SPRING MENU
Served 5pm - 9pm
Monday - Saturday

Starters
Soup of the Day
Crusty bread, local butter (v)

£7

Veal Sweetbreads
With pea puree, asparagus, confit shallot

£12

Monkfish Scampi
In beer batter with a wild garlic mayonnaise

£12

Goats Cheese Panacotta
Beetroot textures, basil oil (v)

£9

Melon
Compressed watermelon, crab beignet,
lemon crème fraîche

£8

Calves Liver Terrine
Cornichons, apple chutney, mixed leaf salad

£9

Mains
Cannon of Spring Lamb
White onion puree, Spring baby vegetables,
potato terrine, lamb jus, pistachio crumb (n)

£28

Confit Pork Belly
Pigs cheek bon-bon, fondant potato, leeks,
salt baked carrot, cider jus

£20

Chicken Breast
Pancetta, peas, crème fraiche,
confit leg croquette, scorched shallot

£21

Beer Battered Haddock
Chunky chips, mushy peas, tartare sauce

£16
£19

Cod Loin
Herb crust, asparagus, baby leek,
watercress sauce, gnocchi, charred chicory

£21

Roast of the Day
Chef’s choice of potatoes, seasonal vegetables,
& traditional gravy (ask server for todays roast)
Asparagus Risotto
Spring onion, Parmesan crisp, truffle arugula (v)

£16

Catch of the Day
Ask server for details

Market Price

Sides
Selection of Breads

£5

Mixed Olives

£4

Green Salad

£4

Chunky Chips

£4

Sweet Potato Fries

£4

Tenderstem Broccoli

£4

Cauliflower Gratin

£4

Truffled Mash

£5

From the Grill
8oz Sirloin Steak

£35

8oz Rib Eye Steak
£29
Steaks served with chunky chips, grilled mushroom,
slow roasted tomato, watercress salad, onion rings
with a choice of sauce: Peppercorn, Blacksticks Blue
or Bearnaise

Grilled Halloumi Burger
With a lime & paprika mayonnaise, guacamole
& served with onion rings & skinny fries (v)

£14

Steak Burger
With Lancashire cheese, crispy bacon,
pickled gherkins, gem lettuce, plum tomato
& served with onion rings & chunky chips

£16

Desserts
Parfait
Rhubarb & Prosecco, mini almond cakes,
ruby chocolate cremeaux

£8

Sticky Toffee Pudding
Butterscotch sauce, vanilla ice cream,
sweet & salted popcorn

£8

Passion Fruit Tart
Mango & strawberry salad, mango sorbet

£8

Trio of Desserts
Ask server for details

£11

Caramelized Bananas
Ginger cake, milk chocolate Chantilly

£8

Lancashire Cheese Plate
Artisan biscuits, fruit chutney, apple & celery

£9

Food Allergies: If you would like any information on allergens contained within any of our menu items,
please speak to a member of the team who will be able to assist you.
(v) - vegetarian, (ve) - vegan, (veo) - vegan option, (gfo) - gluten free option, (n) - nuts

