
BAR MENU

AFTERNOON TEA

Luxury Afternoon Tea 
A selection of:

Homemade Sweet Treats
Finger Sandwiches

Savoury Treats
Homemade Fruit Scones

Devon Clotted Cream & Strawberry Jam
Tea or Filter Coffee
25.00 per person

Cream Tea
Homemade Fruit Scone

Clotted Cream
Strawberry Jam

Tea or Filter Coffee
8.50 per person



SANDWICHES & SOUP   served from 12 - 5pm

MAINS

Sandwiches served on white or malted farmhouse bread, with house salad,
slaw & salted crisps. Add a bowl of soup to your sandwich £5.

DESSERTS

Soup of the Day (V, VEA, GFA)
warm crusty bread, salted butter 

Tuna & Red Onion Mayo (GFA) 

Mature Cumbrian Cheddar (V, GFA)  
apple & grape chutney 

Local Free-Range Egg & Chive Mayonnaise (V, GFA)

Cumbrian Cured Ham (GFA, DFA)
wholegrain mustard mayo 

The Grange Club
triple layered toasted bloomer bread, grilled chicken, bacon, 
free-range egg mayo, lettuce & vine tomato 

Local Ale-Battered Fish & Chips
chunky chips, tartare sauce, mushy peas, lemon 

Teriyaki Noodles (V, VEA, GFA)
toasted sesame seeds, Asian vegetables, bok choi 
Add Chicken

The Grange Burger
homemade patty, grilled, topped with American cheese, 
Frenchie's mustard mayo, toasted brioche bun, skinny fries 

Buttermilk Chicken Burger
baby gem, beef tomato, sriracha mayo, brioche bun, skinny 
fries, house slaw

Altham's 10oz Dry-Aged Ribeye Steak (DFA, GFA)
chunky chips, vine tomato, flat cap mushroom  

Sticky Toffee Pudding (GFA)
English Lakes Vanilla Ice Cream, caramel sauce  

Lavender & Honey Panna Cotta (GFA)
Grasmere shortbread  

Selection of Cumbrian & English Farmhouse Cheeses (GFA)
fig chutney, artisan biscuits, grapes  
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Sri Lankan Chickpea, Coconut & Coriander Curry (VE, V, GF, DF)
toasted flatbread, pilaf rice 

Veggie Burger (V, VEA)
brioche bun, Monterey Jack, baby gem, beef tomato, sriracha 
mayo, skinny fries, house 

Bacon
Avocado Guacamole
Mature Cheddar
Fried Egg 
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Speak to a team member if you have any allergies or food intolerences. V Vegetarian · VE Vegan · GF Gluten Free · DF Dairy Free · (A) Available on requestALLERGEN INFORMATION

SMALL PLATES TO SHARE  £7each / 3 for 20

Hummus (V, VE, GFA)
fried tortilla chips, cold-pressed olive oil, 

smoked paprika  

Cumbrian Chipolatas
wholegrain mustard mayo 

Marinated Olives
feta, sun-blushed tomatoes

ADD TO YOUR BURGER £2 each

Pink Pepper & Brandy
Grilled Garlic & Parsley Butter 
Wholegrain Mustard

ADD A SAUCE TO YOUR STEAK £3 (GFA)

VEGETARIAN & VEGAN

Classic Caesar Salad
gem lettuce, Cardini's dressing, aged parmesan, sourdough croutons 
Add buttermilk chicken 

Niçoise (GFA)
heritage tomato, olives, new potatoes, free-range egg, tuna, fine beans, 
Dijon & garlic dressing 

SALADS

Chunky Chips
5.00

Cheese & Garlic Flat
Bread
5.00

House Salad with Honey
& Mustard Dressing (GFA)

4.00

Skinny Fries
5.00


