
LUNCH MENU

LIGHT BITES
& NIBBLES

Assortment of locally baked bread (V) 6.5
Paprika & chilli marinated olives (V)(VE)(GF) 5
Platter of breads, olives & house pickles (V) 12

Chunky chips (V) 5
French fries (V) 5
Soup of the day 5

‘Cartmel Valley” smoked salmon (GF*) 
(Bin 6 or 12)

Homemade fruit loaf, lemon cream cheese, 
lemon curd, cucumber ketchup 11

Baba Ganoush  (VE)(GF*) 
(Bin 12 or 16)

Smoked aubergine & tahini dip, pomegranate, 
toasted pine nuts, chilli oil, pitta breads 8.5

Grilled goats cheese (V)(GF*) 
(Bin 11,12 or 28)

Artisan croute, red onion chutney, 
poached pear, beetroot salad 10

Our famous “Fleetwood” fish goujons 
(Bin 6 or 12)

Homemade tartare sauce & wrapped lemon 12

Chicken liver pâté 
(Bin 29)

Homemade toasted brioche, house pickles, 
brandy-soaked raisins 10

BRUNCH
TOASTED BAP TOPPED WITH POACHED 

EGGS & HERB HOLLANDAISE
(Gluten free version available on request)

Benedict with back bacon 13
Royale with “Cartmel Valley” smoked salmon 14

Florentine with steamed spinach (V) 10

BAPS
TOASTED BAP FILLED WITH YOUR CHOICE 
OF FILLING SERVED WITH A PETIT SALAD

Battered haddock goujons, tartare sauce 13
(Bin 12 or 16)

Breaded brie, cranberry sauce (V) 10
(Bin 24 or 28)

Bacon, lettuce, tomato, mayonnaise 12
(Bin 6 or 16)

“Cartmel Valley” Cumberland sausage, 
red onion chutney 11

(Bin 28)

BURGERS
SERVED ON A TOASTED HOMEMADE 

SEEDED BUN WITH SHOESTRING FRIES

Lamplighter burger (Bin 27 or 37)
Steak burger topped with bacon 

& cheddar cheese, burger sauce 18.5

Chicken burger (Bin 11 or 28)
Breaded chicken burger, chorizo, 

cheddar cheese, sriracha mayonnaise 19

Luxury vegetable burger (V)(VE) (Bin 28)
Lentils, carrot & spring onion flavoured 

with garlic & cumin, red onion chutney 18

Fish burger (Bin 6 or 12)
Battered haddock, lemon curd & tartare sauce 20

MAINS
Whitby breaded scampi (Bin 12 or 19)

Chunky chips, mushy peas 18

Our famous battered “Fleetwood” fish (Bin 6 or 12)
Served with chunky chips, mushy peas 

Full Portion 20     Half Portion 16

Lamplighter stew of the day (Bin 32 or 39)
Served with artisan bread & butter 12

“Cartmel Valley” Cumberland sausage
(Bin 29, 31 or 34)

Mashed potatoes, peas, caramelised onion, jus 17.5

Homemade Lamplighter curry (GF*)(VE)(V)
(Bin 21 or 25)

Mushroom, artichoke & chickpea, lightly spiced, 
braised basmati rice, mango chutney, naan bread 19



(V) - VEGETARIAN    (VE) - VEGAN    (GF) - GLUTEN FREE   (GF*) - DISH CAN BE ADAPTED TO MEET WITH DIETARY REQUIREMENTS.
Additional dishes may be adapted to suit additional dietary requirements, please ask your server for details.  Food allergies and intolerances: 

Before ordering, please make your server aware of your requirements.
PLEASE NOTE THAT A DISCRETIONARY 10% SERVICE CHARGE WILL  BE ADDED TO ALL TABLE BILLS WITH FOOD. WE ASSURE 

YOU THAT ALL OF THIS AMOUNT IS PASSED DIRECTLY ON TO OUR TEAM.

SALADS
Large house salad topped with :

Chicken schnitzel, garlic mayonnaise 13
(Bin 12 or 16)

Breaded brie, cranberry sauce (V) 11
(Bin 12 or 28)

“Cartmel Valley” smoked salmon, 
mayonnaise (GF) 14

(Bin 6 or 11)

LAMPLIGHTER 
CAESAR SALADS

TRADITIONAL SALAD OF LETTUCE, 
HENS EGG, ANCHOVIES, PARMESAN, 

SOURDOUGH CROUTONS &
CAESAR DRESSING

CHOOSE FROM:

Chicken (GF*) 22 (Bin 16 or 26) 

Grilled goats cheese croute (GF*) 18 (Bin 19)

Seabass (GF*) 23 (Bin 16)

Smoked duck breast (GF)  24 (Bin 6, 11 or 28) 

CHILDREN
Fish goujons 9

Cumberland sausage 7
Chicken goujons 7

ABOVE SERVED WITH CHIPS OR FRIES 
& GARDEN PEAS OR BAKED BEANS

Pasta with tomato sauce 6.5
Beans on toast 5.5

Hamburger & fries 7.5

DESSERTS

Traditional sticky to�ee pudding (V)
(Bin 45)

Rich caramel sauce, thunder and 
lightning ice cream 9.5

Fresh fruit salad (V)(VE)(GF)
Served with Granny Smith 

apple sorbet 8.50

This week’s cheesecake (GF) 9
(Bin 46)

Selection of Lakeland ice cream (V)(GF*)
Please ask your server for today’s selection.

Served with berry compote.

1 Scoop 5
2 Scoops 6.5
3 Scoops 8

SIDES
CHUNKY CHIPS (VE) 
FRENCH FRIES (VE)

BUTTERED MASHED POTATOES (GF)

CRUSHED CARROT & SWEDE  (GF)

BACON INFUSED SAVOY CABBAGE (GF)  
GARDEN PEAS (GF) 

HOUSE SALAD  (VE)(GF) 

All 5


