JOIN US FOR SUNDAY LUNCH
WHY NOT STAY THE NIGHT? ASK ABOUT OUR ROOMS

(v) - Vegetarian (vg) - Vegan (gf) - Gluten free (ga) - Gluten free available
(df) - Dairy free (da) - Dairy free available
FOOD ALLERGIES AND INTOLERANCES
Before ordering drinks or food, please speak with a member of our staff about your requirements. Whilst we take care to preserve the integrity of our
vegetarian (v) products, we must advise that these products are handled in a multi-ingredient kitchen environment. Some fish may contain small bones.
All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come
into contact with an undeclared allergen, leading to cross contamination. Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may
be shared and fried items containing different allergens may be cooked in the same frying oil. Please ask a team member if you would like further
information.

Pooley Bridge, Ullswater, Penrith, Cumbria CA10 2NN
017684 86215 www.pooleybridgeinn.co.uk
pooleybridgeinn

Here at the Pooley Bridge Inn we source our produce carefully. Where we can, we choose cornfed chicken
and outdoor reared pork for higher welfare standards as well as flavour. We always use free range eggs
including in the mayonnaise.
If you have any allergy requirements please alert a member of staff when you order your food. We can
provide information on all our dishes and many of them can be adjusted to suit individual requirements.
We do a fantastically crispy gluten free batter, please just ask.

STARTERS
Soup of the Day (ga) (v)
With warm bread and butter
Tempura King Prawns (ga)
With sweet chilli dip
Black Pudding and Stilton
Bury black pudding, bacon and
Stilton sauce
Halloumi Fries (gf)
Deep fried halloumi cheese chips
with sweet chilli dip
Nachos to Share (v)
Tortilla chips covered in Mexican salsa,
jalapeños and cheese

4.50
7.50
5.50
5.95
7.95

GRILLS
8oz Rump Steak
14.95
With tomato, mushroom, chips and
onion rings
Add Pepper Sauce or Stilton Sauce for 2.50

SIDES
Chunky Chips (vg)
Fries (vg)
Coleslaw (v)
Side Salad (v)
Onion Rings (v)
Fresh Vegetables (v)
Garlic Bread (v)
Garlic Bread with Cheese (v)

VEGGIE DISHES
Tandoori Vegetable Masala (v)
11.95
Halloumi, cauliflower and red pepper grilled
in a yoghurt marinade with rice and a poppadum
Moroccan Tagine (v)
10.95
Chargrilled vegetables in a North African spiced
sauce, cous cous, mint yoghurt and flatbread
Truffled Macaroni Cheese (v)
10.95
Pasta baked in rich cheese sauce finished
with truffle oil, served with garlic bread

3.00
3.00
2.50
3.00
3.00
3.00
3.95
4.95

Loaded Fries
BBQ Dirty Fries (v)
4.95
Topped with BBQ sauce and melted cheese
Bacon and Blue Fries (v)
5.95
Topped with bacon and our own Stilton sauce
Mexican Fries (v)
6.95
Topped with Mexican salsa, jalapeños and
cheese

14oz Gammon Horseshoe (gf)
Fried egg and pineapple, chips and peas

13.50

HOME COMFORTS
Steak and Ale Pot Pie
12.95
Chunks of beef and mushrooms slow cooked in
real ale with a puff pastry lid, chips and vegetables
Fish and Chips (ga)
12.95
Crispy battered with mushy peas and
tartare sauce
Whitby Scampi
11.95
Golden crumb wholetail scampi, chips and
peas with tartare sauce
Ham, Egg n Chips (gf)
9.95
Hand carved ham, free range eggs and
chunky chips

DON’T FORGET TO CHECK OUT OUR SPECIALS BOARD!

BURGERS
In a brioche style bun with tomato, lettuce, gherkin,
our own burger sauce, coleslaw and fries
The Bridge Burger
12.50
7oz beef burger, Cheddar, bacon and
onion rings
What’s all the Hummus About?
11.50
Our 7oz beef burger topped with hummus
and caramelised onions
A Bit of Blue
11.95
7oz beef burger, mushroom, our Stilton
sauce & ale chutney
The Classic
10.50
Our 7oz beef burger as it comes
Moroccan Veggie (vg)
10.95
Falafel and spinach burger, topped with
hummus and caramelised onions
Hunter
12.50
Chargrilled butterflied cornfed chicken breast
topped with bacon, BBQ sauce and Cheddar
El Guapo
11.95
Chargrilled butterflied cornfed chicken
breast topped with Mexican salsa,
jalapeños and Cheddar

SANDWICHES
Served until 4pm
On soft hoagie served with coleslaw and salad
Fish Finger
7.95
Crispy fish goujons with tartare sauce
Chicken, Bacon and Cheddar
7.95
Hot chicken and bacon with melting
Cheddar cheese
Steak and Onion
7.95
Hot strips of steak with caramelised
onion jam
Hand Carved Ham Salad
6.95
& grain mustard
Hummus and Sundried Tomato (vg)
7.50
With peppers and leaves
Free Range Egg Mayonnaise
6.95
With mustard cress
Cheese Ploughman’s (v)
6.95
Mature Cheddar, ale chutney and salad

VEGAN
Nachos to Share (vg)
Tortilla chips covered in Mexican salsa,
jalapeños and vegan cheese
BBQ Vegan Loaded Fries (vg)
Topped with BBQ sauce and vegan cheese
Mexican Vegan Loaded Fries (vg)
Topped with Mexican salsa, jalapeños and
vegan cheese
Moroccan Tagine (vg)
Chargrilled vegetables in a North African
spiced sauce, cous cous and flatbread
Moroccan Veggie Burger (vg)
Falafel and spinach burger, topped with
hummus and caramelised onions
Mexican Vegan Burger (vg)
Falafel and spinach burger topped with
Mexican salsa, jalapeños and vegan cheese
Vegan Cheeseburger (vg)
Falafel and spinach burger topped with
vegan cheese

7.95
4.95
6.95
10.95
10.95
10.95
9.95

SALADS
Chargrilled Cornfed Chicken
12.95
Bacon, pesto dressing, sundried tomatoes,
red peppers, olives and green leaves
Halloumi Super Salad (v)
11.95
Grilled halloumi, roast cauliflower, hummus,
cous cous, green leaves, peppers,
sundried tomato, olives
DESSERTS
Sticky Toffee Pudding
Butterscotch sauce, vanilla ice cream
Chocolate Brownie (gf)
Vanilla ice cream
Fruit Crumble (df)
Available with custard or sorbet to be a
vegan friendly dessert (da)
The House Sundae
Vanilla ice cream, brownie pieces, caramel
sauce, cream and marshmallows
Ice Cream & Sorbet
3 scoops from today’s selection

5.50
5.50
5.50
6.50
4.00

