EVENING MENU
5pm - 9pm
Monday - Saturday

Starters
Soup of the Day
Crusty bread (v)
Marinated Hand Dived Scallops
Horseradish cream, native oyster fritter
& lime water

£7
£12

Sweet and Sour Woodland
Mushroom Terrine
Red peppers, baby leeks, star anise,
Teriyaki sauce (ve)

£7

£8

£8

Spiced Melon Jelly
Kumquat jam, almond biscuit
& raspberry gel (v)

£7

Smoked Haddock
Milk foam, corn flakes, curry oil
& poached egg yolk

Pork Pressing
Earl Gray gel, citrus salad, prunes & crisp apple

£8

Homemade Apple Black Pudding
Brook trout, crispy onions,
pork scratching, port glaze

Mains
Roast of the Day
Chefs choice of potatoes,
seasonal vegetables & traditional gravy

£19

Confit Silver Hake
Potato crisps, spinach puree, crispy
fennel, braised mussels & caper dressing

£19

Beef Short Ribs
Artichoke puree, salsify, mustard
Anna potatoes, creamed carrots,
parsnip & rich pan gravy

£24

Roasted Loin of Venison
Liquorice, roasted pear, pumpkin,
cumin carrot, scorched onion, soured
blackberry & black trumpet cream

£28

Beer Battered Haddock
Chunky chips, mushy peas
& tartare sauce

£16

Artichoke and Roasted Butternut
Squash Risotto
Rocket & truffle oil (v)

£17

Sides
Selection of Breads

£5

Sweet Potato Fries

£4

Olives

£4

Tenderstem Broccoli

£4

Mixed Green Salad

£3

Cauliflower Gratin

£4

Chunky Chips

£4

Truffled Mash

£4

From the grill
8oz Fillet Steak

£35

8oz Rib Eye Steak

£29

All steaks served with chunky chips, grilled
mushroom, slow roast tomato, watercress
& onion rings & a choice of sauce; Peppercorn,
Bearnaise or Blacksticks Blue Cheese
Chefs Catch of the Day
ask server for details

£23

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

£14

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

£15

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

£7

Black Forest Marquise
Dark chocolate, wild cherries & cherry sorbet

£7

Passionfruit Crème Brulee
Coconut sorbet & shortbread biscuit

£7

Lemon Meringue Pie
Limoncello curd & blackberry sorbet

£7

Trio of the Day

£9

Lancashire Cheeses
Artisan biscuits, seasonal 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

