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THE LAMPLIGHTER
DINING~-ROOMS

BREAKFAST MENU

Ultimate Lamplighter Breakfast
“Cartmel” Cumberland sausage, Lakeland back bacon, black pudding,
grilled tomato, hash brown, egg (cooked to your liking), beans,
mushrooms, toast (white or granary) and preserves. 14.95

Vegetarian Breakfast (V)
“Cartmel’ breaded smoked brie, vegan sausage, grilled tomato,
hash brown, egg (cooked to your liking), beans, mushrooms,
toast (white or granary) and preserves. 11.95

Vegan Breakfast (VE)
Vegan sausage, grilled tomato, hash brown, beans, mushrooms,
toast (white or granary) and preserves. 10.95

Artisan Breakfast Baps
(GLUTEN FREE VERSION AVAILABLE ON REQUEST)

Scottish Smoked Salmon, Hash Brown and Fried Egg 10.95
Lakeland Back Bacon, Hash Brown and Fried Egg 9.95
Cartmel Cumberland Sausage, Hash Brown and Fried Egg 10.45
Cartmel Valley Smoked Brie, Hash Brown and Fried Egg (V) 9.00

EGGS
(GLUTEN FREE VERSION AVAILABLE ON REQUEST)

Toasted bap topped with poached eggs and herb hollandaise

Benedict with Back Bacon 12.95
Royale with Scottish Smoked Salmon 13.95
Florentine with Steamed Spinach (V) 9.95



Scottish Smoked Salmon (GP)
Scottish smoked salmon and scrambled eggs 9.50

Poached Eggs (V)
On your choice of white or granary toast 4.95

Scrambled Eggs (V)
On your choice of white or granary toast 5.95

Baked Beans (V)
On your choice of white or granary toast 4.95

“Lamplighter” Breakfast Sundae (V)
Layers of granola, berry compote, Greek yoghurt
and honey 9.00

“American” Breakfast
American style pancakes, crispy back bacon and
maple syrup 10.25

SIDES

White or Granary Toast With butter and preserves (v) 3.95
Fresh Fruit Salad (V)(VE)(GF) 3.95
Grapefruit Segments (V)(VE)XGF) 3.45
Marinated Prunes (V)(VE)GF) 3.45
Today’s selection of Cereals (please ask your server) 3.95

(V) Vegetarian (VE) Vegan (GF) Gluten Free
FOOD ALLERGIES AND INTOLERANCES: BEFORE ORDERING PLEASE
SPEAKTO A MEMBER OF STAFF ABOUT YOUR REQUIREMENTS.




