Afternoon Tea - served 3pm - 5pm

£14.00

A selection of sandwiches served on white or brown bread
• Tuna Mayonnaise
red onion and chives
• Honey-Roast Ham
sliced tomatoes

Our Sandemans Story

• Smoked Salmon and Cream Cheese
• Lancashire Cheese
homemade pickle

In 1790 the 25 year old George Sandeman, son of a Scottish
cabinet maker with a £300 loan from his father set up in the
port and sherry trade in London. His goal was to make a
“moderate fortune to retire with” before the centuries end.
This man ended up establishing one of the worldʼs great
wine businesses. He was the founder of Sandeman.

• Egg Mayonnaise and Watercress
A selection of cakes including the following
• Victoria Sandwich Cake
• Chocolate Brownie

Today, more than 200 years after George Sandemanʼs
creative impulse, an average of 21 bottles of Sandeman are
bought worldwide every minute. Sandeman continues to
renew itself and deepening its commitment to combine
tradition with the quality and superior class of its wines.

• Eclairs
• Scone
with preserves and clotted cream

Tea & Coffee

Small

Regular

Cappuccino
espresso topped with hot milk & foam

£2.80

£3.00

Café Latte
espresso topped with hot milk
and little a foam

£2.80

£3.00

Americano
hot water topped with espresso

£2.80

£3.00

Flat White
£3.00
double Ristretto (concentrated shot) topped with ﬂat steamed milk
Mocha
espresso, chocolate, steamed milk

£2.80

Hot Chocolate - Abyss
a luxury hot chocolate with marshmallows
served on the side

£3.00
£3.50

Regular

Large

Espresso
a shot of ʻTikiʼ coﬀee

£2.00

£3.00

Macchiato
espresso marked with hot milk

£2.00

£3.00

Cortado
£2.00
espresso topped with the same amount of steamed milk

£3.00

Why not treat yourself to a liqueur coﬀee:
£6.00
Irish, Gaelic, Calypso, Jamaican, Russian, French, Italian or Baileys

All beverages are available decaﬀeinated and can be
served with soy milk or skimmed milk.
The Sandemanʼs Bar is proud to supply a range
of fantastic loose leaf teas from
“Tea from the Manor”

• English Breakfast
• Decaf Earl Grey
• Peppermint Black
• Lapsang Souchong
• Red Berries

£3.00

• Earl Grey
• Lemon & Ginger
• Vanilla Chai
• Passion Fruit, Guava & Mango
• Apple

Prices are inclusive of VAT charged at current rate. Gratuities are at your discretion, but are
not compulsory. 100% of any gratuities that are received are split evenly amongst the entire
team. Many of our dishes can be or have already been adapted to cater for a variety of dietary
requirements, before ordering please speak to our staﬀ if you have a food allergy or intolerance.
All weights are prior to cooking and are approximate.

In 1991, English Lakes Hotels Resorts & Venues were close to
completion of their new hotel, Lancaster House. All that
remained to be decided was a ﬁtting name for the hotelʼs
bar.
Whilst travelling home from a holiday in Jerez, English Lakes
Operations Director, Douglas Dale, was sat beside a man
whom, after enquiring into Mr Daleʼs occupation, was very
interested to ﬁnd that Lancaster House was being built only
a stoneʼs throw away from the home of a relative. This man
was David Sandeman, at the time the Managing Director of
Sandeman.
Mr Sandeman was delighted with the idea of naming our
bar after his company and graciously accepted the oﬀer to
come and open the Sandemanʼs Bar, and brought with him
the posters and Sandeman memorabilia still on display to
this day.

Snacks & Sandwiches - served 11.00am – 9.30pm

Main Meals - served 12.00 – 7.00pm

Caesar Salad
£3.00
Little Gem Lettuce, croutons, parmesan shavings and a
Caesar dressing

Neves of Fleetwood “Fish and Chips”
£13.50
battered cod with homemade minted mushy peas & our very
own tartar sauce

Salt and Pepper Squid
breaded, with a lemon mayonnaise

£3.50

Marinated Olives & Feta Cheese

£3.00

Chicken in a Basket
breaded chicken pieces with Cajun mayonnaise dip,
salad and triple cooked chunky chips

Deep-fried Whitebait
a wedge of lemon and tartar sauce

£3.25

Smoked Pig in Blankets
English mustard dip

£3.00

Bread to Share
hand whipped butter, balsamic and olive oil,
sun-blushed tomatoes. Plenty for two

£5.00

Homemade Soups of the Day
chunky bread and hand whipped butter

£5.00

Lancashire Cheese on Toast

£6.00

£13.50

Lancashire Lamb Hot Pot
£15.00
slow cooked lamb with rosemary and mint served with
sticky red cabbage and chunky bread
Vegetable Wellington
£14.50
baby salad, vegetable crisps and red pepper dressing
8oz Ribeye Steak
£22.00
The ʻʼSteak Eaters Steakʼʼ cut of meat with a rich marbling of
fat that gives the full ﬂavour. Best cooked medium to well
done and served with triple cooked chunky chips, onion
rings, sautéed button mushrooms and grilled tomato
Grilled Halloumi Cheese Salad
small £7.00 large £14.00
beetroot, green beans, peas and sunblushed tomatoes

Traditional Sandwiches

Poached Salmon & Crayﬁsh Salad small £7.00 large £14.00
mixed leaves, lemon and dill crème fraîche

All served on hand-cut white or wholemeal bloomer bread
with a side salad, homemade coleslaw and kettle chips

10oz Gammon Steak
topped with a fried egg and a pineapple ring, with
triple cooked chunky chips and garden peas

Tuna Mayonnaise
red onion and chives

£6.00

Lancashire Cheese
homemade pickle

£5.50

Honey-Roast Ham
sliced tomatoes

£6.50

Smoked Salmon and Cream Cheese

£7.50

Egg Mayonnaise and Watercress

£6.00

Add triple cooked chunky chips or a bowl of soup

£2.50

Hot Sandwiches
All served with a side salad, homemade coleslaw and
triple cooked chunky chips
Minute Steak and Onions
with horseradish sauce

£12.50

Cajun Chicken Strips
strips of chicken breast marinated in a Cajun spice

£11.50

Sandemanʼs Club Sandwich
£12.00
triple decker sandwich with bacon, chicken and tomato,
lettuce and mayonnaise
Brie and Avocado
with tomato chutney

£10.00

Side Dishes

£14.50

£2.50

• House Salad
• Sweet Potato Fries
• Triple Cooked Chunky Chips
• Onion Rings
• Seasonal Baby Vegetables

Desserts
Wallings of Cockerham Ice Cream
choose from three scoops from mint choc chip, blue
banana, bubble gum, raspberry swirl, rhubarb and
custard, chocolate, strawberry and vanilla, served
with wafers, jelly beans and 100ʻs & 1000ʼs

£6.00

Crème Caramel
caramel sauce and fresh raspberries

£6.00

Cheese Board
Blacksticks Blue, Creamy Lancashire, Wensleydale &
Cranberries with Homemade Chutney, grapes celery
and selection of cheese biscuits

£6.00

Jam Roly Poly
vanilla custard

£6.00

Chocolate Tart
clotted cream and mixed berry compote

£6.00

