
SPRING/SUMMER 
MENU

Our grand old lady was rebuilt in 1901 
housing the Corporation Arms (which 
later became the Farmer’s Arms) and 
the White Cross Hotel. This was the 
former site of the Corporation Toll 
House, collecting levies from traders 
on their way to market in Lancaster.

In 2007 Daniel Thwaites invested 
substantially to develop the two pubs 
into one – known  as Penny Street Bridge.

Refurbished in 2015 and re-named 
the Toll House Inn, we’re proud 
of our long history and heritage, 
offering the warmest of welcomes 
to travellers and traders visiting 
our beautiful city of Lancaster.

We believe in fair tipping, that’s why 100% of any tips you give go directly to the team that serves you. Calorie Information: Adults need around 2000 kcal a day. 
Allergen Information - we really want you to enjoy your meal with us - if you’d like information about ingredients in any dish, please ask and we’ll happily provide it.

Penny Street, Lancaster, LA1 1XT

Keep up-to-date with our latest news and events... visit tollhouseinnlancaster.co.uk
or find us on facebook.com/TollHouseInnLancaster or follow us on Twitter @theTollHouseInn

SU22_TH



Seasonal soup 
freshly baked bread, salted butter  

£6.50 

Tempura king prawns 
sweet chilli dipping sauce   

£9.70 233kcal

Mezze platter  
smoked beetroot and walnut 

houmous, marinated vegetables, 
pickles, flatbread  

£10.50 908kcal 
with grilled halloumi £12.00 1416kcal

Buffalo mozzarella 
goat’s cheese, marinaded 

tomatoes, charred onions, 
sweet basil syrup  

£7.80 969kcal

Crispy chilli beef tacos 
red onion salsa   

£8.80 1074kcal

Toll House classic burger  £15.00 873kcal 
mature cheddar, dill pickle, tomato chutney, skinny fries 

add back bacon  £1.00 75kcal

Buttermilk chicken burger  £14.00 790kcal 
buttermilk fried chicken, dill pickle, Caesar dressing, skinny fries 

add back bacon  £1.00 75kcal

Falafel burger  £13.50 1017kcal 
dill pickle, Moroccan spiced tomato relish, skinny fries

Caesar salad 
gem lettuce, crisp bacon, shaved  

Parmesan, marinated anchovies, croutons,  
boiled egg  £13.20 414kcal 

with grilled chicken breast  £15.50 686kcal

Thai salad 
chopped carrot, ginger and cucumber,  

peanuts, mixed leaves, satay and  
sesame dressing  £13.20 444kcal 
with crispy beef  £15.50 1269kcal

Thwaites beer battered fish  
small  £13.50 946kcal  large  £15.00 1149kcal 
thick cut chips, traditional mushy peas,  

tartar sauce 
add Toll House curry sauce  £3.10 52kcal

Lancashire cheese and onion pie  £14.50 1668kcal 
buttered greens, thick cut chips,  

root vegetable gravy

Hot and sour roasted aubergine  £14.20 1140kcal 
tahini yoghurt, roasted tomato  

couscous, flatbread 

Fish pie  £15.60 647kcal 
haddock, smoked haddock,  

salmon, North Atlantic prawns,  
Lancashire cheese mash,  

buttered greens

10oz gammon steak  £15.30 987kcal 
thick cut chips, roasted tomato and 
mushroom, free range fried egg or  

fresh pineapple ring

STARTERS

BURGERS

SALADS

All our food is made from fresh ingredients, carefully sourced  
and hand crafted by our team of skilled chefs for you to enjoy.

Marinated olives  £3.60 170kcal

Freshly baked breads, dipping oils  £4.20 612kcal

Maple glazed pigs in blankets  £4.20 740kcal

Fish goujons, tartar sauce  £4.20 359kcal

Frickles, deep fried dill pickles,  
smoked maple and chilli dip  £4.20 808kcal

LITTLE NIBBLES

TOLL HOUSE CLASSICS

Sticky toffee pudding, butterscotch sauce, vanilla ice cream  £7.50 1146kcal

Chocolate orange brownie, salted caramel ice cream £7.60 936kcal 

Coconut and pineapple cheesecake  £7.50 1150kcal

Manchester meringue tart  £7.50 1201kcal

Yorvale ice cream, please ask for today’s flavours  £2.30 per scoop

The cheeseboard, selection of local cheeses, ale chutney,  
grapes, celery, apple and artisan crackers  £10.00

Only a little room? 
Try today’s mini dessert served with a tea or coffee of your choice  £7.50

We believe in fair tipping, that’s why 100% of any tips you give go directly to the team that serves you. Calorie Information: Adults need around 2000 kcal a day. 
Allergen Information - we really want you to enjoy your meal with us - if you’d like information about ingredients in any dish, please ask and we’ll happily provide it.

OUR STEAKS ARE ALL FROM BRITISH NATIVE BREEDS, CAREFULLY  
CHARGRILLED TO ORDER AND SERVED WITH ROASTED TOMATO  

AND MUSHROOM AND THICK CUT CHIPS

8oz Fillet  £30.50 987kcal 
the prime cut, exceptionally tender

8oz Sirloin  £24.00 1447kcal 
sitting just above the fillet, the sirloin has the 

balance of tenderness and flavour coming from  
the small amount of marbling

10oz Rib eye  £27.00 1717kcal 
with marbling running through to baste the  

meat as it is grilling, this cut has full  
flavour and is supremely juicy and tender

STEAKS

Thick cut sea salted chips  £4.30 265kcal 
Sea salted fries  £4.30 484kcal

Beer battered onion rings  £4.30 281kcal

Frickles, smoked maple and chilli dip  £4.30 808kcal

Buttered greens  £4.30 103kcal

Rocket and Parmesan salad  £4.30 133kcal

SIDES

DESSERTS

ADD A LITTLE EXTRA  
Diane sauce £3.10 302kcal

Garstang Blue sauce £3.10 373kcal

Peppercorn sauce £3.10 379kcal

Toll House curry sauce £3.10 52kcal

SUNDAY LUNCH
Every Sunday our chefs cook up fabulous roasts for you to enjoy; with a  

choice of different cuts, proper Yorkshire puddings, crispy roast potatoes,  
seasonal vegetables and homemade gravy.


