
STARTERS

NIBBLES

Goat’s Cheese Panna Cotta (V) £5.25

candied hazelnuts, pickled beetroot, award
winning rosary goat’s cheese, brioche crisps 

Soup of the Day £4.95

sometimes smooth, sometimes rustic,

Pan Seared Scallops £7.95

apple and chorizo salad, butternut squash
purée (GF)

Wild Mushroom Ravioli (V) £5.25

porcini broth, grated parmesan 

Thai Fishcakes £7.50

sweet chilli dip, dressed watercress, lime
wedges (GF)

Black Pudding Stack (can be gluten free) £5.95

garlic dauphinoise, bury black pudding, free
range hen’s egg, wholegrain mustard sauce

Caramelised Chicken Livers £5.95

balsamic red wine reduction (GF)

Cauliflower Fritters (V) £3.95

beer battered, curried mayonnaise

Artisan Rustic Breads (V) £3.50

scented rosemary rapeseed oil, chilli jam

Large Pork Pie £4.95

served warm, home made piccalilli

Cumberland Chipolatas £4.95

colmans mustard mayonnaise

Haddock Goujons £5.25

beer battered, lemon mayonnaise

 Marinated Green & Black Pitted Olives (V) £3.50

Ham Hock & Pea Terrine £5.50

pickled carrot, honey mustard dressing, 

but always home-made, fresh baked bread,

LIGHTER OPTIONS

Fish & Chips £7.95 Smoked Haddock Risotto £6.95

Dry Cured Gammon Steak £7.95

5 oz gammon steak with hand cut chips, fried

Tomato and Mozzarella Salad £6.95

plum tomatoes, bocconcini, wild rocket,  
basil pesto, balsamic dressing (GF)

Due to the presence of nuts in our restaurant, there is a possibility that nut traces may be found
 in any of our items. Many recognised allergens are handled in our kitchen. If you have any concerns, 

please talk to a member of the team, who will be pleased to provide you with more detailed information.

 

 

 

 

buttered lancashire leeks, naturally smoked
haddock, creamy arborio risotto rice, topped
with a poached free range hen’s egg (GF)

free range hen’s egg, fresh pineapple and 
garden peas (GF)

cask ale beer battered fresh haddock fillet,
hand cut chips, mushy peas, tartar sauce

toasted croutons

Sunday Roasts £11.50crispy duck fat roast potatoes, creamy mash, carrot & swede, seasonal vegetables, 
large yorkshire, jug of gravy (served Sunday 12 -8pm)

and farmhouse salted butter


