
THE BARBON INN AND RESTAURANT 
01524276233 

                 

Mini tin loaf and butter  35p 

Bread, olives, Stuffed vine leaves, sun blushed tomatoes, olive oil.   2.95 per person 

Freshly made soup of the day served with home made croutons   3.75 

Homemade chicken liver pate served with “Melba Toast”  3.95 

Black pudding and haggis stack served with pepper sauce and parsnip crisps 4.50 

Aranchini balls, with rocket and parmesan shavings   (2) 3.55 starter   (3)  6.95 main 

Tempura tiger prawns with a sweet chili dip (3) 4.95   (6)  7.95  main 

Salmon fish cakes with Cherry tomato and coriander salsa  (2) 3.50 

Our own “Moby Dick” and chips, Fresh caught Haddock in micro-brew 

beer batter, served with big fat chips, real mushy peas and Trevor’s famous 

tartar sauce, garnished with a wedge of fresh lemon 10.95 

Dave’s Special Salmon & Haddock crispy crumb fish cakes served with a winter 

vegetable medley and béarnaise sauce  7.95  

Pan fried Salmon fillet topped with tiger prawns, chili and spring onions served with a 

timbale of saffron and coriander rice  12.95 

 

Lunesdale lamb shank, slow roasted, served on mash potatoes with rosemary and red 

currant jus and seasonal vegetables 11.95 

Trio of sausage and mash with caramelized onion gravy; award winning sausage made by 
Mark  at Dales butcher’s Kirkby Lonsdale. ( Pork & Haggis; Pork & Caramel; Cumberland 
sausage)  served with seasonal vegetables   9.95         (Vegetarian option available.) 
 
Pressed pork belly slowly roasted on the bone to preserve the entire flavour served off 

the bone on a potato & celeriac rosti  with a  mushroom and brandy sauce.  11.95 

Pan-fried Chicken supreme, with gratin dauphinoise potatoes, served on a continental 

sausage & lentil cassoulet.   12.50 

Our own minced steak Lasagne served with garlic bread  8.95 (Vegetarian option 

available.) 

Brie, butternut squash, mushroom & cashew nut Wellington served with garlic new 

potatoes, balsamic beetroot & rocket.   10.95 

APPETIZERS: 

FISH 

ENTREES: 
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Our famous Gammon steak; hand cut 7-8oz gammon from Mark at Dales Butcher’s Kirkby 

Lonsdale, pan-fried and served with Harold Hodgson’s free range egg , our own hand cut chipped 

potatoes  and grilled tomato garnish  10.95 

Prime steaks sourced locally from Butchers within a 20 mile radius served with sautéed 

mushroom, grilled tomato garnish and our own  hand cut chips. 

10oz Rump 11.95               8oz Rib-eye  12.95                 6oz Fillet steak  14.95 

Side orders 2.00 
Homemade micro-brew beer battered onion rings 

 
Sauces: au poivre (green pepper): Blue cheese Cropwell Bishop’s stilton or Mushroom. 

 
For the heartier appetite an extra portion of potatoes and vegetables. 

 

                                                         

                                                        

 
 
 

Dave’s steak & kidney pie with chips and mushy peas  8.95 
 
Trio of game;  delicious pan-fried breast of Pheasant, Grouse and 
Pigeon served with gratin dauphinoise potatoes, roast pancetta 
and juniper sauce 13.95 

 
 
 

STEAKS 

CHILDREN’S CORNER 

Choose from the following; 

all served with curly fries or 

mashed potato; Heinz baked 

beans or garden peas. 

Pork sausage;   Scampi;                   

Fish goujons;  

Minced steak lasagna;            

Vegetable lasagna. 

Ice cream to follow. 

4.95 

 

Great British Classics 
 

LITE-BITES AND SNACKS  served at lunch time 12 - 2pm   

Bread, olives, Stuffed vine leaf, sun blushed tomato, olive oil.   

2.95 

Soupwich of the day choose from Honey roast ham or creamy 

Lancashire cheese plus a cup of piping hot soup 6.95 

FRESH BAKED CIABATTA 6.95 
Hot roast beef ;  Bacon and melted Brie ;  

B.L.T. Grilled bacon, lettuce & tomato 
All served with hand cut chip garnish 
HOT BAKED JACKET POTATO 6.95 

Cheesy Beans; chili; Bacon & brie; 
Served with mixed dressed salad leaves. 

 

 


