
Light Bites and Small Plates

Hearty Bowl of Homemade Soup (GF/VG)  5.00
Cup of Soup 4.00

Prepared daily from fresh ingredients, served 
with a multigrain roll or gluten free bread. 

Garlic and Basil Marinated Olives (GF/VG)  4.50

Selection of Hummus with Breadsticks and Crudités  6.50
(VG) (GF available)

Cheese Nachos with Sour Cream and Chilli Dip (GF/V)  6.00 
with Chilli con carne.  8.00

Homemade Sausage Roll (GF/VG available)               3.95

• Have you seen our breakfast menu?

• We have a special menu for smaller 
tummies, please ask a member of 
staff for a copy!

• Please check our daily specials board!

Salads and Platters

A light bite for two, or a scrummy lunch for one.

Grasmere Platter  (GF/V available)          13.50

Local ham, cheeses, fruit, nuts and salad, with local 
chutneys, breads and oatcakes.

Greens Tasting Plate  (VG) (GF available)    13.50

A selection of all our favourite vegan goodies, including 
hummus, olives, quinoa, roasted nuts and seeds, salad,
served with breadsticks and crudités. 

Super Food Salad  (GF/Vegan available)     10.00

A lush salad of broccoli, blueberries, butternut squash, 
quinoa and seeds. Finished with a lemon and herb 
dressing and served with a bread roll or gluten free bread.

with optional Halloumi cheese 12.00

Wraps

Falafel and Halloumi (V) 10.00
A toasted wrap of our homemade pea and chickpea falafel,
with halloumi, served with a dressed mixed salad, tortilla crisps
and a lime and coriander dip.

Very Veggie (VG) 9.50
Toasted wrap of hummus, spiced nuts and crunchy vegetables,
served with mango chutney, dressed mixed salad and tortilla crisps.

Sandwiches, Toasties, Baguettes 
and Baked Potatoes

Sandwiches, Toasties and Baguettes served with side 
salad and crisps.
Baked Potatoes served with side salad and homemade coleslaw.

(GF Available) 

Choose from:

Hummus, Crunchy Vegetables and Mango Chutney (GF/VG)
Sandwich £6.25 | Toastie £6.95 | Baguette £6.95 | Baked Potato £7.95

Free Range Egg Mayonnaise and Cucumber (GF/V)
Sandwich £6.25 | Toastie £6.95 | Baguette £6.95 | Baked Potato £7.95

Cheese and Onion or Tomato (GF/V)
Sandwich £6.25 | Toastie £6.95 | Baguette £6.95 | Baked Potato £7.95 

Ham and Cheese (GF)
Sandwich £7.25 | Toastie £7.95 | Baguette £7.95 | Baked Potato £8.95

Sweet Chilli Chicken Breast and Cheese (GF)
Sandwich £7.25 | Toastie £7.95 | Baguette £7.95 | Baked Potato £8.95

Tuna Mayonnaise and Cucumber or Onion (GF)
Sandwich £7.25 | Toastie £7.95 | Baguette £7.95 | Baked Potato £8.95

Chicken Breast, Bacon and Mayonnaise (GF)
Sandwich £7.25 | Toastie £7.95 | Baguette £7.95 | Baked Potato £8.95

GF = Gluten Free
V = Vegetarian

VG = Vegan

Home Bakes and Treats

We have a selection of delicious homemade cakes including 
many  for those with special dietary requirements,
(Gluten Free, Dairy Free and Vegan).

Toasted Fruit Tea Cake and Butter (V)        2.00

Homemade Fruit Scone (GF Available)   
Butter          2.00
Butter and Jam       2.60
Jam and clotted cream      3.30

Homemade Cheese Scone (GF Available)     2.40
With Cheddar cheese and damson gumbo.   4.00

Homemade Jams:
Plum and Ginger, Blackcurrant, Damson,  
or Raspberry and Vanilla.

Desserts and Puddings
All served with your choice of custard, cream or ice cream.

Single Scoop of Ice cream        (Additional Scoops 2.00)  2.25

Children’s Ice Cream Sundae     2.50

Single scoop of any fl avour, with a cone,
sweeties and either raspberry or chocolate sauce.  

Ice cream Sundae (VG available)    5.95
Two scoops of your choice of ice cream, with pieces of 
chocolate brownie, fresh fruit, chocolate sauce and 
whipped cream.

Sticky Toffee or Sticky Ginger Pudding (V)              6.50
Greens traditional sticky toffee pudding or
with a stem ginger twist.

Brownie (V/GF/VG available)                6.25
Homemade by us with rich Belgian chocolate, 
served warm.

Chocolate and Damson Pudding (V/GF)    6.25
Green’s amazing chocolate damson pudding,
with chunks of white and dark chocolate 
and semi dried damsons.

Hunters Sticky Toffee or Ginger and Pear Pudding (V/GF)  6.25
Wonderful gluten free version of sticky toffee 
pudding or a lighter pear and ginger pudding, 
both with butterscotch sauces.

Greens Gluten Free Bakewell Tart (V/GF)    6.50  
Homemade by us, with raspberry and vanilla jam 
and wonderful frangipane topping.

Greens Gluten Free Vegan Sticky Toffee Pudding  6.25
(GV/VG)
Homemade by us, served with Swedish Glace vegan
ice cream.

Ice Cream Flavours: Vanilla, Death by Chocolate, 
Stem Ginger, Crushed Strawberry, Mint Chocolate Chip, 
Thunder and Lightning, Swedish Glace Vegan Vanilla.

Please tell us if you have any allergies when placing your order 
and we will be happy to discuss options for you.

All of our generous fi llings are 
homemade with the fi nest ingredients
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 Karen’s food is all about providing the very best that the 
season has to offer. Sustainable and locally sourced, her 

menus capture the very essence of good quality, fresh and 
wholesome produce.  

Nothing is mass produced, or bought in frozen.

These values are at the heart of 
Karen Healy Outside catering.  

With a growing reputation for creating delicious, honest 
and inspiring dishes, Karen will prepare and cook your 

menu on site and ensure that all your dishes are tasty and 
enjoyable, leaving you and your guests with wonderful 
memories – whatever the occasion and whatever your 

dietary requirements. 

Karen’s growing business is proof that specialist diets don’t 
have to equal compromise on quality or taste.

 Jenny and Scott April 2016:
“Karen is a serious talent. Professional, reliable, caring 

and a joy to work with, she cooks with love and you can 
feel that in every bite. She takes dietary requirements 
very seriously and produces wonderful food that looks 

stunning and tastes even better. I have strong wheat and 
milk allergies, and have been a customer of her cafe 
Greens for a long time. Based on the wonderful food 
there we recently asked Karen to bake us a selection 

of cakes for our wedding. We were blown away by the 
results. Her gluten free and dairy free cakes are sensational 

against any standard - by which I mean that they don’t 
need the description of “for gluten free cakes they taste 
good” - they just taste incredible full stop! Karen worked 
closely with us to make sure everything was exactly how 
we wanted it, delivered the cakes and displayed them 
lovingly, and really went above and beyond with the 

lovely extra touches she added to make the whole thing 
just spectacular. I can’t recommend her highly enough.”

outside cateringKaren Healy
Also 

Available...

@karenhealy661

@karenhealycatering

www.karenhealy.co.uk

About us:

Green’s Cafe Grasmere was launched in 2007 by Karen 
Healy and Robin Stuart. we have developed a loyal 

following amongst those who appreciate quality and 
exceptional customer service.

Combining our skills and passion for fresh. local and 
seasonal produce. We have created a warm and 

welcoming environment in the heart of Lakeland’s most 
beautiful village. 

“We nurture a 2 acre damson orchard originally 
planted in the 1920s at the top of the Lyth Valley 

famous for its ancient damson growing. It is a labour 
of love trying to replant and protect the trees from 

being eaten by deer, rabbits, sheep, or being 
dug up by badgers. We grow the trees ourselves 

from native suckers and pick them before making 
delicious damson products. We are extremely small 
scale artisan growers and makers with everything 

done entirely by hand. The profi ts from our jam go to 
maintaining our orchard.”

College Street
Grasmere
LA22 9SZ

Tel: 01539 435790

@GreensCafeGrasm

@GreensGrasmere

www.greensgrasmere.com

Mary Harkness - Producer


