Things

cat



SMALL BITES

STARTERS

Lancashire Bomb cheese
& spring onion croquettes
Chilli and red onion jam
582kcal £8.50 V

Smoked haddock fishcake
Wilted spinach, poached egg,
wholegrain mustard sauce
967kcal £8.95

Soup of the day
Grilled sourdough, whipped salted butter
Kcalonrequest £7.95 VE GF available

Pickled watermelon salad
Vegan feta cheese, chicory, cashews,
aged balsamic
529kcal £9.50 VE GF

Seasoned fries
4T1kcal £4.95 VE GF

Toasted almonds
307kcal £4.95 VE GF

Seasoned chips
443kcal £4.95 VE GF

SIDES

Tenderstem broccoli &
green beans,

Pulled beef brisket hash
Café au lait sauce, poached hens’ egg
553kcal £9.50 GF

Braised pork belly & scallop
Pea puree, pickled shimeji
mushroom, black pudding

824kcal £10.95

Pork, duck liver & port parfait toast
Gherkin, pickled shallots
753kcal £8.50

Handmade Lancashire sausage roll
Sesame seeds, walnut ketchup,
pickled apple
T7Tkcal £8.50

Garlic roasted new
potatoes
262kcal £4.95 VE GF

Green salad

Kidderton Ash goats cheese

Pickled onion rings
533kcal £4.95 VE

Toasted almonds
136kcal £4.95 VE GF

dauphinoise potato
536kcal £4.95 V GF

Tandoori chicken skewer

Marinated chicken thigh, cumin & Local ale battered haddock, chips,

LARGE PLATES

Beer-battered haddock & chips

pomegranate rice, mango & spring pea puree, tartare sauce, lemon

onion salsa, tandoori cream
1007kcal £17.95 GF

Birtwhistles 100z ribeye steak
Kidderton Ash goats cheese
dauphinoise potato or chips,
roasted plum tomato, grilled

portobello mushroom, green salad

1100kcal £33.95 GF
Add sauce all £5.00
Peppercorn101kcal V GF
Diane 213kcal GF
Béarnaise 277kcal V GF
Garlic butter 162kcal V GF

Pressed lamb shoulder
Pea puree, chilli & red onion jam,
Kidderton Ash goats cheese
dauphinoise potato, tenderstem
broccoli, lamb sauce
1292kcal £24.95 GF

Chargrilled chicken breast
Tenderstem broccoli, red onion,
almond & pancetta salad
TO6kcal £17.95 GF

Lancashire cheeseboard

1676kcal £19.95

Chalk stream trout nigoise
Green beans, new potatoes, red
onion, olives, cherry tomato, baby
gem, crab scotch egg
T17kcal £24.95

Spinach gnocchi
Oyster mushroom, onion petals,
black garlic puree, hazelnut pesto
cream, petit pois
867kcal £17.50 VE

Marinated heritage tomato salad
Baby gem, basil, red onion, crispy
chickpeas, balsamic dressing
599kcal £15.50 VE GF

Add salad and gnocchi toppers
Chargrilled chicken
351kcal £7.50 GF

Grilled goats cheese
331kcal £7.50 V GF
Cajun feta
360kcal £7.50 VE GF
Braised pork belly
478kcal £7.560

DESSERTS

House burger
Beer sourdough bun, tomato
chutney, baby gem, red onion,
plum tomato, fries, pickled red
cabbage slaw

Choose from
8oz beef burger
1288kcal £17.95

Chimichurri chicken breast
1182kcal £17.95
Grilled vegan burger
997kcal £17.50 VE
Add
Lancashire Bomb cheese
103kcal £1.95 V GF

Vegan cheese

T2kcal £1.95 VE GF
Extra beef burger
468kcal £4.95 GF
Extra chimichurri chicken breast
362kcal £4.95 GF
Extra vegan burger
193kcal £4.95 VE GF
Smoked streaky bacon
177kcal £2.95 GF
Fried egg
169kcal £1.95 V GF

Sticky toffee pudding

SOMETHING BIGGER

Lancashire Bomb, Kidderton Ash
Goats, Blacksticks Blue cheeses, oatcakes,
celery, grapes, tomato chutney
1081kcal £10.95 V GF

Toffee sauce, vanilla
custard ice cream
1128kcal £9.650 V GF

Strawberry Eton Mess
Chantilly cream, balsamic macerated
strawberries, grated white chocolate

836kcal £9.560 V GF

Dark chocolate & cherry tart
Cherry sorbet, cherry compote

Adults need around 2000 kcal a day. 608kcal £9.50 VE GF

If you have any dietary requirements or require any information on any of the 14 declarable food allergens, then please speak to
Trio of ice creams
& sorbets
Please ask for todays flavours
Kcal onrequest £6.50 V/VE GF

Vanilla créme brulee
Lemon & poppyseed
shortbread, confit lemon
1379kcal £9.50 V

amember of our team before ordering. Please note that we store, handle and prepare a range of ingredients that contain food
allergens and cannot guarantee that our dishes are allergen free due to the potential of cross-contamination.
A12.5% discretionary service charge will be added to your bill. Prices include VAT.
V Vegetarian VE Vegan GF Gluten free dishes are produced utilising non-gluten containing ingredients.



