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 Help us support Lancaster’s St John’s Hospice
In this part of the world, St John’s Hospice is a byword for care, compassion, understanding and 
dedication. But to continue its work it depends hugely on the generosity of the public at large.
Ribble Valley Inns and The Highwayman are proud to support St John’s caring staff – doctors, 
nurses, therapists, cooks, gardeners, cleaners and volunteers – who all play a vital part in 
providing a fabulous level of support for those facing issues around the end of life.
To join with us in our fund-raising, we’ll be inviting you, when settling your bill, to contribute 20p 
per guest…entirely at your discretion. Thank you.

 The Highwayman, Burrow, Kirkby 
Lonsdale LA6 2RJ
Tel: 01524 273 338   
www.highwaymaninn.co.uk
facebook.com/TheHighwaymanInn
@Highwayman_Inn

Main Courses
Fish & Chips - Battered Deep Fried Line Caught Haddock, Marrowfat Peas, 
Tartar Sauce, Real Chips cooked in Dripping Large £12.75 Medium £9.50 

Pheasant Kiev, coated in Grain Mustard Seeds, Oats and Crumbs, 
Parsley Butter, Red Cabbage, Parsnip Crush £10.50   

 (V) Cheese & Onion Pie, Leagram’s Organic Tasty Lancashire, 
Onion, Tossed English Salad £10.75        

Lake District Farmer’s Braised Herdwick Mutton Shoulder, 
Black Peas, Salt Baked Yellow Beets, Mashed Potato £15.50                                                                                  

Fish Pie – North Sea Fish, Seawater Prawns, Leeks, Parsley, Baked with Mash Potato, 
sprinkled with Mrs Kirkham’s Lancashire Cheese £11.50

(V) Slow Baked Root Vegetables, Squash and Curly Kale, Spicy Lentils and 
Cardamom Sauce, Crispy Spring Onions, Roasted Seeds £8.00

 Nibbles & Bread
Basket of Highwayman Homemade Bread, Cumbrian Butter, Metcalfe’s Rapeseed Oil, 

Treacle Vinegar, Black Pea Houmous £3.75
Nigel’s Free Range Rare Breed Chipolatas, Cumberland, Spicy Pork & Black Pudding, 

Mustard Mayonnaise £3.75
(V)  Ascrof t’s Deep Fried Cauliflower Fritters, Curried Mayonnaise £3.75

Dishes to Begin
Deep Fried Lune Estuary Whitebait, Lemon Jelly £5.25

Three Game Birds in a Terrine, Fig Chutney, Sillfield’s Streaky Bacon, 
Toasted Homemade Bread £5.85                                   

(V) On Sourdough Toast, Garlic Butter, Chestnut Mushrooms,
Roast Onions, Squash, Tomatoes, Bomber Cheese £5.50

Duck Sausage Meat Pastry Puffs, Scratchings, English Onion Marmalade £5.50

From the Char Grill
Served with Field Mushroom, Battered Onion Rings, Watercress, 

and with a choice of Real Chips or English Tossed Salad
Breast of Goosnargh Cornfed Chicken £12.50

Pure Cumbrian Fellbred Beef Ribeye Steak 8oz £19.50
Taste Tradition Dexter Beef Rump Steak 10oz £17.90

English Welfare Friendly Veal Kidneys, Paprika Butter, Gott’s Streaky Bacon £10.50
Sauces - Green Peppercorn, Garlic & Chilli or Red Wine £1.75

Spatchcock Dunsop Bridge Red Legged Partridge, Cheeky Smoked Bacon, Orange & 
Juniper Butter, Roasting Juices, Braised Red Cabbage, Mashed Potato £15.50

  100% Char Grilled Minced Rump Burger – on Toasted Muffin, Battered Onion Rings, 
Tomato Relish, Pickles & English Mustard Mayonnaise £10.50
DOUBLE UP – The Highwayman Minced Rump Burger £16.50

Toppings – Dewlay Cheese, Sillfield Farm Streaky Bacon, Free Range Fried Egg, per topping £1.00

Elmwood Platter
Seafood dishes can be served on their own or as a platter £13.50

Warm Morecambe Bay Shrimps, Blade Mace Butter, Warm Toasted Muffin £6.50
Lancaster Smokehouse Beech & Juniper Smoked Salmon, Pickled Cucumber, Wholemeal Bread £5.85

Smoked Mackerel Pate, Pickled Cucumber, Lemon, Warm Toast £4.50

Jam Roly Poly & White Custard
Toms Dad’s Honey Roast English Pears, 

Vanilla Ice Cream, Fairtrade Chocolate Sauce 

House Sticky Toffee Pudding, Sticky Toffee Sauce, 
Sizergh Farm Whipped Cream

Stewed English Apples & Custard, Cinnamon Crumble

Side Dishes - £2.50 Each
(V) Ascrof t’s Cauliflower Cheese, (V) Braised Red Cabbage (V) Roasted Root Vegetables, (V) Winter Greens, (V) Buttered Mashed Potatoes,

Battered English Onion Rings, Real Chips cooked in Dripping, (V) Real Chips cooked in Sunflower Oil

Homemade Ice Cream

A choice of fillings - Chocolate & Hazelnut or Lemon & Billington’s Organic Sugar
Served with Homemade Ice Cream or Whipped Double Cream £5.00

 Sandwiches
Please see the Blackboard for today’s Sandwiches, available lunchtimes, except Sundays

Seasonal Salads
Shredded Goosnargh Duck Leg Salad and Scratchings, Herbs, Watercress, Straw Carrots, Cucumber, Spring Onions, Radish, Hawkshead Pickled Damson Dressing £9.50

Twice Baked Field Mushroom Soufflé, Jerusalem Artichoke Salad, Herb Salsa, Mushroom Crisps £8.90
English Tossed Salad – Tomatoes, Cucumber, Mixed Peppers, Spring & Red Onion, Radish, Cos Lettuce, Rapeseed Oil Large £8.00 Small £3.50

 Puddings - All £5.00

Traditional English Pancakes

Our Ice Cream is made using Organic Milk sourced from Sizergh Farm,  2 Scoops £3.50  3 Scoops £5.00
Flavours - Vanilla, Milk Chocolate, Lemon Curd, Raspberry Ripple

Local Cheeseboard
Wensleydale Blue, Sandhams Tasty Lancashire, Cumberland Oak Smoked, Served alongside a guest cheese from the region

Accompanied with Butter, Homemade Bread, Biscuits, Celery & Fig Chutney £6.50

Milkshakes
Our Milkshakes are made using only natural ingredients - Raspberry, Chocolate, Vanilla - Children £2.00 Adults £3.50

Coffee & Tea
Espresso, Americano, Macchiato £2.00, Cappuccino, Latte, Double Espresso £2.25, Fair-trade Hot Chocolate £2.75

Special Coffee - Spirit or Liquor of your choice £4.00       English breakfast or Earl Grey Tea £1.50
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Inspired by Nigel Haworth

Salt Baked Ascrof t’s Beets, Scorched Lettuce, Horseradish Cream, Almond & Herb Dressing £4.85  




