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sample menu
WHILE YOU WAIT
Marinated Olives v £3.25
Haddock goujons with tartare sauce £3.95
Ciabatta, extra virgin rapeseed oil, balsamic vinegar, caramelised onion butter £3.75

STARTERS
Seasonal soup with bread and butter V £5.25
Masala spiced sausage rolls and minted yoghurt £5.50
Half dozen oysters with shallot vinegar and tabasco £9.50
Sticky Korean glazed ribs, kimchi salad and Korean dip £7.95
Deep fried brie with chilli and apricot puree, roasted spiced nuts V £4.95
Devilled crab, salmon and brown shrimp pate with sea salt croutes £6.95
Parsnip bhajis with pickled onion salad, lemon and coconut dressing VE £5.25
Crab and ginger gyozas, miso lemongrass broth, coriander, beansprouts and radish £7.50
Chorizo stuffed baby squid, garlic buttered queen scallops, squash puree, sage and walnut dressing £10.50

PLATTER £19.45
Sticky Korean glazed ribs, Deep fried brie with chilli and apricot puree, Chris Neve's smoked salmon, Devilled
crab, salmon and shrimp pate, Haddock goujons with tartare sauce and Ciabatta

LUNCH DISHES
(Available Monday to Saturday 12pm-5pm)

Chargrilled sausage and mash, onion rings and gravy £8.95
Small fish and chips with mushy peas and tartare sauce £8.50
Smoked salmon and chive omelette with garden salad and fries £8.50
Twice baked cheese soufflé, waldorf salad and cauliflower croquettes £8.50
Pork and prawn Singapore noodles with coriander and crispy shallots £9.50
Goosnargh chicken club sandwich on toasted sour dough with a few fries £9.50
Steak and melting blue cheese sandwich with sweet peppers, caramelized onions and a few fries £9.50

MARKET FISH SPECIALS
(Please note that the size of the catch varies, we may occasionally run out, for which we apologise)

Mussels £8.50
Wild Seabass £22.50

Octopus £8.95
Morecambe Bay Plaice £17.95

Fruit De Mer, or your favourite seasonal seafood, can be pre ordered with 48 hours notice
Please inform us if anyone in your party has a food allergy before ordering
V – Vegetarian. VE – Vegan. Please ask to see the gluten and dairy free menu.
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PIES
Cheese and onion pie, seasonal greens and proper chips V £12.50
Haddock, salmon and prawns in parsley sauce, mash and cheese with French peas £13.25
Goosnargh chicken, ham hock and leeks with puff pastry top, green beans and chips £13.95
(Please allow 30 minutes cooking time)

MAINS
Haddock and chips with mushy peas and tartare sauce £12.95
Slow braised duck ragu, pappardelle pasta, truffle parmesan cheese £14.50
Monkfish goan curry with coconut rice, almonds and grilled flatbread £19.50
Lamb rump with parsley mash, roasted winter vegetables, minted lamb jus £17.95
Grilled hake, squash puree, roasted garlic, rainbow chard, rosemary oil £16.95
Pheasant schnitzel, wild mushroom fricassee, crispy pancetta and fried egg £16.95
Green lentil, mushroom and potato burger with tomato relish and sea salt fries VE £9.50
Roast chicken breast, crushed potatoes, peas, girolle mushrooms, chicken veloute sauce £14.95
Clay pot Szechuan confit pork and cod, Shaoxing rice wine, chestnut mushrooms, soy and ginger £17.95
Catalan fish stew; Red fish, clams, haddock and prawns poached in crab stew, buttered new potatoes £16.95
8oz beef burger with smoked cheddar, caramelised onions, barbecue sauce, baby gem and sea salt fries £13.95
28 day dry-aged Lancashire beef with roast field mushrooms, grilled tomatoes and proper chips
12oz Rib-eye £23.50
8oz Fillet £24.50
Sauces – Pepper £1.95, Blue Cheese £1.95, Garlic and Chilli Prawns £4.95
Onion rings £1.95

SIDES £3.50
Sea Salt Fries

Proper Chips

Sticky Carrots

Seasonal Greens

Onion Rings

Green Salad

DESSERTS
Syrup sponge with proper custard £5.50
Chocolate fondant with honey comb and salted caramel ice cream £6.50
Apple and plum crumble with proper custard £5.95
Sticky toffee pudding with vanilla ice cream £5.50
Ice cream selection, with mini marshmallows and raspberry sauce £5.25
Chocolate delice with tangerine jelly centre, caramel and hazelnut crumb £5.50
Chocolate and caramel truffles (perfect with your coffee) £3.95
Cheese selection, with chutney, grapes and crackers £8.95

Please inform us if anyone in your party has a food allergy before ordering
V – Vegetarian. VE – Vegan. Please ask to see the gluten and dairy free menu.

