ALEXANDER’S CLASSICS
Alexander’s prawn cocktail – prawns, iceberg lettuce,
spiced tomato mayo, lemon, rye bread
£5.95
Alexander’s homemade soup of the day, Staff of Life breads
£4.75
Chicken liver pate, toasted Staff of Life bread
and Hawkshead chutney
£6.25
*****
Alexander’s creamy fish pie, topped with cheesy mashed potato, mixed
salad
£11.50
Fleetwood landed beer battered haddock, hand cut chips,
tartare sauce, mushy peas
£11.00
Lamb hot pot pie, creamed potatoes, roasted roots, mint gravy
£13.00
Cumberland sausage, extra creamy mashed potatoes, green beans,
onion gravy
£9.50
Baked vegetable lasagne, hand cut chips, mixed salad
£8.95
*****
Cumbrian cheeses with chutney and biscuits
£6.00
Warm sticky toffee pudding, butterscotch sauce,
vanilla ice cream
£5.25

TO START
Smoked haddock and spring onion fishcake,
tomato and coriander salsa
£5.95
Grilled vegetable tart, buffalo mozzarella, wild rocket,
basil oil dressing
£5.25
Sautéed mushrooms on toast, garlic and parsley butter
£5.25
Grilled chicken sate skewers, spicy peanut dipping sauce, cucumber and
sweet chilli salad
£5.75

Proper Burgers
The Classic- 6oz burger, beef tomato, iceberg lettuce,
red onions, mayo
£9.95
The Blue – 6oz burger, flat mushroom, iceberg lettuce, beef tomato,
Blengdale Blue cheese
£10.95
The Pulled – 6oz burger, pulled pork, pickles, apple sauce,
iceberg lettuce, onion rings
£12.50
The Chicken – grilled chicken breast, lettuce, tomato,
red onion, chorizo sausage
£11.50
All served on toasted brioche buns with coleslaw, salad
and hand cut chips
Double your burger for an extra £2.95

MAIN COURSES
Grilled cod fillet, crushed sweet potatoes, roasted carrots and celeriac,
parsley cream sauce
£12.50
Slow roast soy glazed pork belly, egg noodles,
stir fried vegetables, coriander jus
£13.50
Grilled swordfish, creamed potatoes, spring greens,
lemon and black pepper sauce
£14.00
Wild mushroom and chick pea stroganoff, wild rice
£11.00

ALEXANDERS GRILLS
8oz Sirloin Steak £19.95
10oz Rump Steak £18.50
8oz Gammon Steak £10.95
16oz Mixed Grill £16.50
(Ask your server for details)
Choose one of each of the following to
accompany your grill choice

Potato

Sauce

Sides

Hand Cut Chips
Mash
New Potatoes
Jacket Potato

Diane
Pepper & Brandy
Garlic Butter
Onion Gravy
Egg or Pineapple
(with Gammon
only)

Onion Rings
Seasonal
Vegetables
Mixed Salad
Sauté mushrooms

CHILDREN’S MENU
Fish & Chips with mushy peas
£5.50
Beef Burger with Chips & Salad
£5.25
Add cheese for 50p
Alexander’s Margherita Pizza
£4.00
Other toppings available
75p each
Vegetarian sausage and mash, peas, onion gravy
£4.50
Sausage and mash, peas, onion gravy
£4.50

CHILDREN’S DESSERTS
Strawberry, vanilla or chocolate ice cream
£2.95
Sticky toffee pudding with vanilla ice cream
£3.95
Profiteroles, chocolate sauce
£3.95
AVAILABLE FOR CHILDREN UP TO
12 YEARS OF AGE

ALEXANDER’S DESSERTS
English Lakes ice cream or sorbet
(Ask your waiter for flavours)
£4.95
Warm treacle tart, caramelised pecan nuts, vanilla ice cream
£5.00
Vanilla and raspberry cheesecake, raspberry compote
£5.50
Choux profiteroles, passion fruit cream,
hot chocolate and rum sauce
£5.00

Why not try our Dessert wine,
it goes great with our homemade puddings!
Dessert wine £2.75 per 50ml glass
HOT DRINKS
Cappuccino £2.60
Espresso, Single/Double £2.20/£2.75
Latte £2.60
Hot Chocolate £2.60
Pot of Lakeland blends tea for one £2.50

Welcome to Alexander’s. Our menu is divided between
our “Classics”, dishes which have always been best
sellers on our menu. “Burgers”, everyone loves a good
burger, “Grills”, locally sourced steaks with a choice of
potatoes, side and a sauce. We also have a choice of
starters, main courses and desserts featuring seasonal
favourites.
If you have any concerns about the presence of
allergens in our dishes, please ask to see our “Allergen
Menu”.
Whilst we endevour to ensure that our food is free from
the allergens listed, we cannot 100% gurantee their
absence due to their use in our kitchens.
If you would like something simpler or different to what
is available on the menu, please ask the team.
James Byrne, Head Chef
Joel Kirkpatrick, Food Service Manager

