
 

The multiple award-winning Water Witch is situated on the picturesque 
Lancaster canal, a five minute stroll away from the hustle and bustle 

of the city centre. 
 

Offering a warm and friendly welcome alongside an extensive portfolio of 
cask conditioned ales, fine wines, spirits and continental bottled beers, 

The Water Witch is the ideal place to sit, relax and enjoy a drink. 
 

Originally converted from purpose built stables, The Water Witch offers a large 
range of high quality dishes ranging from Great British classics to Continental 

cuisine all prepared using the freshest local produce. 
 

Whether you’re visiting to sample our superb array of drinks, dining in 
our restaurant or combining a little of both – you’re always guaranteed 

a warm welcome at The Water Witch. 
 

 
opening hours 

 

Monday - Friday: 11.00 am - 11.30 pm 
Saturday & Sunday: 10.30 am - 11.30 pm 

 
food served daily 

 

Monday - Friday: 12.00 pm - 3.00 pm & 5.30 pm - 9.00 pm 
Saturday:  11.00 am - 9.30 pm 
Sunday:  11.00 am - 8.00 pm 

 

Weekend Breakfast: 10.30 am - 12.00 pm 

 
deli boards and sandwiches 

 
 

Monday - Friday:  12.00 pm - 9.00 pm 
Saturday:  12.00 pm - 9.30 pm 
Sunday:  12.00 pm - 8.00 pm 

 
 



 

• our awards and accolades • 
 
 

• Quality in Tourism: Taste Lancashire Quality Assured 2008 • 

• The Guardian & Observer Newspaper: Top 200 Best UK Summer Pubs 2009 • 

• Great British Pub Awards: Best Food Pub North West Region 2009 • 

• Great British Pub Awards: Best Cask Beer Pub North West Region 2009 • 

• Quality in Tourism: Taste Lancashire Quality Assured 2009 • 

• Great British Pub Awards: North West Champion Pub of The Year • 

 
 
 

• dishes to begin or share • 
 

Baked Baby Sausages - £3.50 
With English mustard 

 
Ashcroft’s Deep Fried Cauliflower Fritters (v) - £3.50 

With curried mayonnaise 
 

Marinated Olives (v) - £2.95 
 
 

• starters & appetisers • 
 
 

Freshly Prepared Homemade Soup of the Day (v) - £3.50 
 

Served with rustic bread 
 

Pressed Bowland Chicken - £4.95 
 

With smoked Woodhalls Pancetta and pickled walnut terrine with 
tomato chutney and crisp salad 

 
Pan Fried King Prawns - £5.25 

On garlic bruchetta, with red pepper coulis 
 

Salad of Cumbrian Confied Duck - £5.50 
Redcurrant and balsamic reduction 

 
The Water Witch’s Handmade Fishcake - £4.75 

Crisp side salad and jalapeno tartare 
 

Sautéed Galgate Wild Mushrooms - £4.75 
In a garlic butter served on toasted ciabatta, with a soft 

poached free range hen’s egg 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

• freshly prepared sandwiches • 
 
 

Freshly prepared sandwiches served on a choice white, wholemeal 
or ciabatta bread with a side salad and speciality crisps 

 
 

Simply Smoked Salmon - £4.95 
With lemon and capers 

 
Traditional Honey Roast Ham - £4.75 

With grain mustard mayonnaise 
 

Open Prawn Cocktail - £5.25 
With Marie-rose sauce 

 
Traditional Lancashire Cheese (v) - £4.75  

With onion and tomato 
 

Traditional Roast Beef - £5.95 
With Horseradish sauce 

 
Tuna & Red Onion - £4.95 

 
Cumbrian Grilled 6oz Steak Bloomer - £7.25 

Caramelised onion, Lancashire blue and horseradish cream 
 
 

If you don’t find anything to tempt your fancy ... try one of our delicious 
deli platters available as a light starter, main meal or to share  

 
 
 

• love to lunch menu • 
 

Enjoy any two main meals from our selected menu below for £8.95 
Served Monday - Saturday: 12.00 pm - 2.30 pm 

 
 

Battered Fish Goujons 
Caught locally served with tartare sauce and real chips 

 
Chicken & Bacon Club 

With mayonnaise and a side salad  
 

Home Cooked Honey Roast Cumbrian Ham 
Real chips and egg 

 
Mediterranean Vegetable Pasta (v)  

With side salad and garlic bread 
 
 
 
 
 

 



 

• traditional favourites • 
 
 

10oz Cumbrian Fell Bred Rump Steak - £13.95 
With ale battered onion rings, a grilled flat mushroom, real 

chips and watercress 
 

8oz Cumbrian Fell Bred Sirloin Steak - £13.95 
With ale battered onion rings, a grilled flat mushroom, real 

chips and watercress 
 

Chargrilled 10oz Local Honey Cured Gammon Steak - £8.95 
 

Free range hen’s egg, pineapple and real chips 
 

Cumbrian 28 Day Matured Steak & Ale Pie - £8.25 
Served with real gravy 

 
Matured Cumbrian Fell Bred Burger - £7.95 

Grilled back bacon, mozzarella, foccacia roll, real chips and chutney 
 

Beer Battered Fleetwood Haddock - £8.25 
 

In local award-winning ale, with mushy peas, real chips and tartare sauce 
 

Sea Salt & Cracked Black Pepper Crumbed Whitby Scampi - £7.95 
With real chips, mushy peas and tartare sauce  

 
 
 

• two can dine with a bottle of wine • 
 
 

Available every Sunday and Monday: 6.00 pm - 8.00 pm 
 

Enjoy a 10oz rump steak or an 8oz sirloin steak 
served with real chips, beer battered onion rings, 
grilled tomato and a bottle of selected wine for 

only £20.00 

 
• vegetarian mains • 

 
 

Butternut Squash, Courgette & Wild Mushroom (v)  - £7.75 
 

 Wrapped in a tortilla, baked in a tomato sauce 
 

Parsnip, Leek & Lancashire Cheese Bake (v)  - £7.25 
 

Served with side salad and garlic bread 
 

Breaded Mushroom Burger & Blue Cheese (v) - £7.25 
 

Red onion chutney, real chips and salad 
 
 
 
 
 
 
 



 

 

• award winning food and drink • 
 

Complement your meal with a pint of our local and award-winning 
 cask ales. Just look for the         symbol for our recommendations 

 
 

York Brewery - Guzzler 3.6 % 
A well balanced, light beer with pale malt character. Excellent with 

fish and chicken dishes, try alongside our battered Haddock and chips 
 

Water Witches - Brew 4.4% 
Witches Brew is a chestnut colour ale with a full-flavoured taste, 

with a hint of toffee. Try alongside our winter warmer Hot Pot of the 
day. Please see specials board for details. 

 
Lancaster The Brewery - Blonde 3.8 % 

A golden bitter with an initial bitterness, followed with a long 
dry finish. Fantastic alongside our King Prawn starter 

 
York Brewery - Yorkshire Terrier 4.3% 

Award-winning rich and creamy malt brew with a full hop finish. 
Excellent in our Steak & Ale pie ... or on the side to complement! 

 
cask ale recommendations -  subject to availability 

• local seasonal specials - autumn 2009 • 
 
 

Baked Cumbrian Pork Fillet - £10.95 
Stuffed with cherry and chestnuts, dusted in a herb crumb on a bed 

of sautéed potatoes with sage sauce 
 

The Witch’s Fleetwood Fish Pie - £8.95 
Glazed with mash and cheese gratin 

 
Heather Reared Local Salt Marsh Lamb Shoulder - £10.95 

 

Potato and vegetable pinquat 
 

Baked Cod Wellington Wrapped in Parma Ham - £11.50 
With mushroom pâté and filo pastry with sautéed potatoes, spinach 

and sour cream caper sauce 
 

Beer Braised Half Pheasant - £9.95 
Pickled red cabbage with sautéed potatoes and watercress 

 
Pot Roasted Chicken Breast - £8.75 

In a pearl barely and root vegetable broth 
 

• chef’s daily specials • 
 
 

Please see our chalkboards for our range of daily 
signature dishes 

 
 
 
 
 

 
 

 
 
 
 
 
 

 
 
 
 
 

 
 
 
 



 

• deli.cious platters • 
 

Simply choose any combination from our extensive menu below as 
a nibble, light starter or platter to enjoy with friends. 

 
All of our deli platters are made to order by our chef and are 

accompanied with a basket of bread and homemade chutney 
 

3 items - £7.00 • 6 items - £12.95 • additional items - £2.75 
 
 

• local cheese selection • 
 

Lancashire Blue 
This Lancashire cheese has a distinctive blue vein. It has a subtle, 

mild flavour and a moist creamy texture 
 

Oak Smoked Cheddar  
Traditionally smoked with a full flavour 

 

Wensleydale 
A blend of Real Yorkshire Wensleydale cheese 

 
Creamy Lancashire 

A crumbly English cow’s milk cheese with a creamier texture and 
smooth flavour 

 
Le Roule  

Soft French cheese rolled in herbs and garlic 
 

Somerset Brie 
Slightly milder than the French version, pale in colour, very soft and 

slightly savoury with a velvety, smooth white rind 
 

Goat’s Cheese Log 
Goat’s cheese or chèvre (French for goat) is cheese made from goat’s milk 

 
• speciality meats and fish selection • 

 

Cumbrian Honey Roast Ham • Sliced Cumbrian Beef  

Local Pâté • Chorizo • Smoked Fleetwood Salmon 
Peppered Mackerel • Prawns  • Smoked Trout 

 
• side deli orders • 

 
Handmade Chutney and Pickles - £1.95 • Pickled Egg - £0.60 

Olives - £2.45 • Sunblushed Tomatoes - £2.45 

Homemade Houmous - £1.95 • Basket of Bread - £1.95 



 

• our younger guests menu • 

 
For children up to 12 years old 

 
 

Freshly Prepared Homemade Soup (v) - £1.45 
 

Potato Wedges & Dipping Sauces (v) -  £1.45 
 

 • 
 

Mozzarella, Tomato & Basil Bruschetta (v) - £4.95 
 

Roast Chicken, Mash & Daily Greens - £4.95 
 

Tomato Pasta (v) - £4.95 
 

Sausages, Mash and Gravy - £4.95 
 

• 
 

Wallings Vanilla Dairy Ice Cream - £1.00 
 

• side orders • 
 
 

Real Chips - £1.95 
 

Hand Cut Onion Rings - £1.75 
 

Buttered New Potatoes - £1.75 
 

Grain Mustard Mashed Potatoes - £1.95 
 

Buttered Seasonal Vegetables - £1.75 
 

Garlic Bread - £2.95 
 

Cheesy Garlic Bread - £3.95 
 

Seasonal Salad - £1.75 

 
• desserts and ice creams • 

 
Please see our chalkboards for our range of desserts, sorbets and 

real dairy ice cream selection from Wallings of Cockerham 
 

 
 
 



 

supporting our local suppliers 
 
 

Here at The Water Witch we are truly committed and passionate 
about working with our local suppliers. By using fresh, local produce wherever 

possible we are not only supporting our regional communities but are also 
able to provide seasonal, quality dishes on our menu.  

 
We are proud to have been recently awarded the prestigious 

‘Taste Lancashire Quality Assured’ accolade from the Lancashire & Blackpool 
Tourist Board. This is in recognition of our quality produce sourced from 

local suppliers which ensures the best seasonal flavours are always 
available here at The Water Witch. 

 

 
 
 
 

At the time of printing, all menu products were free from genetically modified soya and maize in accordance with government labelling guidelines. All items may contain nut 
traces or fish bones. All weights are approximate before cooking; 1oz = 28g. Prices include VAT at the current rate and all items are subject to availability. 

1 Stop Foods, Kendal  (Speciality Foods) 

2 Cumbrian Meat (Fell Bred & Slacks) 

3 Udales Cumbrian Butchers, Morecambe 

4 C&G Neve, Fleetwood  (Fish) 

5 Carron Lodge Farmhouse Cheeses, Inglewhite 

6 Ribble Farm Fare, Longridge  (Fruit and Vegetables) 

7 J Atkinson & Co, Lancaster  (Speciality Tea & Coffee) 

8 Walling’s Farm, Cockerham  (Dairy Ice Cream) 
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