
Sheila’s Cottage Restaurant 

The Slack, Ambleside (next to the Queens Hotel) 

Evening meals served from 6.00pm until 9.00pm  

For evening reservations tel:  015394 33079 

Starters 
Homemade soup of the day  4.25 

Westmorland ramequin - mushrooms, cream, brandy & smoked  
bacon topped with melted smoked cheese  6.50 

Roasted field mushroom filled with stilton, wrapped in Parma ham  
& served with dressed rocket  6.95 

A salad of chorizo, black pudding & apple with  
a free range poached egg on grilled foccachia  6.95 

Onion & goats cheese tartlet  6.95 

Roasted belly pork with crunchy skin & aniseed roasted vegetables  6.25 

Main Courses 
Fresh tagliatelle with basil & roast pepper cream, rocket & toasted pine nuts  11.50 

A spinach & sun dried tomato potato cake with pea puree and a free range poached egg  9.50 

Fresh spaghetti with flakes of haddock, spring onions, ricotta and parmesan shavings  11.95 

Creamy risotto with roasted butternut squash & rosemary  9.95 

Sauted lambs liver & bacon with raspberries & gravy  10.95 

Seared salmon fillet with meditteranean vegetables, cous cous & pesto  12.95 

Smoked haddock fillet with a potato, leek & seasonal vegetable hotpot  14.50 

Corn fed chicken breast Saltimbocca  13.50 

Cod fillet with a saffron & prawn butter  13.95 

Locally made Cumberland & Hawkshead Ale sausage served with champ mash &  
an onion & balsamic gravy 11.25 

Roast chump of lamb with sweet roasted shallots & celery, finished with pine nuts  

& herby juices  15.50 

Cumbrian fillet steak with an olive oil mash, thyme roasted vine tomatoes  

& rich pan juices  19.95 

Puddings 
 Sticky toffee pudding with a butterscotch sauce & cream  4.95 

Soft baked meringue with homemade rocky road ice cream  4.95 

Baked American cheesecake with sultanas, vanilla & lemon  4.95 

A hot chocolate pudding with a rich chocolate sauce  4.95 

Flavoured crème brulee with an Eccles cake finger  4.95 

Creamy rice pudding with raspberries  4.95 

English Lakes maple & walnut ice cream  4.75 

English Lakes Manhattan ice cream  4.75 

English Lakes Jersey ice cream  4.25 

Cheese platter  6.95 



Light Lunches or Starters 

Homemade soup of the day  4.25 

Rarebit  5.95    Rarebit with bacon  6.75 

Panzanella:  a salad of roast peppers, olives, chillies, anchovies, croutons,  

torn foccachia, feta cheese & bacon all drizzled in herb olive oil  6.95 

Westmorland ramequin - mushrooms, cream, brandy & smoked  
bacon topped with melted smoked cheese  6.50 

Homemade quiche served with spicy potato wedges & a dressed salad 6.95 

A speciality burger with a roast tomato sauce, side salad 
and celeriac coleslaw 7.25 
 

Open Sandwiches - served on a soft white roll with a dressed salad 

Roast sirloin of beef with a blue cheese mayonnaise  6.95 

Poached salmon with lime & chive crème fraiche  6.50 

Home cooked ham & piccalilli   5.95 

Egg mayonnaise with spring onions & tarragon  4.95 

Ham & egg mayonnaise with spring onions & tarragon  5.95 

Hot bacon with melted brie & mayonnaise  6.25 

Tomato & melted mozzarella  5.95 

Sheila’s Cottage Club Sandwich - triple decker with home smoked chicken, bacon,  

lettuce, tomatoes & mayonnaise with pasta salad  6.95 

Sheila’s Cottage 

The Slack, Ambleside (next to the Queens Hotel) 

Lunch served from 12 until 5.00pm  

HOT DRINKS 

John Farrers Teas - loose leaf 

Large leaf Ceylon  1.90 

Darjeeling  1.95 

Earl Grey  1.95 

Jasmine  1.95 

 
John Farrers Coffees 
Espresso  1.50 
Cappucino  1.85 
Latte  1.95 
Mochacino  2.35 
Cafetieres 
No 1  2.10 
Decaffeinated  2.10 
French continental  2.15 
Fairtrade  2.25 
Winter berries cordial  2.35 
Hot Chocolate  2.35 

CAKES 

Borrowdale teabread with crumbly Lancashire cheese  3.35 

Freshly baked scones with: 

 butter  1.90 

 butter & jam  2.20 

 jam & cream  2.50 

Toasted teacakewith butter  2.10 

Rich chocolate polenta cake (wheat free)  2.10 

Carrot cake  2.50 

All butter flapjack  1.95 

Date & walnut 2.50 

 

Sheilas Cottage cream tea:  a fresh scone with whipped 
cream & jam, slices of Borrowdale teabread with crumbly 
Lancashire cheese & butter & a pot of Ceylon tea or a 
cafetiere of John Farrers No 1 blend coffee  5.95 
 


