
MAINS  
 
Roas t Beef  w i th  Yo rksh ir e Pudding  (GF)                          £19.95                                         
Roast Potatoes, Seasonal Vegetables, Gravy & 
Horseradish Sauce 
 
Roas t Po rk  w ith  Sage  & On ion  S tu f f ing (GF)                   £19.95                               
Roast Potatoes, Seasonal Vegetables, Gravy, 
Apple Sauce & Crackling    
 
Sea red  F i l le t  o f  Fresh  Salmon wi th  Prawns                £23.95          
with Spring Onion Mash, Buttered Vegetables 
& Creamy Lobster Sauce (GF) 
 
Shephe rds  P ie  (GF)                                                               £19.95                   
with Pickled Red Cabbage & Buttered Vegetables 
 
Tag l iate l le  Pas ta with Goats Cheese, Red Peppers,                 £18.95            
Olives & Artichokes in a Sunblush Tomato Sauce 
 
 

DESSERTS 
 
R ich  Chocolate  & Kendal  M in t Cake T ru f f le  To rte  (GF)  £8 .25              
with Mint Choc Chip Ice Cream                                                  
 
App le,  Pear &  Raspber ry  Cr umble                          £7 .95                                     
With Vanilla Ice Cream 
 
Home  Made  St ic ky Tof fee Pudd ing                         £7 .95                                                                        
with Caramel Sauce & Vanilla Ice Cream  
 
Mango  & L ime  Pannaco tta                                      £8.50  
with Sicilian Lemon Sorbet & Caramelised Pineapple 
 
S IDES ALL £4.50 
Chips (TA)   Mash Potatoes (GF)        
Mixed Salad (GF)                      Seasonal Greens (GF)        
 
SUNDAY SIDES 
Extra Yorkshire Pudding £2          Extra Jug of Gravy  £2 

 
 

SUNDAY  MENU 
Served Sunday 12 – 9  
SUNDAY OFFER 
£26 for 2 courses or £30 for 3 courses  
(Pizzas  & Burgers  are exc luded) 
 
STARTERS 

Home  Made  Soup with Crusty Bread & Butter (GF)                    £7 .25                                     
                                            
Cau l i f lowe r Fr i t t ers  with Curry Sauce & Salad Garnish           £7 .95   
 
Ch i cken  L ive r  Par fa i t  (GF)                                                      £8 .95                                                   
with Damson Chutney, Pickled Onions & Toasted Sourdough 
                          
L i t t l e  Sea food  Pot w i th  cr us ty  bread (GF)                         £10.50 
Flaked Salmon, Haddock & Prawns in Creamy Curried Leeks  
with a Parmesan Herb Crumb & crusty bread & butter        
 

HOMEMADE BURGERS (GF) (TA)  served w ith  baby gem,  tomato 
&  mayonna ise in  a  c i aba t ta  bun,  chunky  ch ips & our  Head Chef  
A l ’ s  secre t  re l ish  

 
P la in  Bee f  Burger                  £14.95            
 
Cheese &  Caramel i sed On ion Burger                               £16.95                                     
Beef Burger topped with Cheddar Cheese & Caramelised Onions  
 
B lue  Cheese  & Bacon Burger                                          £16 .95                                             
Beef Burger topped with Blue Cheese & Bacon  
 
Kamakaze Burge r (NOT GF)                                           £17.95  
Beef Burger with Teriyaki, topped with Wasabi Mayo,  
Battered King Prawns & a Side of Asian Slaw (no relish) 
 
The  D ir t y  Burger   (NOT TA)                                                           £18 .95 
Beef Burger topped with Cheddar, Bacon, Flat Mushroom, Onion Ring 
& a Fried Egg  
 
NON BEEFY BURGERS…. . i n  a  c iaba t ta  bun & chunky  chips  
 
Peanut  Satay Ch icken  Burge r (NOT GF)                            £16.95 
Panko Breadcrumbed Chicken Fillet in a Satay Sauce,  
with baby gem lettuce, tomato & mayonnaise 
& Al’s secret burger relish                      
 
The  Vegg ie  Stac k                                                        £15 .95 
Grilled Goats Cheese, Artichoke, Flat Mushroom, Red Pepper,  
Smoked Paprika Sour Cream, baby gem lettuce, tomato 
& Al’s secret burger relish 
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A l l  d ishes  may conta in  a l l er gens  and not  every i ngred ient  is  
l i s ted  on  the  menu .   

P lease i n form s taf f  o f  any a l ler g ie s when p lac ing your order .   
Fu l l  a l le rgen i n format ion on  a l l  d i shes  i s a va i lab le  on  reques t.  

 
(GF)  Means  the  D ish  is  ava i l ab le G lu ten  F ree .  Some sma l l  

changes  may be  made to the d i sh  as descr ibed.  
 

(TA) Means  the  d i sh  i s a va i lab le  for  Takeaway 
 

 

  

P IZZA MENU (TA)   
Choose a large or small. All available with Vegan Cheese  
 
Margher i ta                        £14 /  £10         

Cumbr i an  Ham,  Egg & P ineapp le                         £15 /  £11                                                      

Roas ted Vegetab le &  Bean Ch i l l i ,                         £15 /  £11  
Guacamole  & Smoked Papr i ka  Sour Cr eam 

Goa ts  Cheese,  Honey Pa rsn ips  & Sage                 £16  /  £12 

Smoked Ch ic ken ,  Pance tta,  Swee tco rn                  £16 /  £12  

Tuna,  Anchov ie s,  O l ives,  Ar t ic hoke  &                   £16  /  £12 
Red Peppe r 

B lue  Cheese ,  F igs  & Pa rma  Ham                         £17  /  £13 

Nduja,  Peppe ron i ,  Bur rata,  Pa rmesan & Basi l        £17 /  £13                                       

Th i s i s our  Char i t y  P izza  w it h £2.00  f rom each  P izza  so ld go ing  to 
Ret i red  Greyhounds South  Lakes 
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We have free WIFI throughout the pub & rooms. Google at will. 

 
NETWORK 

 
Hare & Hound – Pub 

 
PASSWORD 

 
Grea t food 

 

 

HARE AND HOUNDS,  LEVENS ……UPDATE 
 
We are de l ighted to  have now traded for over 10 years.   
 
So a  b ig  thank you to a l l  our customers and al l  the s ta f f ,  past &  
present who have made i t  what i t  i s today – a thr iv ing v i l lage 
pub.  
  
We hope you enjoy our Sunday Menu today,  i t  var ies s l ight ly  
each week as the Chefs  l i ke  to try  d i f ferent th ings.  
 
As  we move in to Autumn don’ t  forget our PUB QUIZ wi l l  re turn  
on Wednesdays,  star t ing Wednesday 4th October f rom 8.30pm. 
You can book in  to  D ine & Quiz i f  you contact  us  d i rect ly .   
 
See you there .  
 
Here ’s  to the next  10 years.  
 
Becs & Ash 

 


