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Teas

All of our teas are sourced from Shibui
Tea, served in a biodegradable tea bag

English Breakfast £2.95

Earl Grey £3.50
Chamomile & Lemon £3.50
Herbal infusion (caffeine free)

Organic Mint £3.50
Infusion of organic spearmint (caffeine free)
Berry & Hibiscus £3.50
A fruit infusion (caffeine free)

Gingerbread £3.50
Herbal infusion with ginger and liquorice
(caffeine free)

African Winter Rooibos £3.50
Herbal infusion with exotic spices

(caffeine free)

Ti Kuan Yin £3.50
A Chinese Oolong tea with floral notes
(caffeine free)

Coffees &
Hot Chocolate

Americano £2.95
Espresso £2.95
Café Latte £3.20
Cappuccino £3.20
Double Espresso £3.20
Flat White £3.20
Iced Coffee £3.95
With cream

Posh White Hot Chocolate £3.95
Topped with marshmallows and lashings of
cream, served with a chocolate flake

Posh Milk Hot Chocolate £3.95
Topped with marshmallows & lashings of
cream, served with a chocolate flake

Liqueur Coffee £5.95
Served with fresh cream

Baileys Latte £6.95

Topped with cream served with a
chocolate flake

Soft Drinks

Various Soft Drinks available from £2.80
Diet Coke £2.50
Coca Cola £2.50
Lemonade £2.50
Tango £2.50

Beers & Ciders

We have a large variety of draught beers,
as well as craft ales, stout and cider
Please ask our staff for details

L]
Gins
Prices from £3.95
We have an exquisite selection of gins
available with various alcohol levels and
various flavours. Please ask our bartender
for the weekly array!

Rums

Prices from £3.80

We have an exquisite selection of rums
available with various alcohol levels and
various flavours. Please ask our bartender
for the weekly array!

Vodkas

Prices from £3.40

We have an exquisite selection of vodkas
available with various alcohol levels and
various flavours. Please ask our bartender
for the weekly array!

L]
Whiskys
Prices from £3.40
We have an exquisite selection of whiskys
available with various alcohol levels and
various flavours. Please ask our bartender
for the weekly array!

Cocktails

Cherry Bakewell £9.95
Cherry brandy and cranberry, amaretto for
the almond, all topped with whipped fresh
cream

Peach & Mango Daiquiri £9.95
Peach schnapps and frozen peach and
mango chunks blended with white rum

Cucumber, Apple & Mint Martini £9.95
Apple vodka, cucumber syrup, cloudy apple
juice and fresh mint

Espresso Martini £7.95
Vodka, coffee liqgueur and espresso, the coffee
lover’s cocktail

Passion Fruit Pornstar £9.95
One of our most popular cocktails, a fizzy
delight packed full of passion! Passion fruit
liqueur, passion fruit puree, vodka and
pineapple served with a shot of prosecco

Aperol Spritz £9.95
An Italian aperitif, soda and prosecco,
garnished with a slice of orange

Long Island Iced Tea £10.95
Gin, tequila, triple sec, white rum, sour mix
and Pepsi

Billionaire’s Punch £119.99
A two pint pitcher, filled with mint, fresh

fruit and strawberry Pimms, all served with a
bottle of Moet Ice Champagne to pour over

Vodka Martini £9.95
Dirty or twist

Margarita £10.95
Served frozen

Bellini from £7.95
Ask about our flavours - make it a
royal with a Champagne alternative

Bloody Mary £7.95
Spiced rich tomato juice, vodka, lemon juice,
Worcestershire sauce and Tabasco

June Bug £9.95
Melon liqueur, coconut rum, créme de
banana, fresh lime juice and pineapple juice

Mandarin Sours £9.95
Mandarin liqueur, tequila, fresh lemon
juice and egg white

Negroni £9.95
Dry gin, spicy Italian aperitif and Italian
vermouth

Allergies

Some drinks may have
ingredients which could cause
an allergic reaction, please ask staff
ifyou have any concerns.
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The Pig All Day Menu
Food Served All Day Until 10:00pm
Bar Open until Midnight (11.30pm Sunday)
Sides, Lite Bites, Lunches and More

The Pig
13 Crescent Road, Windermere, Cumbria LA23 1EA
Tel: 01539 234010
info@thepigwindermere.co.uk www.thepigwindermere.co.uk

menu




Breakfast Menu Pizzas

Served Daily from morning till 12 noon Large gluten free pizza base

The Pig Full English £9.95 Margarita £11.95
Sausage fritter, crispy black pudding, hash browns, crispy back bacon, eggs, Sliced Mozzarella, vine tomatoes and fresh herbs (V) (GF)

baked beans, tomato, mushrooms and toast Tomato, Chorizo, Hot Chilli, Cheese and sweet onions (GF) £14.95
Vegetarian Full English £8.95 Pig Feast £15.95

Hash browns, 2 eggs, baked beans, tomato, 2 flat mushrooms, corn on the cob,
halloumi fingers and toast (v)

Eggy Bread £6.95

Suckling Pig, Air Dried Ham and pigs in blankets on a tomato base with grated
Mozzarella topped with fresh herbs

Served with crispy back bacon and maple syrup on the side Fresh Smoked Salmon, Cream Cheese and Herbs £15.95
. Topped with parmesan, fresh rocket, lemon wedges and deep fried pickles (GF)
Eggs Benedict £7.95 Duck and Hoisin Pizza £15.95

Crispy back bacon and poached eggs topped with hollandaise sauce on a toasted

Made freshly in house sprinkled with spring onion, cucumber and hoisin (GF)
sourdough roll

Goats Cheese, Green Olive, Sliced Mushroom & Pesto £14.95

Eggs Royale ) ) £7.95 On a garlic butter base topped with dressed rocket (V) (GF)

Fresh smoked salmon and poached eggs with hollandaise sauce for fish lovers

on a toasted sourdough roll Cumbrian Air Dried Ham, Rocket, Parmesan & Tomato £14.95
Veggie Eggs Benedict £7.95 Drizzled with pesto (GF)

Poached eggs, mushrooms topped with hollandaise sauce on sourdough toast (v)
Crisp Bacon served on Sourdough Roll with HP sauce £6.95 Add fried egg £1.00

Sausage served on Sourdough Roll with HP sauce £6.95 Add fried egg £1.00 Rather Large
Poached Eggs on Toast £6.95 Bobotie £13.95
Beans on Toast £4.95 A south African style dish with minced lamb, apricots, sultanas, nibbed almonds

and topped with a lightly curried brandied egg custard served with chips and
rocket and parmesan salad

All ])ay Men“ Slow Roasted Suckling Pig £21.95

Stuffed with apricots and pine nuts, on a bed of bacon, onion and black

Fresh Home-made Soup of the Day £4.95 pudding mash with a pork gravy and buttered spring greens

Served with a sourdough roll and butter (V)

Pigs in Blankets - with brown sauce £4.95 In.-house Cured Maple Ba.con Chops ) . £14.95
. . With double hens’'egg, spiced corn on the cob, chips and a pot of coarse grain
Battered Halloumi Cheese Fingers £4.95 mustard (GF)
With local damson ketchup (V) (GF)
Chunky Chips - with tomato ketchup (V) (GF) £2.95 Confit chk Leg 3 . . . £14.95
Served with sautéed new potatoes, spring onion, tarragon, spiced red cabbage
Rocket and Parmesan Salad £4.95 and griottine cherry jus
Served with lemon wedges (V) (GF) Traditional Fish and Chi £
American Spiced Popcorn Crayfish £10.95 r.a 'tional Fish an Ip.s 3.95
. With gluten free batter, spiced corn on the cob, tartar sauce and lemon wedges (GF)
Served with tartar sauce and lemon wedges
Crispy Pig Scotch Egg £7.95 Dgi;)fFrlﬁd Glurt\.en Fre.e I-‘Ijallouml (\:]egglke; Fish and Chlpst | ; . £13.95
Encased in a pork crackling crumb with Bramley apple sauce With fresh cut chips, spiced corn on the cob, tartar sauce and lemon wedges (V) (GF)
Large Green Pitted Olives - served on crushed ice £4.50 Breaded Tandoori Chicken Burger £15.95
Pork Scratchings - served with Bramley apple sauce £3.05 Lightly breaded tand'oorl b}Jtterﬂy chlckgn breaston a l?ed qf baby gem IeFtuce,
beef tomato and spring onion topped with battered onion rings, served with
Curried Zucchini Fries - served with garlic mayonnaise £4.95 chips and homemade coleslaw
Deep-fried Pickles - served with a blue cheese dip £4.95 Prime Beef Burger £15.95
Piggy Chips £9.95 Topped with onion rings, baby gem lettuce, beef tomato and Swiss cheese
A bowl of chunky chips topped with barbecue pulled pork and gravy on the side served with chips & coleslaw
A i f Swiss ch £10.
dd a topping of Swiss cheese 0.95 Large Pig Platter £22.05
® Warm suckling pig, pigs and blankets, sweetcorn, pork scratchings, pork Scotch
SOlll'(l()llg]l Rﬂll, Chlps egg, Cumbrian air dried ham, chips, a pot of coarse grain mustard and apple sauce
& CﬂleSlaW 160z T. Bone Steak £29.95
) Chargrilled to your liking, served with battered onion rings, cherry tomatoes,
Chip Butty (V) £6.95 chips, grilled mushroom and garlic mushroom sauce
Homemade Fish Finger Butty (V) £9.95
Fresh Smoked Salmon, Cream Cheese and Herb Pate £9.95
Topped with deep fried pickles ])es Serts
Sa.usage Pattie W|th.Sweet Onion and Fried E_gg £9.95 Caramelised Popcorn and Sea Salt Cheesecake £6.95
Sliced Mozzarella, vine tomato and fresh basil bruschetta £8.95 served with banana and mascarpone ice-cream
Topped with tomato chutney (V) . .
I . Caramelised Pear Tart Tatin £6.95
Halloumi Burger _ _ £9.95 Served with cinnamon and gingerbread ice cream
Gluten free battered halloumi served on a sourdough roll with a sweet red pepper
chutney, baby gem lettuce, sliced gherkin and beef tomato (GF) \SNardeeljrﬁsd(?hqcola;te.Orangi Forllldue to Zhare biscuits (GF £13.95
Pulled Smoked Belly Pork £0.95 e.rve wit |pp|nf_:1 ruit, marshmallows and amaretti biscuits (GF)
Homemade apple sauce and crunchy pork crackling Sticky Toffee Pudding Souffle £8.95
Served with an espresso and vanilla ice cream
° Caramel and Popcorn Slice £2.95
Pastles & Salads Various slices available, please ask at the bar
Home-made Smoked Cumberland Cheese, Potato & Onion Pasty £10.95
Served with a cheese sauce and hand-cut chips
Boon Doggle Beef, Smoked Bacon, Potato and Thyme Pasty £11.95
Served with hand-cut chips and homemade gravy
Smoked Salmon Salad £15.95

Served with baby gem lettuce, vine tomatoes, green beans, chickpeas, sunflower
seeds, green olives, soft poached egg, toasted coconut and topped with crispy spiced
crayfish and a lime and coconut dressing (GF)

Warm Goat'’s Cheese Salad £14.95
With oven roasted mixed beets, cherry vine tomatoes, sautéed potatoes, French beans,
chargrilled peppers on warm goats cheese salad and roasted garlic (V) (GF)

Takeaway available for

Pizza, Teas and Coffees

We are proud to say that most of our ingredients are sourced locally and, where possible,

Duckand Smoked Cheese Salad £16.95 make food to order. Please be aware that there may be a waiting time.
Served with pak choi, new potatoes, spring onion, cucumber, green beans, . .
poached pear wedges, spiced red cabbage and sultanas (V) =Vegetarian Dish, (GF) = Gluten Free

Please notify a member of staff of any food allergies, intolerances or special dietary
equirements.

Breakfast served until 12:00 noon.

Always ask a senior member of staff or speak to the chef if you have any food allergies,
intolerances or special dietary requirements. Nuts and Sesame Oils may be used in all
dishes.



