
takeaway
available 4pm to 8pm

langdale.co.uk

Fancy something 
to drink?

A selection of wines, bottled beers, 
ciders, and soft drinks are available for 
delivery to your property ... please ask 

when ordering.



To order, please call ext: 580

price = £
v = vegetarian  ve = vegan

if you have a food allergy or intolerance and require assistance, please speak to our staff before ordering

We also offer a delivery service,
please ask when ordering

takeaway
available 4pm to 8pm

Chef’s Prepared Ready Meals 
2 portions per serving - (24 hour notice required)

Our chefs have designed some of your favourite Stove dishes as ready 
meals for you to enjoy in your property.Pizza

garlic bread ... 5.50
garlic bread, mozzarella ... 7 
baby mozzarella, cherry tomato, basil oil (v) ... 11
bbq jackfruit, roasted corn, caramelised red onion, vegan mozzarella (ve) ... 13.5
wild garlic pesto, chestnut mushroom, jerusalem artichoke, shaved parmesan (v) ... 12.5
ground beef, crispy bacon, tomatoes, pickles, shredded lettuce, american cheese, dirty mayo ... 14
pepperoni, pickled jalapeño, mozzarella ... 14

Main Courses
stove burger-beef pattie, welsh rarebit, crispy streaky bacon, tomato relish, sourdough bun, 
fries ... 16 
cumberland sausage curl, creamed potato, crispy onion rings, gravy ... 12
fish & chips – beer battered haddock, chunky chips, tartar sauce, mushy peas ... 15
mushroom and tofu burger, avocado, shredded iceberg, beef tomato, fries (ve) ... 13
steak and ale pie, creamy mashed potato, tender stem broccoli, beef gravy ... 15

Desserts
buttermilk waffle, caramelised banana, candied pecan, vanilla ice cream ... 7
sticky toffee brioche pudding, butterscotch sauce, vanilla ice cream ... 7.5

Sides
seasoned fries (ve) ... 3
house slaw (v) ... 3
watercress salad, sun blush tomatoes and parmesan (v) ... 3.5

Lodge Meal Kit 
Set menu 35 per person

Available on Thursday and Sunday. Orders to be placed by 4pm Tuesday 
to be ready Thursday and 4pm Thursday to be ready Sunday
(Lodge meal kits can be kept for 48 hours before use)

Starters
twice baked cheese soufflé, creamed leeks (v)

Main Courses
honey glazed lamb henry, potato dauphinoise, spring greens, lamb jus 
or
mushroom and parsnip wellington, potato dauphinoise, spring greens (v)

Desserts
bakewell tart, crème analgise (v)

beef lasagne ... 12 
fish pie ... 14
red lentil and aubergine moussaka (v) ... 10
shepherd’s pie ... 14
cumberland sausage casserole ...12

sticky toffee brioche pudding (v) ... 8
apple crumble (v) ... 8


