
GRAZING BAILEY GROUND CLASSICS

PASTA & RICE’S

SAUCES

Chef ’s Soup of the Day	 4.50
with crusty roll and butter

Sautéed Garlic Mushrooms (v)	 5.50
brandy cream sauce and garlic baguette

Teriyaki King Prawn Sizzler	 7.00
sautéed julienne of vegetables

Garlic Baguette (v)	 3.00
Garlic & Cheese Baguette (v)	 3.50
Crusty Bread Rolls (v)	 1.50
balsamic and sea salt butter

Hand Cut Chips (v)	 3.50
with garlic mayo

Sweet Potato Fries** (v)	 4.00
with sweet chilli mayo

French Fries (v)	 3.50
with garlic mayo

Animal Fries**	 4.00
bacon, onions, cheese and animal sauce

Onion Rings (v)	 3.50
with garlic mayo

Southern Fried Chicken (3 pieces)	 6.00
with sweet chilli dip

Cajun Breaded Halloumi Sticks (v)	 6.00
with sweet chilli dip

Deep Fried Jalapeños (v)	 6.50
f i l led with cream cheese and chilli dip

Selection of Seasonal Vegetables (v)	 3.00
Side Salad Bowl (v)	 3.00
**Available as an upgrade instead of chips for £1.75

8oz Lakeland Ribeye Steak	 19.00
hand cut chips, onion r ings, sautéed mushrooms and  
house salad

Pan Fried Gammon Steak	 13.00
hand cut chips, egg, pineapple relish and salad

Bailey Ground Beef Burger	 12.50
bacon, cheese, brioche bun, olt, onion r ings, house slaw 
and french fr ies

Cumberland Sausage	 12.00
spring onion mashed potatoes, red onion gravy and 
seasonal vegetables

House Curry of the Day	 11.50
with r ice or chips, naan bread, poppadom and mango chutney

Chicken or Vegetable (v) Fajitas	 11.50/9.50
mexican dips, wraps, chips and cheese

Halloumi ‘Fish N Chip’ Style (v)	 10.00
hand cut chips, garden peas and tomato salsa

Southern Fried Chicken (whole breast)	 11.50
hand cut chips, salad and house dips

Penne Pasta Carbonara	 10.00
bacon, mushrooms, garlic and parmesan in a cream sauce 
served with a garlic baguette
Add chicken for £2.50

King Prawn & Mussel Paella Style	 12.50
sautéed chorizo, peppers, onions, tomatoes, smoked paprika, 
lemon, pilau r ice and fresh coriander
Add chicken for £2.50

Hoi Sin Duck Noodles	 11.00
sof t egg noodles, sautéed julienne of vegetables in a Hoi Sin 
sauce with prawn crackers

Chicken & Chorizo Pasta	 12.00
penne pasta with sautéed peppers, onions, and pak choi in a 
tomato sauce

Mediterranean Vegetable Lasagne (v)	 11.00
f i l led with courgettes, peppers, aubergines and goats cheese 
served with hand cut chips, garlic bread and house salad

Teriyaki Chicken or Vegetable (v) Noodles	 11.50/9.50
sof t egg noodles, sautéed julienne vegetables, chillies and 
fresh coriander with prawn crackers

Peppercorn & Brandy
Blue Stilton Cheese

Garlic & Parmesan Cheese
Mushroom Cream 

SEASIDE

Cumbrian Ale Beer Battered Fish & Chips	 12.50
mushy peas, wedge of lemon, sea salt and tar tar sauce

Breaded Scampi	 11.50
Hand cut chips, lemon wedge, house salad and tar tar sauce

Smokies	 12.00
smoked haddock with garlic and spring onion mash with caper 
and dill cream sauce topped with poached egg and bacon bits

BREADS & JACKETS

BLT	 7.00
bacon, let tuce, tomato and mayo tr iple decker with slaw, 
crisps and house salad (wholemeal or white bread)

Cumberland Sausage & Red Onion Gravy	 7.00
white baguette, slaw, salad and crisps

Halloumi Pitta Bread (v)	 6.75
fr ied halloumi, red onion marmalade, roast peppers with 
salad, slaw and crisps

Cajun Chicken Focaccia	 7.25
garlic and rosemary focaccia with garlic mayo and camembert 
cheese with salad, slaw and chips

Jacket Potato Cheese & Beans (v)	 6.50
Jacket Potato Tuna & Spring Onion Mayo	 6.50
Jacket Potato Cheese or Beans (v)	 6.00
Jacket Potato Curry of the Day	 7.00

All jackets are served with slaw and salad. 
Sandwiches available on request.

Please speak to a member of staf f about your dietary requirements, our chef is more than happy to assist and substitute where possible.

3.00 each

DESSERTS

Homemade Sticky Toffee Pudding	 5.50
butterscotch sauce and vanilla ice cream

Homemade Apple & Cinnamon Crumble	 5.50
baked to order with custard

Classic Chocolate Fudge Cake	 5.50
with chocolate sauce and vanilla ice cream

Warm Chocolate Brownie Sundae	 5.50
Bailey Ground Ice Cream (2 or 3 scoops)	 3.50/4.50

(v) vegetarian  



MAIN MENU

FOOD SERVED MONDAY TO THURSDAY 6pm – 9pm

Available to eat in or take away (collection only) 
Please contact us for weekend availability for large group/private functions

Contact us on 019467 29786 or info@baileygroundhotel.co.uk 
Or drop us a message via Facebook

- Other hotels part of the   
  Bailey Ground Group
 

- Over 100 en-suite rooms
A N D  T H E  L A M B


