
Lakeside Kitchen
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Our Story 

The horse portrait in ‘The Old Tack Room’ features
Bunowen, a winner at The Horse of the Year Show, who
was stabled here, at Brickhouse Farm. This artwork was
created by the late, talented local artist; Daryl Carter.

Meet Our Local Producers

R Bees Produce 
Locally grown potatoes from just down the road in Hambleton.

Brickhouse Farm Cottages has returned to its farming routes, with
help from our 120ft polly tunnel, we grow our own veg and rear
our own animals.  

Lakeside was founded with community at its
heart. Our ingredients are sourced from
proud, local producers or even grown or
reared right here at Brickhouse. Our team
has created a farm-to-fork dining experience
centred around fresh local ingredients,
friendly service, and a welcoming atmosphere
for all. When you visit Lakeside, we want you
to feel right at home, enjoying our warm
hospitality, welcoming atmosphere and
peaceful surroundings.

About Lakeside Kitchen

From Farm To Fork

We’re proud to source locally, cook
seasonally and serve food that brings
you closer to where it comes from. 

Brooks Gelato 
Third generation farmers at Barton Brook Dairy with a herd of
120 award-winning cows.

Moorcrofts Cakery
Founded by childhood friends, Moorcrofts’ is named after the road
they both grew up on and creates delicious handmade desserts. 

Farm Yard Brew Co
Based at Moss Edge Farm, Cockerham, the farm has been in the
Holmes family for five generations. In 2017, the farm diversified
and Farm Yard Brew Co was founded. 

Brickhouse Farm 

Follow us on insta Follow us on Facebook Follow our blog Leave us a review

Berry Lane Bakery
A small-family run bakery, based in Bilsborrow, Berry Lane
Bakery is home to delightful, handmade artisan bread.

Did You Know...

https://www.google.com/search?client=safari&rls=en&q=Back+in+2016,+Phil+had+the+idea+to+expand+the+farm+and+diversify+into+Ice+Cream,+mainly+due+to+the++challenging+milk+prices+and+demands+from+supermarkets.+Therefore,+Phil+and+his+girlfriend+Sarah,+set+out+on+the+mission+the+research+how+the+farm+could+expand++and+stand+out+from+the+crowd.++It+wasn%E2%80%99t+until+we+visited+an+Ice+Cream+convention+that+we+were+introduced+to+Gelato!++Phil+didn%E2%80%99t+want+to+sell+the+usual+%E2%80%98Dairy+Farmhouse+Ice+Cream%E2%80%99+as+he+wanted+to+be+different+and++thought+Gelato+was+the+perfect+answer!++He+remembered+his+time+in+Florence,+Italy+where+he+tried+the+most+amazing+Gelato+and+wanted+to++re-create+this+amazing+taste+back+at+the+farm+using+our+own+milk!&ie=UTF-8&oe=UTF-8
https://www.google.com/search?client=safari&rls=en&q=Back+in+2016,+Phil+had+the+idea+to+expand+the+farm+and+diversify+into+Ice+Cream,+mainly+due+to+the++challenging+milk+prices+and+demands+from+supermarkets.+Therefore,+Phil+and+his+girlfriend+Sarah,+set+out+on+the+mission+the+research+how+the+farm+could+expand++and+stand+out+from+the+crowd.++It+wasn%E2%80%99t+until+we+visited+an+Ice+Cream+convention+that+we+were+introduced+to+Gelato!++Phil+didn%E2%80%99t+want+to+sell+the+usual+%E2%80%98Dairy+Farmhouse+Ice+Cream%E2%80%99+as+he+wanted+to+be+different+and++thought+Gelato+was+the+perfect+answer!++He+remembered+his+time+in+Florence,+Italy+where+he+tried+the+most+amazing+Gelato+and+wanted+to++re-create+this+amazing+taste+back+at+the+farm+using+our+own+milk!&ie=UTF-8&oe=UTF-8
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Check out our fruit smoothies,
freshly baked scones, cakes &

deli selection  

Mushroom Benny
Served in a buttered croissant, garlic & rosemary
mushrooms, truffle hollandaise, cep powder, poached eggs
& parsley oil
+ Streaky bacon £1.50 

11

Fried Chicken Benny  
Served in a buttered croissant, chicken tenders, hollandaise
alla vodka, poached eggs & parmesan 

12

Smoked Salmon Benny
Served in a buttered croissant, smoked salmon, poached
eggs, chilli hollandaise & herb oil 

13

| BENNYS

| SIDE KICKS

Tater Tots 
Crispy golden tots made from
seasoned puffed potatoes

4.5

Loaded Tater Tots 
Loaded with gochujang sauce, sesame & spring onions 

7

| BREAKFAST

Toasted Teacake 
A classic British fruity teacake
+ Jam 75p | + Honey 75p

3.5

Bacon Or Sausage Barm 
Dry cured bacon or cumberland sausage served on a
soft white or granary barm
+ Fried egg £1.50 

5.5

The Piggy Stardust
Cumberland sausage, crispy streaky bacon and a fried
egg with chilli jam stacked on a toasted brioche bagel

8.5

Avo Good Day 
Sliced avocado layered over award-winning toasted
sourdough with poached eggs and roquette, finished
with a drizzle of hot honey & balsamic glaze 
+ Streaky bacon £1.50 

9

Eggs Your Way 
Poached, fried or scrambled on a slice of doorstop
sourdough toast or a soft barm & tomato chutney
+ Streaky bacon £1.50 

7.5

2 slices of your choice of locally sourced bread 
Artisan honey & spelt loaf 
Artisan white bloomer
Award-winning sourdough 

+ Jam 75p | + Honey 75p | + Nutella 75p

3.5 The Great British Brekkie 
2 cumberland sausages, 2 dry cured bacon, garlic &
rosemary mushroom, tomato, 2 eggs poached or fried,
Heinz beans, black pudding, latke & toasted artisan white
bloomer

14

The Great Veggie Brekkie 
2 veggie sausages, halloumi, garlic & rosemary
mushroom, tomato, latke, 2 eggs poached or fried,
veggie black pudding, Heinz beans & toasted artisan
white bloomer

12

The Little British Brekkie 
1 cumberland sausage, 1 dry cured bacon, garlic &
rosemary mushroom, tomato, 1 egg poached or fried,
Heinz beans, black pudding, latke & toasted artisan
white bloomer 

10

| FULL ENGLISH

MENU

GF - Gluten Free |  VE -  Vegan |  V -  Vegetarian |  
*GF -  Can be made Gluten Free |  *VE -  Can be made vegan |  *V -  Can be made vegetarian |  

Please note:  our chicken and fish dishes may contain small  bones.   Kindly inform our team of any food
allergies so we can best assist you.  We are unable to guarantee any food or drink is totally allergen free.   

“Served until11:45am”

BREAKFAST

To tot or
not to tot
that is the
question

Garlic & Chilli Wild Mushrooms
Garlic & chilli mushrooms on award-winning toasted
sourdough, sautéed wild mushroom, chilli oil, vegan
parmesan crisp, onion marmalade & balsamic glaze

8.5

Apple Crumble Waffle 
Homemade waffle, stewed spiced apples with a
sweet crumble topping
+ Streaky bacon £1.50 

8

Artisan Toast V VE*

V VE*

VE*GF*

V GF*

V GF*

VE GF*

V

GF*

V GF*

GF*

V GF*

GF*

GF*

VE

VE

GF
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GF - Gluten Free |  VE -  Vegan |  V -  Vegetarian |  
*GF -  Can be made Gluten Free |  *VE -  Can be made vegan |  *V -  Can be made vegetarian |  

Please note:  our chicken and fish dishes may contain small  bones.   Kindly inform our team of any food
allergies so we can best assist you.  We are unable to guarantee any food or drink is totally allergen free.   

MENU
| BRUNCH

Avo Good Day 
Sliced avocado layered over award-winning toasted
sourdough with poached eggs and roquette, finished
with a drizzle of hot honey & balsamic glaze
+ Streaky bacon £1.50 

9

Eggs Your Way 
Poached, fried or scrambled on a slice of doorstop
sourdough toast or a soft barm & tomato chutney
+ Streaky bacon £1.50 

7.5

| JACKETS
Beans & Cheese 
Fluffy jacket smothered in butter, Heinz beans &
cheese. Served with side salad & slaw 

9

Tuna Mayo 
Fluffy jacket smothered in butter, tuna mayo, spring
onion & cheese. Served with side salad & slaw 

9

Chicken Caesar 
Fluffy jacket smothered in butter, cheese, chicken, bacon,
caesar mayo & black olives. Served with side salad & slaw 

10

Prawn 
Fluffy jacket smothered in butter, cheese, prawns in Marie
Rose sauce & spring onions. Served with side salad & slaw 

10

| DELI SANDWICHES
Prawn & Marie Rose 
Juicy prawns, Marie Rose sauce, lettuce & tomato.
Served on a choice of white or granary soft barm, with
crisps & slaw 

9

Ham & Cheese 
Honey glazed ham, Lancashire cheese & onion jam.
Served on a choice of white or granary soft barm with
crisps & slaw 

7

Tuna Mayo 
Tuna mayo & cucumber. Served on a choice of white or
granary soft barm, with crisps & slaw 

8.5

Smoked Salmon Bagel 
Smoked salmon with a whipped dill cream cheese,
pickled cucumber & roquette. Served on a bagel,
with crisps & slaw 

11.5

Caprese 
Sliced mozzarella, tomato, basil & balsamic. Served
on a choice of white or granary soft barm, with crisps
& slaw 

9.5

Chicken Caesar 
Chicken Caesar, served on a choice of white or granary
soft barm, with crisps & slaw 

9

Moo’s your daddy?
House 6oz beef patty, cheese, little gem, beef tomato, pickles
& BBQ sauce. Served on a soft barm with fries 

15.5
| BURGERS

Jammy Devil 
House 6oz beef patty, chilli jam, lettuce, tomato, gherkins
& Lancashire cheese. Served on a soft barm with fries

17

Cluck Yeah! 
Marinated chicken breast, spiced thousand island sauce,
lettuce & gherkins. Served on a soft barm with fries

17

Gone Fishing 
IPA battered haddock, smashed peas, tartare sauce,
lettuce & pickles. Served on a soft barm with fries

13

Cheese Louise 
Marinated halloumi, spiced thousand island sauce,
lettuce & gherkins. Served on a soft barm with fries

13

| MAIN CHARACTERS
Bangers & Mash
Cumberland sausages, proper northern gravy, creamy
mash, Brickhouse-grown buttered greens & onion jam

15

Lakeside Pie Of The Week 
Served with creamy mash & Brickhouse-grown seasonal
veg & accompaniments 

17

Fish & Chips 
Haddock in signature beer batter, triple cooked chips,
tartare sauce & smashed peas

18.5

Skin On Fries 4.5

Triple Cooked Chips 5

Loaded with melted mozzarella, pizza sauce & pepperoni
Loaded Fries 7

Cajun Spiced Onion Rings 
With a garlic aioli

4.5

Tater Tots 4.5

Small Caprese Salad 5

Loaded Tater Tots 
Loaded with gochujang sauce, sesame & spring onions 

7

LUNCH

| SIDE KICKS

Also
see our

pizza menu

Garlic & Chilli Wild Mushrooms 
Garlic & chilli mushrooms on award-winning toasted
sourdough, sautéed wild mushroom, chilli oil, vegan
parmesan crisp, onion marmalade & balsamic glaze

8.5

Soup Of The Day & Sourdough 
Ask a member of our team for today’s soup

7

Apple Crumble Waffle 
Homemade waffle, stewed spiced apples with a
sweet crumble topping
+ Streaky bacon £1.50 

8

Steak Taco 
Adobo sirloin steak, reared in Out Rawcliffe, soft taco
shell, chimichurri, pico de gallo, pickled red onions,
lime. Served with coriander & Mexican rice 

30

Chicken Caesar Salad 
Traditional Caesar dressing, chopped chicken & bacon,
mixed leaves, olives, sourdough croutons & parmesan

15

Lettuce Entertain You Salad 
Mixed leaves, peppers, red onion and cucumber with
sourdough croutons, tossed in our house dressing &
balsamic drizzle

10

Caprese Salad 
Slices of tomato & mozzarella, fresh basil on a bed of
pickled shallots dressed with olive oil

12

| SALADS

VE GF*

V GF*

V GF*

VE GF*

V

VGF VE*

GF

GF

GF

GF V*

GF

VE*GF*

GF*

VE*GF*

VGF

GF*

GF*

GF*

V GF*

GF*

GF*

GF*

GF*

GF*

V GF*

VEGF

GF VE

GF VE*

VEGF

VE

VGF

VGF
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THURSDAY -
SUNDAY 

Lakeside Kitchen
Est. 2019 

“Served from 5pm”
Also

see our
pizza menu

| STARTERS
Soup Of The Day & Sourdough 
Ask a member of our team for today’s soup

7GF*VE

Smoked Salmon Stack
Layers of avocado, smoked salmon & diced tomato.
Topped with whipped cream cheese & chives

9.5GF

| MAIN CHARACTERS

Baked Cod Risotto 
Baked cod, sat on a creamy pearl barley risotto, braised
fennel & peas

22

Barley & Pea Risotto 
Pearl barley cooked in a creamy stock finished with
peas & herbs 

19VE

Lakeside Pie Of The Week 
Served with creamy mash & Brickhouse-grown seasonal
veg & accompaniments 

17

Beetroot & Tomato salad
Salt baked beetroot, fresh heritage tomato, pickled
shallots, beetroot puree & goat’s cheese 

7.5V

Gochujang Chicken Tenders 
Gochujang fried chicken tenders, topped with spring
onions, sesame seeds, served with braised garlic &
chilli hispi cabbage 

10GF*

Jammy Devil 
House 6oz beef patty, chilli jam, lettuce, tomato,
gherkins & Lancashire cheese. Served on a soft barm
with fries

17GF*

Cheese Louise 
Marinated halloumi, spiced thousand island sauce,
lettuce & gherkins. Served on a soft barm with fries

13V GF*

| BURGERS

GF - Gluten Free |  VE -  Vegan |  V -  Vegetarian |  
*GF -  Can be made Gluten Free |  *VE -  Can be made vegan |  *V -  Can be made vegetarian |  

Please note:  our chicken and fish dishes may contain small  bones.   Kindly inform our team of any food
allergies so we can best assist you.  We are unable to guarantee any food or drink is totally allergen free.   

MENU
EVENING 

| SIDE KICKS

Skin On Fries 4.5VEGF

Triple Cooked Chips 5VEGF

Melted mozzarella, pizza sauce & pepperoni
Loaded Fries 7GF VE*

Cajun Spiced Onion Rings 
With a garlic aioli

4.5GF V

Tater Tots 4.5VEGF

Small Caprese Salad 5GF V

Loaded Tater Tots 
Loaded with gochujang sauce, sesame & spring onions 

7VE
Lettuce Entertain You Salad
Mixed leaves, peppers, red onion and cucumber with
sourdough croutons, tossed in our house dressing &
balsamic drizzle

10VE GF*

| SALADS

| DESSERTS Apple Crumble 5
Stewed spiced apples with a sweet crumble topping,
served with ice cream

Caprese Salad 12
Slices of tomato & mozzarella, fresh basil on a bed of
pickled shallots dressed with olive oil

Sorbet Trio 
Ask your server for today’s trio 

4.5

Cheesecake 
Check out our selection of locally-sourced cheesecakes

6

Peruvian Chicken Wings 18
Marinated chicken wings, chargrilled corn, skin on
fries, aji verde dipping sauce & spring onions

Cluck Yeah! 
Marinated chicken breast, spiced thousand island sauce,
lettuce & gherkins. Served on a soft barm with fries

17GF*

Fish & Chips 
Haddock in signature beer batter, triple cooked chips,
tartare sauce & smashed peas

18.5GF

Sticky Toffee Pudding 6.5
Smothered in butterscotch and served with vanilla
ice cream 

Calamari
Seasoned squid, served with a side of tomato chutney

10

Chicken Caesar Salad 
Traditional Caesar dressing, chopped chicken & bacon,
mixed leaves, olives & sourdough croutons, topped
with  parmesan

15GF*

VGF

VE

V

V

V

Braised Shepherd’s Pie 
Slow-cooked Brickhouse-reared shredded lamb in a
rich gravy with peas, topped with creamy mash &
melted cheese. Served with warm garlic flatbread
+ Side of seasonal veg £2 

19.5GF*

Lakeside Lamb Chops 
Lakeside lamb chops, smashed peas & mint, rosemary
potato fondant, braised carrots & finished in a red wine jus 

26.5GF

GF

Moo’s your daddy?
House 6oz beef patty, cheese, little gem, beef tomato,
pickles & BBQ sauce. Served on a soft barm with fries

15.5GF*

Gone Fishing 
IPA battered haddock, smashed peas, tartare sauce,
lettuce & pickles. Served on a soft barm with fries

13GF*

Steak Taco 
Adobo sirloin steak, reared in Out Rawcliffe, soft taco
shell, chimichurri, pico de gallo, pickled red onions,
lime. Served with coriander & Mexican rice 

30VE*GF*

Bangers & Mash 
Cumberland sausages, proper northern gravy, creamy
mash, Brickhouse-grown buttered greens & onion jam

15GF
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Made with our secret
recipe: 48-hour

fermented organic
British flour 

So dough-licious ...

| DIP DIPS

Hand-stretched base with basil pesto base, fior di latte,
crumbled feta & black olives

Duke Of Marmalade 9

| PIZZAS

Only Way Is Margs
Hand-stretched base with Lakeside signature pizza
sauce, fior di latte & basil

11

The G.O.A.T 
Hand-stretched base with tomato, goat’s cheese, onion
marmalade & basil pesto 

12

Tropicana 
Hand-stretched base with Lakeside signature pizza
sauce, fior di latte, pineapple & ham

12

Texas BBQ
Hand-stretched base with BBQ sauce, fior di latte,
grilled chicken, peppers, onion & bacon 

13

Meatless Treat 
Hand-stretched base with Lakeside signature pizza sauce,
veggie sausage, vegan cheese, tomato sauce base, vegan
pepperoni & vegan beef

12

Meat Treat 
Hand-stretched base with Lakeside signature pizza sauce,
fior di latte, pepperoni, ham, roasted sausage, bacon &
garlic

14

Green Machine 13

GF - Gluten Free |  VE -  Vegan |  V -  Vegetarian |
 *GF -  Can be made Gluten Free |  *VE -  Can be made vegan |  *V -  Can be made vegetarian |  

Please note:  our chicken and fish dishes may contain small  bones.   Kindly inform our team of any food
allergies so we can best assist you.  We are unable to guarantee any food or drink is totally allergen free.   

MENU

| GARLIC BREADS

Peter Kay 
Hand-stretched base with garlic butter 

7

Peter Kay With Cheese 
Hand-stretched base with garlic butter & fior di latte

8

Nduja Duja Duja Wanna?
Hand-stretched base with fior di latte, nduja &
hot honey 

8

Hand-stretched base with fior di latte & onion
marmalade 

Buffy The Vampire Slayer
Hand-stretched base with signature tomato sauce ,
garlic & oregano

8

Don Pepe 
Hand-stretched base with garlic butter, crumbled feta,
black pepper, hot honey & pangrattato 

9

PIZZAS
“Served from12:00pm”

Naughty Pie 
Hand-stretched base with tomato vodka sauce, pepperoni,
fior di latte, nduja, crumbled feta & hot honey 

13

 BBQ 2

Garlic & Herb 2

| PIZZA YOUR WAY
Create Your Own 
Hand-stretched base with Lakeside signature pizza sauce, fior di latte
 

+ Chicken £1 | + Ham £1 | + Pepperoni £1 | + Tuna £1 | + Bacon £1 | + Sausage £1 | + Goat’s cheese
£1 | + Red onion 80p | + Mushroom 80p | + Peppers 80p | + Black olives 80p | + Pineapple 80p |

11

V GF*

V

V

VE

VE GF* V

V

VE

VGF

VGF

V



GF - Gluten Free |  VE -  Vegan |  V -  Vegetarian |  
*GF -  Can be made Gluten Free |  *VE -  Can be made vegan |  *V -  Can be made vegetarian |  

Please note:  our chicken and fish dishes may contain small  bones.   Kindly inform our team of any food
allergies so we can best assist you.  We are unable to guarantee any food or drink is totally allergen free.   

Lakeside Kitchen
Est. 2019 

SUNDAY ROAST MENU
Two course £25 | Three course offer £30

Brickhouse-reared Pork
Served with fluffy & crispy roasties, proper northern gravy, seasonal veg
& a pot of apple sauce

GF

Brickhouse-reared Beef
Served with a Yorkshire pudding, fluffy & crispy roasties, proper northern gravy,
seasonal veg & a pot of horseradish
£2.50 supplement 

GF*

Mushroom Wellington
Served with maple glazed carrots, broccoli, proper northern gravy & seasonal greens   

VE

| SIDE KICKS

Wherever possible,
our meat and

vegetables are grown
or reared right here at

Brickhouse.

| SHARING STYLE
Sharing Sunday Roast
Choose your roast for the table from the selection below, served family-style on a
board in the centre of the table for everyone to share.

Soup Of The Day & Sourdough 
Ask a member of our team for today’s soup

VE GF*

Smoked Salmon Stack 
Layers of avocado, smoked salmon & diced tomato. Topped with
whipped cream cheese & chives

GF

Gochujang Chicken Tenders 
Gochujang fried chicken tenders, topped with spring onions,
sesame seeds, served with braised garlic & chilli hispi cabbage 

GF*

Calamari
Seasoned squid, served with a side of tomato chutney
£1.50 supplement 

| STARTERS

| DESSERTS
Apple Crumble
Stewed spiced apples with a sweet crumble topping, served with ice cream

V

Cheesecake 
Check out our selection of locally-sourced cheesecakes

V

Sticky Toffee Pudding 
Smothered in butterscotch and served with vanilla ice cream 

V

Roasties 5

Served with fluffy & crispy roasties, proper northern gravy, seasonal veg
& a pot of mango chutney 

GF

Cauliflower Cheese 6V
Yorkshire Pudding 1.5V

Proper Northern Gravy 1.5VE*

Sorbet Trio 
Ask your server for today’s trio 

VEGF

½ Rotisserie Chicken Crown
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Check out our ice cream & deli counter
for our selection of sweet treats...

Transform yourself into a little chef and make your very
own margherita pizza at your table 
+Pepperoni £1.50 

Homemade waffle topped with maple syrup
+ Strawberry, chocolate or vanilla ice cream £1 

Check out our
table top 
games &

colouring pages

Make Your Own Pizza 8.5

| PUDDINGS

Farm Fresh Ice Cream
On a Teddy cone or tub 

3.5

Homemade Waffle 5

| BREAKFAST 

Toast
Toast with a choice of jam, nutella or honey

2

Yoghurt Bowl 
With fruit & honey

3

Little Farmer’s Breakfast 
Bacon, sausage, fried or scrambled egg, Heinz beans
& toast

7

Heinz Beans On Toast  
A classic, Heinz beans on toast

5

GF - Gluten Free |  VE -  Vegan |  V -  Vegetarian |  
*GF -  Can be made Gluten Free |  *VE -  Can be made vegan |  *V -  Can be made vegetarian |  

Please note:  our chicken and fish dishes may contain small  bones.   Kindly inform our team of any food
allergies so we can best assist you.  We are unable to guarantee any food or drink is totally allergen free.   

MENU
CHILDRENS

Scrambled Egg On Toast 
Scrambled egg on toast

6

| LUNCH / DINNER 

Bangers & Mash 
Served with Heinz beans

8

Battered Fish Fingers & Mash 
Served with peas 

7

Chicken Tenders 
Served with fries & Heinz beans

8

Margherita Pizza
Tomato base, mozzarella, parmesan & basil 

7

Pepperoni Pizza
Tomato base, mozzarella & pepperoni

9

Pasta La Vista, Baby
With tomato & basil sauce

8

Picnic Bag 
With a choice of jam, ham, cheese or tuna mayo
sandwich, a bag of crisps, freddo & fruit shoot 

6.5

| LITTLE CHEFS  

Waffle With Fruit 
Warm waffle topped with fresh seasonal fruit & a pot of
chocolate sauce 

6

GF*

VGF

VGF

GF* V*

V GF*

V GF*

V

VE*

GF* V*

GF* V*

GF

GF*

V

GF*

V GF*

V VE*

VE*

GF*

| SUNDAY ROAST 
Served only on a Sunday

Brickhouse-reared Beef
Served with a Yorkshire pudding, fluffy & crispy
roasties, proper northern gravy & seasonal veg

GF*
Served with fluffy & crispy roasties, proper northern gravy
& seasonal veg

GFRoast Chicken 

So dough-licious ...

12 12



GF - Gluten Free |  VE -  Vegan |  V -  Vegetarian |  
*GF -  Can be made Gluten Free |  *VE -  Can be made vegan |*V -  Can be made vegetarian |  

Please note:  our chicken and fish dishes may contain small  bones.   Kindly inform our team of any food
allergies so we can best assist you.  We are unable to guarantee any food or drink is totally allergen free.   

Lakeside Kitchen
Est. 2019 

CHEF'S SET MENU

Soup Of The Day & Sourdough 
Ask a member of our team for today’s soup

Smoked Salmon Stack 
Layers of avocado, smoked salmon & diced tomato.
Topped with whipped cream cheese & chives

Beetroot & Tomato salad 
Salt baked beetroot, fresh heritage tomato, pickled
shallots, beetroot puree & goat’s cheese 

Baked Cod Risotto 
Baked cod, sat on a creamy pearl barley risotto, braised
fennel & peas

Barley & Pea Risotto 
Pearl barley cooked in a creamy stock finished with
peas & herbs 

Peruvian Chicken Wings
Marinated chicken wings, chargrilled corn, skin on
fries, aji verde dipping sauce & spring onions

Apple Crumble 
Stewed spiced apples with a sweet crumble topping,
served with ice cream

Sorbet Trio 
Ask your server for today’s trio 

| MAIN CHARACTERS

| DESSERTS

| STARTERS

Two course £25 | Three course offer £29

Lakeside Lamb Chops 
Lakeside lamb chops, smashed peas & mint, rosemary
potato fondant, braised carrots & finished in a red wine jus 
£1.50 supplement  

Sticky Toffee Pudding 
Smothered in butterscotch and served with vanilla ice cream 

Calamari
Seasoned squid, served with a side of tomato chutney
£1.50 supplement 

VE GF*

GF

VE

VE

V

V

V

GF

GF
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	Meet Our Local Producers
	R Bees Produce
	Locally grown potatoes from just down the road in Hambleton.

	Brooks Gelato
	Third generation farmers at Barton Brook Dairy with a herd of 120 award-winning cows.

	Moorcrofts Cakery
	Founded by childhood friends, Moorcrofts’ is named after the road they both grew up on and creates delicious handmade desserts.

	Farm Yard Brew Co
	Based at Moss Edge Farm, Cockerham, the farm has been in the Holmes family for five generations. In 2017, the farm diversified and Farm Yard Brew Co was founded.

	Berry Lane Bakery
	A small-family run bakery, based in Bilsborrow, Berry Lane Bakery is home to delightful, handmade artisan bread.

	Brickhouse Farm
	Brickhouse Farm Cottages has returned to its farming routes, with help from our 120ft polly tunnel, we grow our own veg and rear our own animals.

	Did You Know...
	The horse portrait in ‘The Old Tack Room’ features Bunowen, a winner at The Horse of the Year Show, who was stabled here, at Brickhouse Farm. This artwork was created by the late, talented local artist; Daryl Carter.
	Lakeside Kitchen


	BREAKFAST

	MENU
	| BREAKFAST
	Artisan Toast
	3.5
	VE*
	VE*
	Toasted Teacake
	3.5

	GF*
	VE*
	Bacon Or Sausage Barm
	5.5
	The Piggy Stardust
	8.5
	Eggs Your Way

	GF*
	Avo Good Day

	GF*
	VE
	GF*
	Garlic & Chilli Wild Mushrooms
	8.5
	Apple Crumble Waffle


	| FULL ENGLISH
	GF*
	The Great British Brekkie
	The Great Veggie Brekkie

	GF*
	GF*
	The Little British Brekkie


	| BENNYS
	Mushroom Benny
	GF*
	GF*
	Fried Chicken Benny

	GF*
	Smoked Salmon Benny


	| SIDE KICKS
	GF
	VE
	Tater Tots
	4.5

	VE
	Loaded Tater Tots


	Served with creamy mash & Brickhouse-grown seasonal veg & accompaniments
	Lakeside Kitchen
	Lakeside Kitchen
	THURSDAY - SUNDAY

	EVENING

	MENU
	| STARTERS
	Soup Of The Day & Sourdough
	VE
	GF*
	Smoked Salmon Stack
	9.5

	GF
	Beetroot & Tomato salad
	7.5
	Gochujang Chicken Tenders

	GF*
	Calamari


	| MAIN CHARACTERS
	Steak Taco
	GF*
	VE*
	Peruvian Chicken Wings
	Lakeside Pie Of The Week

	GF*
	Braised Shepherd’s Pie
	19.5
	Bangers & Mash

	GF
	Lakeside Lamb Chops

	GF
	26.5
	Fish & Chips

	GF
	18.5
	Baked Cod Risotto

	VE
	Barley & Pea Risotto


	| BURGERS
	GF*
	Moo’s your daddy?
	15.5
	Jammy Devil

	GF*
	Cluck Yeah!

	GF*
	Gone Fishing

	GF*
	Cheese Louise

	GF*

	| SIDE KICKS
	Triple Cooked Chips
	GF
	VE
	Skin On Fries

	GF
	4.5

	VE
	Loaded Fries

	GF
	VE*
	Tater Tots

	GF
	VE
	4.5
	Loaded Tater Tots

	VE
	Cajun Spiced Onion Rings

	GF
	4.5
	Small Caprese Salad

	GF

	| SALADS
	Chicken Caesar Salad
	GF*
	VE
	GF*
	Lettuce Entertain You Salad

	GF
	Caprese Salad


	| DESSERTS
	Sorbet Trio
	4.5
	GF
	VE
	Cheesecake
	Apple Crumble
	Sticky Toffee Pudding
	6.5

	Lakeside Kitchen

	PIZZAS

	MENU
	| PIZZAS
	GF*
	VE

	| PIZZA YOUR WAY
	| GARLIC BREADS
	GF*
	VE
	VE

	| DIP DIPS
	BBQ
	GF
	GF

	Lakeside Kitchen


	SUNDAY ROAST MENU
	Two course £25 | Three course offer £30
	| STARTERS
	Soup Of The Day & Sourdough
	VE
	GF*
	Smoked Salmon Stack

	GF
	GF*
	Gochujang Chicken Tenders
	Calamari


	| SHARING STYLE
	Sharing Sunday Roast
	GF*
	Brickhouse-reared Beef

	GF
	Brickhouse-reared Pork

	GF
	½ Rotisserie Chicken Crown
	Mushroom Wellington

	VE

	| SIDE KICKS
	Cauliflower Cheese
	Yorkshire Pudding
	1.5
	Roasties
	1.5
	Proper Northern Gravy
	VE*

	| DESSERTS
	Apple Crumble
	Cheesecake
	Sticky Toffee Pudding
	GF
	VE
	Sorbet Trio

	Lakeside Kitchen


	CHILDRENS

	MENU
	| BREAKFAST
	GF*
	VE*
	Toast
	Yoghurt Bowl

	GF
	GF*
	V*
	Little Farmer’s Breakfast
	Heinz Beans On Toast

	GF*
	VE*
	GF*
	Scrambled Egg On Toast

	GF
	Waffle With Fruit


	| LUNCH / DINNER
	GF*
	V*
	Picnic Bag
	6.5

	GF*
	V*
	Bangers & Mash
	Battered Fish Fingers & Mash

	GF
	GF*
	Chicken Tenders
	Pasta La Vista, Baby
	Pepperoni Pizza

	GF*
	GF*
	Margherita Pizza


	| PUDDINGS
	GF*
	VE*
	3.5
	Farm Fresh Ice Cream
	Homemade Waffle


	| LITTLE CHEFS
	Make Your Own Pizza
	8.5

	| SUNDAY ROAST
	GF*
	Brickhouse-reared Beef

	GF
	Roast Chicken

	Lakeside Kitchen


	CHEF'S SET MENU
	Two course £25 | Three course offer £29
	| STARTERS
	Soup Of The Day & Sourdough
	VE
	GF*

	Smoked Salmon Stack
	GF

	Beetroot & Tomato salad
	Calamari
	£1.50 supplement


	| MAIN CHARACTERS
	Lakeside Lamb Chops
	£1.50 supplement
	GF

	Peruvian Chicken Wings
	Baked Cod Risotto
	Barley & Pea Risotto
	VE


	| DESSERTS
	Sorbet Trio
	GF
	VE

	Apple Crumble
	Sticky Toffee Pudding




