
Station Inn
M A I N S

STEAK & ALE PIE 14.50
Slow-cooked beef in a local ale with a puff pastry lid, served with seasonal 
vegetables and a choice of chips or mash and gravy.

CHICKEN, PANCETTA & TARRAGON PIE 14.50
Chunks of chicken cooked in a creamy pancetta, leek, wholegrain mustard 
and tarragon sauce with a puff pastry lid, served with seasonal vegetables and
a choice of chips or mash and gravy.

HAND BATTERED COD & CHIPS 14.50
Cooked in handmade beer batter served with tartare sauce, lemon wedge, 
chips and a choice of mushy peas or garden peas.
GF batter available on request.

GAMMON STEAK (GF) 14.95
Bar gammon steak served with chips, garden peas and a choice of egg, 
pineapple or both.

SEAFOOD PIE (GF) 13.75
Tender salmon, smoked haddock, king prawns and white fi sh in a creamy
leek sauce topped with creamy mashed potato and a sprinkling of toasted
gluten-free breadcrumbs served with vegetables.

PENANG CURRY (VG) 13.25
An aromatic coconut sauce with caulifl ower, green beans, mangetout and 
peppers, served with white rice.

CUMBERLAND SWIRL & MASH 12.95
Served on a bed of creamy mash with garden peas and red onion gravy.

WHITBY SCAMPI 12.25
Served with chips tartare sauce, lemon wedge and a choice of garden peas 
or mushy peas.

HUNTER’S CHICKEN (GF) 14.50
Grilled chicken breast topped with streaky bacon, Cheddar cheese and a
sticky BBQ sauce. Served with chips, garden peas and grilled tomato.

CHILLI CON CARNE 13.95
Tender minced beef in a spicy tomato-based sauce served with white rice, 
sour cream and garlic bread.

CHICKEN TIKKA MASALA 14.25
Chunky pieces of chicken in a tikka sauce served with a mini naan bread, 
white rice and mango chutney.

C H E F ’ S  S P E C I A L S
RUMP OF LAMB (GF) 17.00
Served with a garlic fondant potato, roasted baby carrots, garden peas, 
sugar snap peas, gravy and pea shoots.

DUCK BREAST (GF) 18.00
Served with bacon mashed potatoes, green beans and
raspberry Zinfandel sauce.

PAN FRIED SEABREAM (GF) 17.50
With parmentier potatoes, tender stem broccoli and mussel velouté.

MOROCCAN- STYLE PILAF ROAST (VG/GF) 14.00
Moroccan-spiced brown rice mixed with sultanas, apricots and dried 
cranberries, served with new potatoes and tender stem broccoli.

CHICKEN SCHNITZEL (GF) 15.00
Chicken breast in gluten-free golden crispy breadcrumbs, served with 
chips, garden peas and a choice of garlic or chilli butter.

S T A R T E R S
MOULES MARINIÈRE (GF available) 8.95
In a creamy garlic, white wine and parsley sauce, served with a bread roll.

SOUP OF THE DAY (VG) 5.50
Served with a warm bread roll and butter. GF option available.

CAULIFLOWER BITES (VG) 6.25
Crispy caulifl ower served with curry mayonnaise.

MORECAMBE POTTED SHRIMPS (GF available) 8.25
Served with brown toast and lemon.

CHEESE & MUSHROOM BRUSCHETTA 6.75
Button mushrooms served in Stilton and Cheddar cheese sauce on
warm brown toast.

HAGGIS BON BONS 6.25
Served on a bed of rocket with sweet chilli sauce.

BRIE BITES (GF) 6.25
Triangular coated Brie wedges served on a bed of rocket with cranberry sauce.

SOUTHERN FRIED CHICKEN GOUJONS 6.95
Served on a bed of rocket with sweet and sour onions and BBQ sauce. 

PRAWN & CALAMARI DUO 7.25
Tempura-coated prawns and panko-coated calamari strips, served with
sweet & sour onions, mayo and rocket.

P A S T A
SUNDRIED TOMATO LINGUINE (VG) 12.25
Linguine in a tomato-based sauce with Mediterranean vegetables, sundried 
tomatoes and spinach.

CREAMY CHICKEN & BACON PASTA 13.25
Farfalle pasta in a creamy garlic and spinach sauce with grilled chicken and bacon.

LASAGNE 12.75
Tender minced beef in a ragu sauce, layered with green pasta sheets, topped
with creamy bechamel sauce. Served with a salad garnish and garlic bread.

S A L A D S
SIGNATURE SALAD (VG/GF) 12.50
Tomato, red onion, cucumber, sugar snap peas, garden peas, broccoli,
spinach, rocket and quinoa, topped with French dressing.

PRAWN SALAD (GF) 13.50
Freshly cooked prawns served on a bed of tomatoes, red onions, cucumber,
sugar snap peas, rocket and spinach, topped with a Marie-Rose sauce.

CHICKEN CEASAR SALAD 13.00
Crispy cos lettuce, garlic and herb croutons, grilled chicken topped with
parmesan shavings, smothered in a Caesar dressing

S H A R E R S
BAKED CAMEMBERT 14.00
Served with four slices of brown toast red onion marmalade 
and butter portions.

HOUSE SHARER 18.00
Served with chicken goujons, chicken wings, brie wedges,
Cumberland swirl, haggis bon bons & garlic slices with BBQ
and sweet chilli dips.

CHEESY NACHOS 10.00
Served with Cheddar cheese, guacamole, sour cream,
sweet and sour onions and tomato salsa.

BBQ CHICKEN WINGS 12.00
15 wings covered in tangy BBQ sauce spring onion and 
sweet and sour onions.

HUNTERS CHIPS 8.95
A large bowl of chips topped with cheese sauce, chicken pieces, 
streaky bacon and sticky BBQ sauce.

Over Shap Summit — A North Western “Claughton”

Full allergen information is available on request from our team. As 
we do not list all allergens on our menus, please inform us of any 
allergies before ordering.



S I D E S

H O W  W O U L D  Y O U 
L I K E  I T  C O O K E D

BLUE — Red throughout

RARE — Mostly red with a touch of pink

MEDIUM RARE — Mostly pink with a touch of red

MEDIUM — Pink in the middle

MEDIUM WELL — A touch of pink

WELL DONE — Brown throughout

C H O O S E
A  S I D E

BABY POTATOES

FRIES  /  CHIPS

MASH

SALAD

SWEET POTATO FRIES £1 
EXTRA

C H O O S E
A  S A U C E

Why not add a sauce for 2.00

PEPPERCORN

PEPPERCORN & STILTON

DIANE

STILTON, CHEDDAR & 
MUSHROOM

S T E A K S  Y O U R  W A Y
Choose your steak, side and sauce. Served with roasted garlic and thyme, vine tomato and f ield mushroom. All our steaks are locally sourced.

8oz RUMP STEAK 17.00
This cut of steak is lean and tender with
a rich and generous depth of fl avour.

8oz SIRLOIN STEAK 23.00
Naturally lean with bold, beefy fl avours.

10oz RIBEYE STEAK 26.00
With marbling throughout, this is a
rich and juicy steak.

8oz FILLET STEAK 28.50
A tender cut, with delicate beefy fl avours.

16oz T-BONE STEAK 29.00
A real meat-eater’s steak, big and juicy,
a combined sirloin and fi llet.

CHUNKY CHIPS  3.00
Add cheese for 50p

FRIES 3.00
Add cheese for 50p

SWEET POTATO FRIES  3.50

ONION RINGS  3.00

HALLOUMI FRIES  3.50

BABY POTATOES  3.00

GLAZED VEGETABLES  3.00

DRESSED SIDE SALAD  3.00

GARLIC BREAD  3.00
Add cheese for 50p

S I Z Z L E R S
All served on a sizzling plate with sautéed peppers & onions 

and a side of skin-on fries. Upgrade to sweet potato fries for £1 extra.

TANDOORI CHICKEN SIZZLER (GF) 14.95
Tender chicken, marinated in tandoori spices

BLACK PEPPER BEEF SIZZLER (GF) 14.95
Beef strips in a peppery rub

FIERY PRAWN SIZZLER (GF) 15.25
Succulent prawns cooked in our homemade spicy mix

SWEET CHILLI HALLOUMI SIZZLER (GF) 14.95
Grilled halloumi in sweet chilli sauce

TOMATO VEGAN MEATBALL SIZZLER (VG / GF) 14.50
Vegan meatballs marinated in a tomato-based sauce.

B U R G E R S  &  D O G S
All served with fries & BBQ dip. Upgrade to sweet potato fries for £1.

CHEESE & BACON BURGER 14.00
Two 4oz beef burgers served on a brioche bun with a burger sauce, topped
with streaky bacon, Monterey Jack cheese, cos lettuce, tomato and gherkins.

SOUTHERN FRIED CHICKEN BURGER 14.00
Served on a brioche bun, mayonnaise, cos lettuce and  tomato.

CHEESE & MUSHROOM BURGER 16.00
Two 4oz beef burgers topped with fi eld mushrooms in a Stilton & Cheese sauce, 
served on a brioche bun with burger sauce, cos lettuce and tomato.

MOVING MOUNTAINS BURGER (VG) 14.00
Served in a brioche bun with vegan cheese, vegan mayonnaise, cos lettuce, 
gherkin and tomato.

PULLED PORK BURGER 14.00
Pulled pork marinated in a Jack Daniels BBQ sauce, served on a brioche bun 
with cos lettuce and gherkin.

HOT DOG 13.50
Served in a brioche bun with our house sauce, Monterey Jack cheese,
topped with crispy shallots.

CHILLI DOG 14.50
Served in a brioche bun with our house sauce, Monterey Jack cheese,
topped with crispy shallots and chilli con carne.

PULLED PORK DOG 14.50
Served on a brioche bun with our house sauce, Monterey Jack cheese,
crispy shallots and Jack Daniels BBQ pulled pork.

D E S S E R T S
LEMON PAVLOVA CHEESECAKE 5.85
Lemon cheesecake topped with meringue, served with vanilla ice cream.

CHURROS (VG) 5.75
Tossed in cinnamon sugar, served with a chocolate dip.

ALABAMA CHOCOLATE FUDGE CAKE 5.50
Served warm with vanilla ice cream.

ETON MESS (GF) 5.75
Fresh strawberries, vanilla ice cream, and crispy broken meringue, with
strawberry coulis topped with cream.

BISCOFF COOKIE (VG available) 5.85
A hot and gooey large biscoff cookie, served with vanilla ice cream.
Vegan ice cream available, please ask your server.

APPLE & BLACKBERRY CRUMBLE (GF. VG available)  6.00
Served with ice cream or custard. Vegan ice cream available, please ask your server.

CARTMEL STICKY TOFFEE PUDDING 6.00
Served with ice cream or custard. 

BISCOFF CHOCOLATE COOKIE SUNDAE (VG available) 5.75
Gooey biscoff chocolate cookie pieces and vanilla ice cream, with chocolate
sauce, topped with cream. Vegan ice cream available, please ask your server.


