
  

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

  

Sharing Breads, Oils & Dips Board (v) day baked white sourdough & granary bread, salt & pepper cracker breads, aged balsamic, olive oil,       

caramelised onion hummus, basil pesto, spicy jalapeño cream cheese, local butter 8.95 

McRobb’s Chipolata Sausages English mustard mayonnaise 5.25     Bowl of Marinated Mixed Olives garlic, olive oil 3.95 

Garlic Ciabatta Bread (v) £3.95 add mozzarella cheese 0.95 | pesto, tomato, onion & chilli 1.50 | goat’s cheese & caramelised onion 1.95 

 

Starters… 

Today's Soup |v|                                                                  5.95  

daily baked sourdough bread, best butter 

House Smoked Mackerel Pate                                             6.95 

pickled cucumber, tomato & onion salad, toasted garlic croute 

Warm Lancashire Black Pudding Scotch Egg         7.95 

celeriac remoulade, bacon jam, apple salad 

Whipped Local Goats Cheese Mousse |v|                            6.75 

charred red pepper chutney, crispy filo pastry, marinated olives 

Smooth Chicken Liver Parfait                                              7.25   

walnut crumb, date & apple chutney, toasted sourdough 

Garlic & Chilli Sautéed King Prawns          8.95 

Spanish chorizo, spring onion, toasted cibatta, rocket leaves 

Main Courses… 

Cheshire Gammon Rib-Eye Chop                                      13.95  
chorizo & smoked cheese potato croquettes, soft poached egg,                

celeriac creamed leeks & spinach 
 

Char-Grilled Chicken Breast                                                13.95 

baked hassle back potatoes, cabbage, crispy black pudding,                        

mushroom & peppercorn sauce 
 

Classic Steak Beef Burger                                                     12.95 
brioche bun, tomato, onion, cos lettuce, chutney, gherkin, fries              

add melting Lancashire cheese £1| add crispy bacon £1  
 

Smoked Haddock, Garden Pea & Chilli  Risotto               12.95  
soft poached egg, rocket leaves, chilli oil 
 

28 Day Matured Centre Cut Fillet Steak                             25.95  
roasted field mushroom, char-grilled tomato, rocket leaves,                     

proper chips in dripping 
 

Carved Chicken & Spanish Chorizo Salad                          13.95  
cos lettuce, shaved parmesan cheese, anchovies, soft poached egg,              

toasted garlic croutons, garlic mayonnaise 
 

Pot Braised Beef & Real Ale Pie                                         12.50 

carrot puree, buttered English greens, hand cut triple cooked chips,          

red wine gravy  

 

Slowly Braised Local Angus Beef                                         15.95 
baked dauphinoise potatoes, carrot puree, crushed garden peas,               

honey roasted carrots, red wine gravy  
 

Fillets of Seabass                                                                   16.50 

sautéed new potatoes, buttered kale, sun blushed tomatoes,                   

spiced Italian sausage, roasted garlic cream 
 

Beer Battered Haddock & Hand Cut Chips                       12.50 
mushy peas, tartar mayonnaise, lemon  
 

Char-Grilled Surf & Turf                                                    28.95  
char-grilled fillet steak, garlic & chilli sautéed king prawns,               

skinny fries, house salad, garlic butter 
 

Garlic King Prawn & Chorizo Linguine                             15.95 

chilli, spring onion, marinated tomatoes, roasted garlic cream,         

rocket leaves, shaved parmesan cheese  
 

Pan Roasted Fillet of Cod                                                    15.95  
crushed new potatoes, buttered pak choi & mange tout with chilli,          

smoked pancetta, soy dressing 
 

Smoked Haddock                                                                 12.95 

creamed mash potato, buttered English greens,                               

marinated tomatoes, crispy poached egg, garlic & chive cream 

 

 

Hand cut triple cooked proper chips 

Skinny French fries 

Honey roasted carrots 

Creamed mash potato with chives 

Garden peas with chilli butter 

Crispy beer battered onion rings 
 

Caesar salad with bacon & anchovy 

Buttered English greens 

Mixed house salad 

Brandy peppercorn sauce 

Wild mushroom Diane sauce 

Roasted garlic & chilli cream sauce 
 

Breads & Nibbles... 

 

2 courses 15.95 

3 courses 19.95 
 

Mon–Thurs 12 pm – 2pm & 5:30pm–8:30pm 

Fri 12pm - 2pm only 

 Sat 12pm - 5pm only 

|Not available on bank holidays| 

Market Menu… 

Sandwiches & Baked Flatbreads… 

Side Orders…2.95 Each 

All sandwiches & flatbreads are served at lunchtimes only with salad garnish & skinny fries   

Oak Smoked Salmon & Crayfish Open Sandwich thick cut granary bread, horseradish cream cheese, cucumber, baby caper, cress 9.95 

Local Goats Cheese & Caramelised Red Onion Flatbread |v| walnuts, rocket, roasted butternut squash, balsamic 9.25  

Char-Grilled Chicken & Crispy Bacon Toasted Ciabatta garlic and tarragon mayonnaise, cos lettuce, tomato, red onion 9.95  

Slowly Braised Angus Beef Toasted Ciabatta caramelised onions, melting black-sticks blue cheese, rocket 10.95 

Crispy Battered Fish Finger Sandwich ciabatta bread, tartar sauce, gherkin, rocket 8.95  



 

 
We are happy to provide you with allergen guidelines for all our menu items. As our food is prepared and freshly cooked in our busy kitchen,  

there may be a risk that traces of allergens and gluten can be found in any dish. For more detailed information, please ask one of our team. All our prices include vat at 20%. 

 

  

 

 

 

 

 

 

 

 

 

 

  

 

 

  

 

 

 ` 

 

 

 

 

 

 

 

 

 

January Offers 
 

Bubbles on Your Bill… Sunday Lunch… 

Monday - Thursday  

20.19% discount off food bill 
 

Friday - Sunday 

Half price signature Gin & Tonic's 

T's & C's apply 

Please ask a member of the team for 

more information 

 

Receive a complimentary bottle of 

Prosecco worth £24.95 next time 

you dine when you spend £150 or 

more today… 

For more information on this 

fantastic offer, please speak to one 

of the restaurant team  

 

 

Available Sundays 12-6pm 

Enjoy a Sunday Lunch set menu   

featuring roasted sirloin of beef      

….cooked just how you like it  

2 courses £21 

3 courses £26 

Please call to reserve your table 

Desserts… 

Baked Toffee Apple Crumble 6.25 
warm vanilla custard 

 

Classic Sticky Toffee Pudding 6.75 

 toffee sauce, cinder toffee ice cream, honeycomb 
 

White Chocolate Cheesecake 6.95 

ginger biscuit, honeycomb, raspberries, raspberry ripple ice cream 
 

Warm Dark Chocolate Pudding 6.95  

chocolate sauce, strawberries, vanilla ice cream 
 

Lancashire Cheeseboard 8.95 

selection of Lancashire cheeses, quince, grapes, celery, biscuits | add glass of port £2.50 

 

Strawberry Cheesecake vanilla vodka, double cream, strawberry puree, syrup, strawberries, grated shortbread 6.95 

Cherry Bakewell amaretto, brandy, crème de cacaos, cherry puree, double cream 7.25 

Salted Caramel Martini frangelico, amaretto, dark crème de cacaos, caramel, double cream 7.25 

Espresso Martini vanilla vodka, espresso, coffee liqueur, vanilla syrup 6.95 add caramel £6.95 

Dessert Cocktails… 

Teas & Coffees 

Red Elysium California Black Muscat 125ml 5.50 | White Vistamar Late Harvest Moscatel 125ml 4.75 

Dessert Wines… 

Americano 2.95 | Cappuccino 3.25 | Latte 3.50 | Flat White 3.25 | Mocha 3.95| Espresso Single 2.20 | Double 2.65 |  

Decaffeinated 2.65 | Pot of Tea 2.75 | Hot Chocolate with Cream & Marshmallows 3.95 

 

Liqueur Coffees 

Cointreau | Grand Marnier | Amaretto | Captain Morgan | Brandy | 

 | Tia Maria | Jameson | Baileys | Famous Grouse | Sambuca | all 5.95 

            Salted Caramel | Vanilla | Cinnamon | Roasted Hazelnut | Ginger Bread | White Chocolate | 4.25 each 

 

Flavoured Lattes 

Local Ice Creams… 

Chocolate | Vanilla | Strawberry & Cream | Cinder Toffee | Clotted Cream | 3 scoops 3.95 


