
Nibbles

Cauliflower fritters, Lancashire cheese sauce £3.95 (v)
Black-pudding fritters, English mustard dip £3.95
Devilled whitebait, roasted garlic mayonnaise £3.95
Marinated olives £2.95
Selection of bread with butter/oils £2.95 / £3.95

To Start

Soup of the day served with homemade bread £4.50

Grilled smoked haddock topped with Lancashire 
cheese rarebit & served on a tomato & basil salad 
£6.50

Chicken liver parfait, red onion marmalade & toasted 
brioche £5.95

Seared scallops, celeriac & leek remoulade, vanilla 
dressing & crispy pancetta £8.95

‘Lancashire Hotpot’ roasted fillet of lamb, carrot 
puree, crispy shallot rings, red cabbage, potato 
galette & lamb jus £7.95

Roasted pave of salmon, beetroot puree, seared foie 
gras, red wine reduction £7.95

Crotin of goat’s cheese, apple puree, hazelnuts, wa-
tercress dressing £6.50 (v)

Classics

Beer battered haddock, fat chips, crushed peas & 
tartare sauce £10.95

Homemade burger, toasted ciabatta, mixed salad, 
coleslaw & fat chips £9.95 Add caramelised onions, 
bacon, mature cheddar or Garstang blue 
£1.00 per topping

‘Caesar Salad’ Baby gem lettuce, crostinis, 
parmesan, quail eggs, anchovies & classic Caesar 
dressing £7.95 (v) Add grilled chicken £9.95

Speciality sausage creamed potatoes, green beans, 
and grain mustard sauce £9.95

Wild mushroom risotto parmesan shavings & truffle 
oil £8.95 (v) Add grilled chicken £10.95

From the Grill

8oz rib-eye steak £17.95
8oz fillet steak £24.95

Served with Confit tomatoes field mushrooms, fat 
chips, watercress & peppercorn sauce.

Grilled 8oz pork cutlet, skordalia potatoes, green 
beans, roast onion puree & a cider jus £12.95

Grilled market fish of the day served with potatoes 
& vegetable of the day Market price

Chateaubriand cooked to your liking served with 
triple cooked chips, Confit tomatoes, field 

mushrooms & a peppercorn sauce

£25.00 per Person Minimum of 2 Persons
 (Available on 24hours notice)

Whole Dover sole served with buttered new 
potatoes, baby vegetables & Meuniere sauce 

£25 per Person Minimum of 2 Persons
 (Available on 24hours notice)

Side orders

Fat chips (v)
Buttered spinach (v)
Green beans & broccoli with almonds (v)
Creamy mash (v)
Rocket & parmesan salad (v)
Cauliflower cheese (v)
£2.95 each

Desserts

Sticky toffee pudding, butterscotch sauce & vanilla ice 
cream £5.95

Chocolate & griottine cheesecake, white chocolate 
mousse, griottine milkshake roasted nuts £6.95

Passion fruit Panna-cotta, caramelised pineapple, 
mango sorbet £6.50

Bread & butter pudding, poached apricots & clotted 
cream £5.95

‘Rhubarb & custard’ rhubarb jelly, rhubarb brulee, 
poached rhubarb & marshmallow £6.50

Selection of bonds ice creams & sorbets £4.95

Selection of British cheese, fudges biscuits, celery, 
apple, quince jelly & homemade chutney £6.95

Chefs Specialties

Roasted fillet of seabass, lemon risotto, glazed veg-
etables, sauce vierge & aubergine caviar £15.95

Tasting of pork. Roasted fillet, braised cheek, confit 
belly, fondant potato, savoy cabbage, apple puree, 
baby carrots, crackling & sage jus £15.95

Garstang blue polenta, artichokes, wild mushrooms 
& asparagus, topped with a soft poached egg & 
truffle dressing £11.95 (v)

Roasted breast of Goosnargh chicken, pomme 
puree, peas, broad beans, braised leeks & a wild 
mushroom froth £13.95

Confit of duck leg, cassoulet of haricot beans, 
pancetta, toulouse sausage, belly pork, tomato & 
vegetables £14.95

Brasserie Menu
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House Wines by the Glass 

175 Ml  House Red, White or Rose £3.80
250 Ml  House Red, White or Rose £4.95

Red Wines

BOTTLE	                           

Puente Del Inca Merlot Central Valley, Chile 
£14.95
A soft, medium bodied red with a plummy fruit 
character                 	

Runamok Fireship Red Australia	 
£15.95
Super soft, succulent fruit and oodles of lip-smacking 
aromatic ripeness

Richmond Ridge Shiraz Cabernet South Eastern, 
Australia 
£17.50
Displays an inviting bouquet of ripe plums, black-
currants and spicy cedar oak

Riebeek Cellers Reserve Pinotage South Africa 
£18.95
Medium bodied and elegantly flavoured with rich fruit, 
spice and mild tannins
			 
Navajas Tinto Rioja, Spain 
£19.95
Ruby red with wonderful fruit and just a hint of vanilla 
oak on the finish

Villa Rosa Cabernet Sauvignon Central Valley, Chile	
£16.95
Smooth to the palate with well balanced aromas and 
lingering flavour

Trapiche Melodias Pinot Noir Mendoza, Argentina	
£19.95
A fresh, soft wine with a velvety texture and long, fruity 
finish

Chateau Les Vieilles Pierres St Emilion, France		
£23.95
Purple/black in colour with dense rich and 
concentrated fruit 

Fleurie Michel Picard Burgundy, France			
£29.95
A silky, racy wine with a floral and fruity perfumed 
nose 

 

 

White Wines					  

BOTTLE	                           

Puente Del Inca Sauvignon Blanc Lontue Valley, 
Chile £14.95
Dry, crisp and fresh with bags of gooseberry fruit

Runamok Chardonnay Australia	£15.95
Tropical and citrus fruit flavors with a fragrant hint 
of sweet vanilla		

Richmond Ridge Semillon Chardonnay South 
Eastern, Australia £17.95
Crisp and clean with scents of tropical pineapple, 
melon and peace with hints of fresh green tea 

Rocheburg Chenin Blanc Western Cape, South 
Africa £16.50
Crisp and refreshing, filled with luscious fruit 
aromas of pineapple, banana, apples and a touch 
of honey

Pinot Grigio San Antonio Italy			 
£16.95
Lovely, elegant dry white with delicate flavors and 
hints of almonds

Piesporter Michelsburg Mosel- Saar- Ruwer, 
Germany £13.95
Highly scented with opulent fruit, light bodied, with 
a medium dry palate

Muscadet de Sevre et Maine Loire, France		
£16.95
A lovely concentrated Muscadet with zippy acidity 
and freshness to the flavor

Grand Ardeche Chardonnay Louis Latour, France                                  
£19.95
Creamy, buttery and nutty characteristics, with a 
good long finish

Esk Valley Sauvignon Blanc Marlborough, New 
Zealand £22.95
Ripe and balanced with green fruit and citrus 
notes. Full bodied with a crisp and refreshing finish

Chablis Laboure Roi France				  
£28.95
Classic Chablis, steely dry citrus fruit with a pleas-
antly sharp finish
 
 

Rose Wines					   

BOTTLE

Sutter Home White Zinfandel Blush California 		
£15.95
A delicate blush pink colour introduces this fresh, 
lively wine. On your palate, light creaminess 
surrenders to a refreshing crisp finish of 
strawberries and melon
             	
Pinot Grigio Rosato San Antonio, Italy			 
£15.95
Salmon pink, a dry delightful wine with summer 
fruits

Sparkling Wine

Valmante Brut or Demi Sec France			 
£15.95
An easy drinking soft and well rounded sparkler 
with hints of light summer fruits on the palate

Duc de Foix Cava Brut Spain				  
£17.95
Bright straw colour, fresh aromas of herbs and 
apples with a full and long finish.
			 
Prosecco Frizzante IGT Botter, Veneto, Italy		
£17.95
The wine is pale straw in colour, with notes of 
honey and hints of wild apple

Champagne

House Champagne					   
£33.95
A rich, fresh style overlain by a touch of biscuity/
yeasty richness

Mumm Cordon Rouge Brut				  
£42.00
Complex fresh fruit and caramel flavours are the 
mark of a great wine. A touch of acidity and 
remarkable length in the mouth make a consis-
tently delightful finish.

Veuve Clicquot Yellow Label				  
£47.00
A lovely biscuity, appley nose and an almost 
apple-crumble palate gives out generous fruit 
overlaid with a yeasty toastiness. Creamy and toasty 
with a burst of zesty citrus fruit
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