
OUR MENU 
We are passionate about food.  We cherish high quality ingredients, striving for freshness, sourcing locally, working with 
nearby farms & farmers we know.  Market costs have risen greatly, please know we do our best to control our pricing.  
Our team takes great care & pride in creating these dishes made to order for you.  We believe our passion shines 
through & very much hope you enjoy your meal.

 Please let us know about any food allergies, intolerances or dietary requirements you may have.
Follow us on Instagram @hareandhoundslakes.com and Facebook @hareandhoundslakes 

Review us on Google Reviews or Tripadvisor  ·  Please ask about joining our Mailing List  ·  WiFi Password: Hare&hounds 

STARTERS 

Mixed Game Terrine Pickles & toasted brioche, 
£10.50 (GFO/DFO) option) 

Fish Bonbons Bangbang sauce, spring onions *& 
peashoots, £9.00 

Halloumi Fries Crispy kale, dukkah, honey & lemon, 
£8.50  (GF, V) 

Potted Duck Liver Parfait Celeriac remoulade, 
toasted sourdough & watercress, £10.50   (GFO) 

Our Daily Soup Homemade & locally sourced, 
served with freshly baked bread roll & whipped 
seasonal butter, £7.00   (VE, GF option) 

Bread Basket Freshly baked artisan bread with 
whipped seasoned butter and rosemary infused 
olive oil, £4.50   (VE)

SIDES 

Seasonal Vegetables Medley of dressed mixed 
veg,  £4.75 (VE, GF) 

House Green Salad Dressed mixed leaves,, £4.75 (V, 
VE & GF avail) 

New Potato Champ Mash , £4.95 (V) 

Hand-Cut Chips or Skinny Fries, £4.95 (V)  

Homemade Chip-Shop Curry Sauce, £2.95 (VE, GF)

MAINS 

10 oz. Rib Eye Steak The best cut cooked to your  
preference. With baked tomato, flat cap 
mushrooms,  chunky chips & dressed rocket, 
£28.95 (GF)   Add peppercorn, stilton cream or garlic 
butter sauce, £2.00  (V, GF)  

Trio of Cartmel Game Sausages With champed 
mash, veggies, roasted shallot red wine jus & crispy 
onions, £22.50 

Slow Braised Beef Featherblade With pomme 
Anna, wild mushroom bourguignon & veggies, 
£23.50  (GF, DF) 

Fresh Catch Fish of the Day Chef’s choice of local 
fishmongers fresh catch & side, £P.A. 

Butternut Squash Tortellini Roasted chestnuts & 
green pesto cream, crumbled goats cheese & 
rocket salad, £19.50  (V) 

Wild Mushroom & Spinach Steamed Pudding With 
confit root vegetables & onion consommé, £19.50 
(VE)  

Hare & Hounds Homemade Steak & Ale Pie With 
new potato champ mash or chunky chips, garden/
mushy peas or seasonal veg in rich gravy, £19.95   

Beer-Battered Haddock Fillet  Our beloved fish & 
chips - fresh haddock, hand-cut chips, mushy 
peas, house tartar & home-made chip-shop curry 
sauce, £18.00  (GF) 


