
 

Egg Tortilla with Feta and Sweetcorn (v) £4.75 
Served with lamb’s leaves and a red pepper dressing 

Spiced Pear and Stilton (v) £5.45 
Poached pear in a red wine and cinnamon jus, filled 

with Cropwell Bishop Cheese accompanied by a dressed 

rocket salad  

Trio of Pâtés £6.75 
Chicken liver, hog roast pork and game pâté en croûte, 

served with fig and port chutney accompanied by 

French sticks 

Baked Camembert (v)                £6.95 
Camembert baked in its own box with garlic and 

Rosemary, served with sour dough bread  

Butternut Squash Lasagne (v)   £11.95 
Served with mixed leaf salad and garlic flat bread  

Pumpkin and Sage Risotto (v)  £12.95 
Served with a parmesan sage tuille accompanied 

by a rocket salad with toasted pine nuts 

Lancashire Hot Pot £14.50 
Neck of lamb with lamb kidney, diced onions and 

carrots, topped with sliced potatoes and served 

with a side of sticky red cabbage  

Fish of the Day  £15.50 
Please ask your server for the fish of the day and 

accompaniments 

 

(v) = Vegetarian 

Stuffed Chicken Breast £13.95 
Chicken breast filled with black pudding and an apricot 

relish, wrapped in bacon and served on a spicy lentil 

stew  

Locally Reared Pork Chop £12.50 
Served on bubble and squeak with roasted apples and 

cider jus  

Baked Whole Sea Bass £16.95 
Fresh oven baked sea bass filled with spring onion, 

ginger and fresh coriander accompanied by lemon 

couscous  

Surf and Turf £22.50 
Locally sourced minute sirloin steak, served with 

tempura king prawns, onion rings, homemade chips and 

a béarnaise sauce 

 

 
 
Chips £2.45 
 
Seasonal Vegetables  £2.45 
 
Mixed Leaf Salad £2.45 
 
Sticky Red Cabbage  £2.45 
 
 
  
 

Vanilla Panna Cotta                  £5.50 
Served with spiced poached plum and fruits of the 

forest 

Hot Chocolate Fondant Pudding             £5.50 

Served with vanilla ice cream 

Mango, Passion Fruit and Raspberry Torte £5.50 
Served with pistachio ice cream  

Warm Red Cherry Lattice £5.50 
Served with cherry cream  

Selection of Sorbets £3.25 
Please ask your server for the selection 

Selection of Luxury Ice Creams £4.95 
Please ask your server for the selection 

 
 

Starters 

Main courses 

Side orders Desserts 

Chef’s Soup of the Day (v) £4.25 
Served with rustic croutons 

Devilled Kidneys  £5.50 
Lambs kidneys sautéed with onions served with English 

mustard, paprika and Worcestershire sauce 

accompanied by fried bread  

Smoked Peppered Mackerel  £5.50 
Served with lamb's leaves and beetroot salad,  

with horseradish crème fraîche 

Chorizo and Chilli Arancini £5.45 
Stuffed Arborio rice ball with chorizo, chilli and flat 

leaf parsley, coated with breadcrumbs, shallow fried 

and served with a lime yoghurt dipping sauce 

Please note the fish dishes may contain bones. Some of our dishes are 
subject to seasonal availability. Details are correct at the time of printing. 
If you have a food allergy or special dietary requirement we will do our best 
to accommodate your needs. Please speak to your server prior to ordering 
and our chef will endeavour to meet with any requests made.  

 

Served from 16 September – 10 December 2016 

 


