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FOLLOW US:  @ THEALBERTBOWNESS

8 OZ SIRLOIN STEAK £35
FLAT MUSHROOM, CONFIT TOMATO,  CHUNKY CHIPS, MIXED LEAF
SALAD, & PEPPERCORN SAUCE DF
10 OZ RUMP STEAK £28
FLAT MUSHROOM, CONFIT TOMATO, CHUNKY CHIPS, MIXED LEAF
SALAD, & PEPPERCORN SAUCE DF
160Z HORSESHOE GAMMON £21
SERVED WITH TRIPLE COOKED CHIPS, GARDEN PEAS, FRIED
EGG, & A PINEAPPLE DF
SEABASS FILLET £24
WITH ROASTED POTATOES, TOMATO & GARLIC SAUCE, BLACK
OLIVES & CAPERS DF
THE ALBERT BURGER £19
2 BEEF PATTIES WITH SLICED EMMENTAL CHEESE, BABY GEM
LETTUCE, TOMATO, STREAKY BACON, GHERKINS, PRETZEL BUN
HOUSE SAUCE, COLESLAW AND FRIES GFO DFO 
THE CAJUN CHICKEN BURGER £18
GRILLED CHICKEN BREAST WITH SMOKED CHEDDAR CHEESE,
BABY GEM LETTUCE, TOMATO, STREAKY BACON, GHERKINS,
PRETZEL BUN, HOUSE SAUCE, COLESLAW AND FRIES GFO DFO 
CUMBERLAND SAUSAGE RING £20
CARTMEL VALLEY CUMBERLAND SAUSAGE, MASHED POTATO,
SEASONAL VEG & HOUSE GRAVY DFO
HOMEMADE BEEF LASAGNE £19
SERVED WITH GARLIC CIABATTA, COLESLAW & A MIXED SALAD 
HALLOUMI BURGER V £16
CRISPY HALLOUMI, PRETZEL BUN, BABY GEM LETTUCE,
GUACAMOLE, TOMATO, GHERKIN, CHILLI JAM & SKINNY FRIES GFO 
WHALE & CHIPS £21 
FRESH HADDOCK IN HOMEMADE BEER BATTER WITH TRIPLE
COOKED CHIPS & MUSHY PEAS DF 
HOMEMADE STEAK & ALE £21.50
HOMEMADE PIE ENCASED IN PUFF PASTRY, WITH TRIPLE COOKED
CHIPS, SEASONAL VEG & HOUSE GRAVY 
HUNTERS CHICKEN  £17.95
CHICKEN BREAST, STREAKY BACON, BBQ SAUCE TOPPED WITH
CHEESE, SERVED WITH FRIES, COLESLAW & SALAD

NUT ROAST 

S U N D A Y  R o a s t

ALL ROASTS SERVED WITH CARROT & SWEDE, MASHED POTATO, ROASTIES,
VEGETABLES, GRAVY & YORKSHIRE PUDDING 

ROAST RIBEYE OF BEEF
CHICKEN & STUFFING
ROAST OF THE WEEK

STUFF ING  BALLS  £5  CAUL I F LOWER  CHEESE  BOWL  £5  

BEEF, CHICKEN LIVER PATE, HAM, PRAWN COCKTAIL,
LAKELAND CHEESES, BRANSTON PICKLE,
CRACKERS, MIXED SALAD & BREAD GFO 

LAKELAND CHEESES, BREADED BRIE, CAMEMBERT,
FETA, PLUM CHUTNEY, CELERY, GRAPES, CRACKERS,
MIXED SALAD & BREAD GFO 

THE ALBERT BOARD £25 ADD EXTRA BREAD £3

ADD EXTRA BREAD £3
ADD PATE £3.50

Shar ing  Boards   

CHEESE LOVERS £27

A L B E R T  S N A C K S  &  S I D E S

DUCK SPRING ROLLS SERVED WITH HOIS IN  D IP  £8 .95
OLIVES £6 DF GF V  
MOZZARELLA D IPPERS SERVED WITH CHILL I  JAM DF £9
TRIPLE COOKED CHIPS £5
ONION R INGS £6
GARLIC  FLATBREAD £6 
ADD CHEESE £ 1 .50 ADD TOMATO £1 .50
SIDE OF SALAD OR VEGETABLES £5
JUG OF GRAVY £2

GOATS CHEESE SALAD  £14
PICKLED BEETROOT, MIXED LEAF, CANDIED WALNUTS, MULLED WINE
SYRUP GF
VEGGIE LASAGNe £17
SLOW ROASTED TOMATO & RED LENTILS LAYERED SPINACH,
MOZZERELLA & OATMILK CHEESE SAUCE GF VE
Mac & CHEESE £16
MACARONI PASTA IN A VINTAGE CHEDDAR SAUCE, BAKED WITH A HERB
CRUMB SERVED WITH SALAD, COLESLAW & GARLIC BREAD V
CHICKEN CAESER SALAD £14.95
BABY GEM LEAF, CRISPY BACON, ROSEMARY CROUTONS GRATED
PARMESAN, HOT SLICED CHICKEN BREAST GFO
HEARTY BEEF STEW BOWL & DUMPLINGS £19
SLOW COOKED CHUNKS OF BEEF,  SEASONAL VEGETABLES, SERVED
WITH A SLAB OF SOURDOUGH & A CHEESE & HERB DUMPLING GFO
THAI GREEN CURRY  £16
BABY SWEETCORN, MONGETOUT, ONIONS & PEPPERS IN A SPICY
CREAMY COCONUT SAUCE SERVED WITH A GARLIC FLATBREAD GFO VE
ADD PRAWNS £4 ADD CHICKEN £4 
CREAMY CAJUN CHICKEN BOWL £18
SERVED WITH RICE & GARLIC FLATBREAD GFO

T H E  A L B E R TT H E  A L B E R TT H E  A L B E R T
Sunday MENU  Sunday MENU 

1  COURSE £ 18   2  COURSE £22 3  COURSE £25
LOOK FOR THE    FOR WHICH STARTERS & DESSERTS    

S T A R T E R S
HOMEMADE SOUP OF THE DAY £8 
ARTISAN BREAD GFO V
CHICKEN LIVER PATE £10
WITH ARTISAN BREADS & LAKELAND RED ONION MARMALADE
BAKED CAMEMBERT £13 
WITH ROSEMARY, GARLIC AND HONEY SERVED WITH ARTISAN
BREAD AND LAKELAND RED ONION MARMALADE V  
BAKED GARLIC MUSHROOMS £ 9 
FLAT MUSHROOM BAKED ON GARLIC BUTTER & TOPPED WITH
A HERB CRUMB VE GF 
KOREAN BEEF BITES  £10
SERVED WITH CRISPY NOODLES & SEAWEED DF
CHICKEN WINGS £9.95
BUFFALO OR BBQ WINGS WITH A BLUE CHEESE DIP GF DFO 

Lamb Shank Roast
£5 supp lement  

GF GLUTEN FREE GF O GLUTEN FREE OP T ION
DF DAIRY FREE DF O DAIRY FREE OP T ION 
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