujons
with sweet chilli dip £5.50

Sharing platters: for two people
Station Inn combo platter, breaded jalapeno,
chilli mozzarella, breaded garlic mushrooms,
spiced potato wedges, tortilla chips,
tomato salsa and garlic mayonnaise (v) £9.95

Whole baked camembert studded with garlic
and rosemary, sundried tomatoes, mixed
olives, salad garnish, rustic breadsticks (v) £11.50

Spicy chicken wings, BBQ ribs, chilli mango
king prawns, sour cream and bbq dip £12.50

Main Courses
From the grill
Half  pound homemade beef  burger flavoured with The
Station Inn special seasoning on a brioche bun, little
gem, tomato and gherkin, Handcut chunky chips and
salad garnish 

Cooked medium or well done £9.75

Or double your half  pound beef  burger
to a full pound £11.95

Add to your burger, cheddar cheese,
bacon, egg, pineapple, onion rings 75p each

28 day aged 10oz rump steak, accompanied
by field mushroom, tomato, beer battered
onion rings, handcut chunky chips £ see our board

28 day aged 10oz sirloin steak, accompanied
by field mushroom, tomato, beer battered
onion rings, hand cut chunky chips £ see our board

Sauces to add to burger or steaks:

Mushroom and stilton £2.25

Peppercorn sauce £2.25

BBQ sauce £1.95

From the sea
Beer Battered Irish sea haddock fillet, 
hand cut chunky chips, homemade mushy
peas and homemade tartare sauce £9.95

Small portion £6.25

Breaded wholetail scampi with lemon and
black pepper salad cream and hand cut
chunky chips £9.95 

Signature dishes
(GF) Oven roasted Cumbrian chicken breast, 
wrapped in pancetta with garlic and parsley
mash, wild mushroom sauce £11.50

Slow roasted minted Lakeland lamb Henry
with mash potato and redcurrant mint gravy £13.95

Steak, mushroom and ‘Blond Witch Pie’,
Tender pieces of  steak cooked with
‘Blond Witch’ ale and mushrooms, made
with shortcrust pastry £10.95

Pub Classics
12oz ‘Plumgarths’ Cumberland sausage whirl, 
wholegrain mustard mash potato and red
onion gravy £10.75

Station Inn creamy lasagne with crisp salad
and served with cheese topped Monty’s
revenge bread £9.50

Small portion £5.95

Steak n Kidney suet pudding, succulent
pieces of  steak n kidney in suet pastry
served with red wine gravy £10.75

Homemade Chilli con carne (medium) with
basmati rice, pitta bread, tortilla chips
and served with sour cream £9.50

Small portion £5.75

(GF)10oz Horseshoe of  Westmorland
Gammon with fried eggs or char-grilled
pineapple or both £10.75

Small portion £5.95

Vegetarian
Spicy five bean and Quorn chilli, pitta bread,
tortilla chips and sour cream £9.50

Cumbrian smoked cheddar, leek and onion pie, 
made with short crust pastry and crisp salad £9.75

Roasted butternut squash, artichoke, rocket
and parmesan risotto, Served with rustic
ciabatta bread sticks £9.95

Salad and Pastas
Station Inn ploughman’s, Mrs Kirkham’s
Lancashire cheese, Blengdale blue cheese,
honey roasted ham, Pork pie, Pickled Onions
‘Hawkshead relish’ piccalilli and apple,
date and damson chutney and locally
baked bloomer bread £11.75

Station Inn seafood platter, smoked salmon,
north Atlantic prawns and smoked trout fillet
with fresh crisp salad, coleslaw and locally
baked bloomer bread £11.95

Station Inn salad platter, fresh crisp salad,
coleslaw, locally baked bloomer and a choice
of  tuna mayonnaise, honey roasted ham,
mature cheddar cheese, north Atlantic prawns
or char-grilled chicken breast £9.85

Classic spaghetti carbonara, bacon, shallots
cooked in a garlic and white wine cream sauce
served with cheese topped Monty’s revenge £9.75

Why not add chicken? Add £1.50

Tomato seafood tagliatelle, King prawns,
smoked haddock and salmon, creamy
tomato sauce served with Pesto and garlic
ciabatta bread £11.75

Some products may contain traces of  nuts.
* All weights stated are uncooked weight.

gf  - gluten free   v - Vegetarian

Our aim is to create dishes using locally sourced
produce from regional farms and businesses,  giving
the benefit of  a healthy non manufactured meal.

Meats are supplied mainly by local butchers.
Breads are handmade or supplied by local Lakeland
bakeries.

Where possible we will try to cater for most dietary
requirements, please ask before ordering.


