
Starters 

E+C bread board (v) (g) (d) 

Trove + Cordey’s breads, parsley oil, marinated cherry tomatoes £3.95 

 

Robert Owen Brown’s famous ‘Manchester Egg’ (g) (d) (e) (c) (mu) 

Pickled egg, bury black pudding sausage meat, secret recipe brown sauce£5.95 

 

Welsh rarebit, pickled walnuts + pear (v) (g) (d) (n) £5.95 

 

Albert’s chipolatas, honey + mustard, homemade red + brown sauce (mu) (g) (c) £5.95 

 

Salt + pepper battered fish fingers, lime, coriander, sriracha mayo (f) (g) (e) (mu) £6.95 

 

Soup of the day – please ask (g) (d) £5.95 

 

Porcus of Todmorden charcuterie board (g) (d) £7.95 

 

Balsamic roasted fig, grilled halloumi, basil + hazelnuts (v) (d) (n) £5.95 

 

Curry spiced grey mullet, coconut lentil dhal, piquillo pepper, coriander (f) (n) £7.95 

 

Main courses 
 

 

Eagle + Child classics 
 

Free range chicken, wild mushroom + thyme pot pie (g) (d) (so) (f) 

Hand cut chips, buttered greens, Henderson’s relish 

£15.95 

Our famous fish + chips (g) (e) (so) (f) (mu) 

Beer battered haddock, hand cut chips, mushy peas + tartare sauce 

£11.95 

E+C cheeseburger (g) (e) (so) (d) (mu) (c) 

8oz burger, Mrs. Rhodes toaster cheese, mustard mayonnaise, little gem, pickle, 

tomato relish + plum tomato on a Cholla bread bun    

£12.95 

‘Double Bomber’ pie (v) (e) (d) (mu) (g) 

Our award winning cheese and onion pie, homemade baked beans  

£12.95 

 

Heather fed lamb (d) (c) 

Roasted rump, braised shoulder, creamed cannellini beans, baby leeks, buttered greens 

£21.95 
 

Giant ravioli (v) (e) (g) (n) 

butternut squash ravioli, cherry tomato + pine nuts 

£12.95 
 

Pork ‘secreto’ (d) (c) 

Sage roasted collar, celeriac puree, baby carrots, broad beans, parsley oil 

£17.95 
 

Sea bream (d) (so) 

Grilled fillet, Turkish pepper paste + red wine braised potatoes, courgette, sumac 

£17.95 

 

Himalayan salt chamber 28 day aged steak (so) (g) 

Flat Iron £19.95 

Sirloin £26.95 

Served with handcut chips, onion rings, watercress 

Add a sauce £1.50 – creamy peppercorn, blue cheese, red wine (d) (c)  



 

 

 

Pudding £6.95 (d) (e) (n) 

 

Dark chocolate cheesecake, malted milk biscuits, ovaltine ice cream 

 

Ginger cake, pistachio ice cream, pecan brittle 

 

Knickerbocker glory 

 

Glen’s sloe gin + blackberry jelly, evaporated milk ice cream 

 

Selection of Longridge ice creams– please ask (g) (d) £4.95 

 

Cheese board £8.95 (d) (g) 

 

Selection of Pennine cheeses, 

Fudges biscuits, chutney, frozen grapes  

 

 

Did you know? 

Since opening we’ve supported over 70 disadvantaged young people into training + 

employment alongside our sister social enterprise ‘EAT Pennines’. 

We’ve currently got young people working towards nationally recognised 

qualifications in partnership with Bury Employment Support Team, Babington, Bury + 

hopwood Hall Colleges. You will see our trainees on duty- please give us feedback 

to support their development! 

 

All our food is freshly prepared + some dishes include our own produce. Please 

advise us if you are in a hurry as some dishes take 30 minutes to cook + you will have 

to wait in busy periods! 

 

We’re proud to have won ‘Best Sunday Lunch, UK’ in the 10th Observer Food Monthly 

Awards! 

 

(V) Vegetarian, (n) contains nuts 

 

NB: If you have any allergies 

then please make us aware- it is your responsibility! 

 

 

 



 

Tea + coffee  

(supplied by Exchange coffee, Clitheroe) 

 

Single Espresso   £2.50             Double Espresso £3.00   Americano £2.50 

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! 


