Salt beef, green sauce, flat bread, walnuts, rosemary oil (L/MU/G/N/C) £6.95
Cornish crab, watermelon, flavours of cucumber, crostini

(CR/SO2/G) £8.95

Pressing of leeks, whipped goat’s cheese, pink grapefruit, chives (V/M) £6.95
Seared tuna ‘tatki’, black sesame seeds, pineapple salsa (SES/SO2/F) £8.95
Venison carpaccio, pickled mouli, shrimps, mustard leaf (MU/SH) £8.95
Risotto Arborio, Pecorino, pistachio, white pepper (V/M/N) £6.95
-000Forest of Bowland hogget, slow braised shoulder, grilled chop,
Rosemary potato gallette, French peas (G/SO2/MU/C) £21.95
Roasted cod, curried chickpeas and tomato,
Mushroom bhaji, baby spinach (MU/SO2/F) £16.95
Beetroot braised bulgar wheat, honey and dill roasted beetroot,
Greek yogurt (V/M/G/SO2) £12.95
Braised feather blade of Albert’s beef, chasseur sauce, buttered kale,
Beef dripping chips (SO2) £18.95
Aubergine, truffled celeriac and thyme lasagne,
spinach veloute (V/G/L/E/M) £13.95
Naturally smoked haddock, pea + mint risotto,
homegrown greens, our own hens’ egg (e/m/f) £14.95
-000Please see our specials board in the bar or on the i-pad
All our dishes are freshly prepared + we can amend these if you have an
allergy- please discuss with your server
Group Chef: Alex Shaw
Head Chef: Ben Morris
Vegetables, fruit + eggs are provided by our own garden + our horticulture centre in
Heaton Park, Manchester. These sites are part of our youth training projects.

Pub Classics £12.95
Beer battered haddock, dripping chips, mushy peas, tartare sauce
(f) (e) (g) (mu)

Steak burger, Lancashire cheese, hand cut fries, pickle
(g) (e) (mu) (c)

Award winning ‘Double Bomber’ cheese + onion pie, hazelnut salad
(g) (m) (mu) (e) (n)

Sides + Sauces
Dripping chips or French fries (so), mash (d), side of greens (d),
side salad (n), beer battered onion rings (g)
£2.95

Bread + butter (d) (g), mushy peas, gravy (c)
£1.50

Puddings, sweets + cheeses
Rhubarb frangipane tart, white chocolate custard (G/E/M/N) ) £6.95
Dark chocolate bavarois, mango sorbet, caramelised mango

(G/E/M) ) £7.95

Rum and banana spotted dick, rum caramel, banana ice cream (G/E/M/SO2) ) £6.95
Burnt passion fruit custard, meringue, mint and lime (E/M) ) £6.95
Fitzpatrick’s sarsaparilla trifle, blueberries, sherry,
Vanilla cream, hundreds and thousands (M/E/G/SO2) ) £6.95
Selection of Lancashire cheeses from our trolley (M/G/N/SES) 3- ) £6.95 , 5- £8.95
Selection of Longridge ice creams (Please advise if you have any allergies) ) £5.25

Dessert cocktails
Espresso Martini – Espresso, Kahlua, vodka £ 8.95
White chocolate vodkatini – Vanilla vodka, crème da cacao, white chocolate £ 8.95
Baby Guinness – Kahlua + baileys £ 4.95
Burnt orange – Courvoisier, Grand Marnier, blood orange, cinnamon £ 7.95
After eight- Crème de menthe, baileys, mint choc chip ice cream £ 7.95
Affogato- espresso, vanilla ice cream, amaretto £ 5.95

Tea + coffee
(supplied by Exchange coffee, Clitheroe)

Single Espresso
£2.50

£2.50

Double Espresso

£3.00

Americano

Cappuccino, flat white, Café Latte, Macchiato
£2.75
Pot of tea
Selection of herbal + fruit teas available
£2.50
Liqueur coffee
Please ask for your favourite liqueur!
£5.95
Affogato
Espresso, vanilla ice cream + Amaretto
£5.95

Dessert wine + Port
Concha Y Toro late harvest sauvignon blanc (125ml) £5.25
Taylor’s late bottled vintage port (50ml) £4.75

After dinner drinks
(25ml standard measures)

Whiskey: Glenfiddich, Laphroaigh, Jura, Monkey Shoulder, Jameson
Brandy: Courvoisier, Remy Martin v.s.o.p.
Liqueurs: Amaretto disaronno, Benedictine, Cointreau, Drambuie, Frangelico,
Grand Marnier, Jagermeister, Sambuca, Tia Maria
Large Baileys over ice (50ml)
-000-

We’re always looking for any constructive feedback to help us to
maintain a high standard of food + service. Please ask to speak to Glen,
Rosie or Jack if you would like to give us any feedback on your experience
with us!

Accommodation
Following our recent refurbishment we can now present 5 beautiful
boutique bedrooms all designed around the owl they are named after!
Rooms are all en-suite and we have 2 suites with French windows + Juliette
balconies, showcasing our fine views across the valley to Holcombe and
Peel Tower.
If you’d like to have a look at the rooms, then we will do our best to show
you if they aren’t in use and we’re not too busy with service.
Bookings via the portal on our website.
-000-

Events
Wine dinners
We have regular wine dinners hosted by vineyards and coordinated by
Stuart Rothwell from the award winning ‘Vineyard’ wine shop in
Ramsbottom.
Our next events are:
‘Argentinian Malbec’ Friday 21st April at 7.30pm (sold out)
‘New Zealand’ Thursday 18th May at 7.30pm
Bookings via Stuart on 01706 822213
Pop up restaurant projects
We support many marginalised young people to gain skills and work
experience with our traineeship programme delivered by our sister social
enterprise EAT (Employment and training) Pennines. Our next target area is
Hyndburn, Accrington + Blackburn and we’ll be supporting at least 15
unemployed young people to run a pop up restaurant at the Dog Inn
community pub in Belthorn village, near Blackburn.
Dates for restaurant evenings will be finalised soon. Please follow us on
Twitter to stay abreast of news, events + offers!
@EAGLECHILDRAMMY
@EATPENNINES
-000By visiting us and enjoying our hospitality, you are also supporting our
youth training programmes and helping us to tackle youth unemployment
amongst marginalised groups of young people.

Thanks for your custom, it is truly making a difference to our young
people + their communities!

