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FOLLOW US:  @ THEALBERTBOWNESS

C L A S S I C S

R IAN VE  -  VEGAN DF  -  DA IRY  FREE  GF  -  GLUTEN FREE  OPT IONAL

HOMEMADE BEEF  LASAGNE
SERVED WITH GARLIC CIABATTA & MIXED SALAD 

1 8 .00

HOMEMADE P IE  OF  THE  DAY
HOMEMADE PIE WITH SHORT CRUST PASTRY, SERVED WITH 
CHIPS & SEASONAL VEG, SEE OUR SPECIALS FOR THE FILLING 

1 9 .00

SAUSAGE OF  THE  DAY (SEE  SPEC IALS)
LOCALLY SOURCED SAUSAGE SERVED WITH MASH POTATO, 
SEASONAL VEGETABLES & GRAVY DFO
 (VEGETARIAN OPTION AVAILABLE)

1 9 .00

THE  B IG  BOY  BURGER 1 8 .00

30 .00

80Z F ILLET  STEAK
PORTABELLO  MUSHROOM, CHERRY VINE TOMATOES, ONION RINGS
CORN ON THE COB, CHARRED TENDERSTEM BROCCOLI,
CHUNKY CHIPS & A MIXED LEAF SALAD GF DF
12OZ  R IB-EYE  STEAK
PORTABELLO MUSHROOM, CHERRY VINE TOMATOES, ONION RINGS
CORN ON THE COB, CHARRED TENDERSTEM BROCCOLI,
CHUNKY CHIPS & A MIXED LEAF SALAD GF DF

30 .00

2 BEEF PATTIES WITH SLICED CHEDDAR,  BABY GEM-LETTUCE, TOMATO, 
SHREDDED BEEF, GHERKINS , A HOUSE SAUCE, COLELSAW AND CHUNKY CHIPS 
GFO DFO 

THE  ALBERT  CH ICKEN BURGER
BREADED BUTTERMILK CHICKEN BREAST WITH SLICED CHEDDAR, 
BABY GEM LETTUCE, TOMATO, HOMEMADE BUFFALO HOT SAUCE, 
BRIOCHE BUN, COLESLAW AND CHUNKY CHIPS  GFO DFO

VEGAN CHEESE  BURGER
VEGAN PATTY, VEGAN BUN, VEGAN CHEESE 
(OTHER CHEESE OPTIONS AVAILABLE), BABY GEM LETTUCE, 
TOMATO, A MIXED SALAD & CHUNKY CHIPS VE GFO DFO

BEER  BATTERED HADDOCK
FRESH HADDOCK IN HOMEMADE BEER BATTER
WITH CHUNKY CHIPS & MUSHY PEAS  DF 

1 8 .00

LAMB DUO
LAMB RUMP, BRAISED SHOULDER, CHAMP MASH, TENDERSTEM BROCCOLI
& MINT JUS (OUR CHEF RECOMENDS THIS IS SERVED PINK) GF

22 .00

CHICKEN L IVER  PATE  
WITH GRILLED SOURDOUGH & LAKELAND RED ONION MARMALADE

9 .75

HOMEMADE SOUP OF  THE  DAY
ARTISAN BREAD GFO VEO

8 .00

CURRY OF  THE  DAY  
SERVED WITH BASMATI RICE, NAAN BREAD & POPPADOM VE DF GFO 

1 8 .00

(SEE OUR SPECIALS FOR THE CURRY OF THE DAY - VEGETERIAN OPTION ALSO AVAILABLE)

A L B E R T  S I G N A T U R E S

BBQ BABY BACK R IBS  
SERVED WITH FRIES, CORN ON THE COB & COLESLAW  GF

 1 7 .95

BAKED CAMEMBERT
WITH ROSEMARY, GARLIC AND HONEY SERVED WITH ARTISAN BREAD 
AND LAKELAND RED ONION MARMALADE  V  ADD EXTRA BREAD £3 

12 .00 18 .00

17 .50

G R I L L

MAC & CHEESE
TOPPED WITH BREADCRUMBS, SALAD & COLESLAW V   

1 5 .00 DUCK BREAST  
STICKY DUCK LEG, FONDANT POTATO, PAK CHOI, GLAZED BEETROOT
& STARANIS GRAVY (OUR CHEF RECOMMENDS THIS IS SERVED PINK) GF

2 1 .50

CHICKEN & CHOR IZO  SKEWERS 
SERVED WITH MEDITERRANEAN COUS COUS, ROASTED VINE 
TOMATOES & PITTA BREAD, TZATZIKI SAUCE & A MIXED SALAD DFO GFO

17 .00

ADD  PEPPERCORN  OR  BLUE  CHEESE  SAUCE  £2 .50  

SERVED WITH HERB CRUST NEW POTATOES, ASPARAGUS SPEARS,
KALE & A MUSSEL WHITE WINE SAUCE GF

SALMON F ILLET

VEGAN NACHOS 1 5 .95
JACK FRUIT TOSSED IN BBQ SAUCE, SERVED WITH GUACAMOLE, 
JALEPENOS, VEGAN CHEESE & CHILLI JAM VE

22 .00LAMB SHANK
SERVED ON A BED OF MASHED POTATO, ROASTED ROOT VEG 
AND RED WINE JUS GF

2 1 .00

BRA ISED  BEEF  
BRISKET OF BEEF, BEEF DIPPING ROAST POTATOES, CELERIAC PUREE,
BABY CARROTS, SERVED WITH A JUG OF GRAVY GF

1 9 .95

SALT  BAKED CELER IAC  
CELERIAC STEAK, WILD MUSHROOMS, MASH, GLAZED BEETROOTS,
VEGGIE GRAVY V VEO GF

1 6 .95

ALBERTS POTTED  SMOKED SALMON
SERVED ON TOASTED RYE BREAD & A CUCUMBER SALAD GF

1 1 . 50

WILD MUSHROOM ARRANCI  BALLS  
SERVED WITH GARLIC  AIOLO & CRISPY ROCKET VE

10 .50

SERVED WITH PLUM KETCHUP & A CRUNCHY APPLE SALAD DF
DUCK & HAM FR ITTER  1 2 .00



S I D E S

CHUNKY CH IPS  VE  GF
GARL IC  C IABATTA  V
VEGETABLES/  S IDE  SALAD VEO
HOUSE  SLAW V

5 .00
5 .50  ADD  CHEESE  1 . 00

4 .50
4 .00

JUG OF  GRAVY 2 .00

P ICKLED  ONION R INGS V 6 .00

CH I LDREN ’S  MENU
CHICKEN NUGGETS 7 .50

5 NUGGETS, FRIES & A CHOICE OF BEANS OR PEAS 

COD GOUJONS 7 .50
4 GOUJONS, FRIES & A CHOICE OF BEANS OR PEAS 

TOMATO & BAS IL  PASTA 7 .50
PENNE PASTA WITH GARLIC CIABATTA & A POT OF GRATED CHEESE GF/DFO 

SAUSAGE  & MASH 7 .50
1 PORK SAUSAGE, MASH, GRAVY & PEAS DFO

ICE  CREAM 4 
CHOOSE BETWEEN A POT OF ONE OF OUR CUMBRIAN ICE CREAMS 

VANILLA, CHOCOLATE, OR STRAWBERRY 

PLEASE INFORM THE STAFF OF ANY DIETARY REQUIREMENTS 

THE  ALBERT  BOARD
BEEF, CHICKEN LIVER PATE, HAM, PRAWN COCKTAIL, LAKELAND CHEESES,

BRANSTON PICKLE, CRACKERS, MIXED SALAD & BREAD GFO    
       

2 1 .00

CHEESE  LOVERS PLATTER
LAKELAND CHEESES, BREADED BRIE, CAMEMBERT, FETA, RED ONION

MARMALADE, CELERY, GRAPES, CRACKERS, MIXED SALAD & BREAD GFO 

22 .00

VEGG IE  PLATTER
OLIVES, FETA, SUN-BLUSHED TOMATOES, PESTO, ORGANIC HUMMUS,

BALSAMIC, FALAFEL, QUICHE, SPRING ROLLS, STUFFED RED PEPPERS, MIXED
SALAD & BREAD 

20 .00

SHAR ING  BOARDS  

ADD EXTRA BREAD £3

T H E  A L B E R T
A L B E R T  S N A C K S  

SERVED WITH CHILLI JAM V GF
HALLOUMI  F INGERS 9 .50

MIXED OL IVES  DF  GF  V 7 .50

SERVED WITH DAMSON KETCHUP  DF GF
PORK BELLY  B ITES  9 .95

SERVED WITH TARTARE SAUCE 
COD GOUJONS 9 .95

RAS EL HANOUT SPICED AUBERGINE, COURGETTE 
& CAULIFLOWER WITH A SWEET CHILLI SAUCE VE

TEMPURA OF  MEDITERRANEAN VEG  8 .95

CHICKEN CAESAR SALAD 
SERVED WITH BABY GEM LETTUCE, BACON, PARMASAN,
ANCHOVIES, & GARLIC CROUTONS DF

1 5 .95

BAKED GOATS CHEESE  SALAD
SERVED WITH GOLDEN BEETROOT, WALNUTS, MIXED SALAD LEAF,
PICKLED WALNUTS & SPRING ONIONS V GF

1 2 .95

SERVED WITH ROASTED SQUASH, SWEET POTATO, CHARRED 
TENDERSTEM BROCCOLI, RED ONION PETALS & CHILLI JAM VE GF DF

HONEY &SOYA TOFU  1 3 .95

A L B E R T  S A L A D S

PLEASE  GO  TO  THE  BAR  FOR  OUR  DESSERTS  MENU
-ROAST  MENU  ALSO  AVA I LABLE  ON  SUNDAYS-


