Light bites + Nibbles
Freshly baked breads, black pea houmous, smoked butter, treacle vinegar (v)(n)

£ 3.95

Boneless chicken wings, chipotle mayonnaise

£ 5.95

Albert Matthews’ Lancashire Snags, spiced tomato relish + grain mustard mayo

£ 5.50

Thwaites beer battered monkfish scampi, saffron + garlic mayo

£ 5.95

Crisp baby squid, soy + ginger dipping sauce

£ 5.95

Small plates
Seasonal soup, crusty bread + local butter

£ 5.95

Pressing of local rabbit, spiced apricot chutney, toasted sour dough

£ 6.95

Winnie’s chicken, beetroot ketchup, pickled vegetables + Lancashire hard

£ 6.95

-

Great British menu

Pan-fried foie gras, black pudding crumble, apple + vanilla puree, baby watercress
+ Rosie’s pig cider reduction

£ 9.95

Seared tuna niçoise, tomberries + microbasil, olive puree, new potato + shallot
dressing, fine beans + garden hen’s egg

£ 7.95

Glazed goats cheese with waldorf vinaigrette, apple, celery + walnut

£ 6.95

(v)(n)

Large plates + grills
Beef fillet, parsley + horseradish mash, roast heritage carrots, oxtail jus

£ 27.95

A quintessential English countryside, lamb chump, shepherd’s pie, Jerusalem
artichoke puree, truffle scorched baby leeks + port wine - Great British menu

£19.95

Poussin ‘kiev’, puree + charred sweetcorn, polenta chips, crisp pancetta, chicken jus £ 16.95
Fish of the day

£ market price

Slow cooked shin of beef + kidney suet pudding, roasted kale

£15.95

8oz char-grilled coarse ground rump burger, Lancashire cheese, fries, onion rings +
spiced tomato relish
£ 13.50
Deep-fried Thwaites’ beer battered haddock + chips, mushy peas + tartare sauce

£ 11.95

Award winning ‘double Bomber’ cheese + onion pie, pickled vegetable salad (v) (n)

£ 12.95

Twinset + Pearls, halibut loin, gallette potatoes, shellfish + sea vegetables, wilted
Baby spinach + nutmeg, lemon verbena - Great British menu
£ 18.95
Truffle + potato rosti, fricassee of wild mushrooms + kale, crisp garden hen’s egg

(v) £

14.95

Sides + Sauces
Chips; Fries; Bomber battered English onions;
Wilted garden kale; Garden salad (n) ; Pickled vegetable salad (n)

£ 2.95

Puddings, sweets + cheeses
Blackberry bruleé torte, fresh blackberries + sorbet

£ 6.95

Apple crumble tart, pickled cider apples, vanilla custard + spiced bread

£ 6.95

(n)

Bitter chocolate mousse, vanilla raisins, raisin puree + vanilla ice cream

£ 6.95

Sticky parkin pudding, treacle toffee sauce, Lancaster Bomber ice cream

£ 6.95

Pennine cheese slate, fruit chutney, quince + oatcakes

£ 8.95

Selection of Longridge ice creams

£ 4.95

Tea + coffee
(Tea + coffee supplied by Exchange coffee, served with ‘BE’ chocolates)

Espresso

Single £2.50

Double £3.00

Cappuccino

£2.75

Café latte

£2.75

Americano

£2.50

Pot of tea (selection of herbal + fruit teas available)

£2.50

Liqueur coffee- please ask for your favourite liqueur!

£5.95

Affogato, espresso, ice cream + Amaretto

£5.95

Dessert wine, Port + After dinner drinks
Late Harvest Sauvignon Blanc (125ml)

£5.25

Taylor’s late bottled vintage port (50ml)

£4.75

Glenfiddich, Laphroaig, Jura, Monkey Shoulder Remy Martin v.s.o.p. (25ml)

£3.95

Amaretto, Benedictine, Cointreau, Drambuie, Grand Marnier, Jagermeister, Jameson, Sambuca,
Tia Maria (all 25ml)
£3.95
Large Baileys over ice (50ml)

£3.95

Did you know?
Since opening we’ve supported over 35 disadvantaged young people into training + employment.
We’ve currently got young people working towards nationally recognised qualifications in
partnership with Babington college, Bury Employment Support Team, Hopwood Hall College +
Bury College. You will see some of 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 around 30 minutes to cook + you will
have to wait in busy periods!
(V) Vegetarian, (n) contains nuts
NB: If you have any allergies, then please make us aware + we can recommend for you!

