
 

 

 

STARTERS 

King Prawn Cocktail £8.50 513Kcal 
King and baby prawns on a bed of salad leaves, 
homemade cocktail sauce, malted bread and 

butter 
 

Peking Duck Spring Rolls £7.00 482Kcal 
Spring onion and cucumber salad, with spiced 

plum sauce. 
 

Black Pudding Stack £7.00 701Kcal 
Bury Black pudding stacked with bacon and apple 

fritter topped with hollandaise sauce 
 
 
 
 

Irish Mussels £8.00 1071Kcal 
Irish Mussels and diced onion, steamed in white 
wine and finished with cream and herbs, Crusty 

bread and butter 
 

Button Mushrooms in a garlic sauce (V option 
avail)  £6.50 586Kcal 

topped with a herb and parmesan crust, rustic 
sourdough bread 

 
Chicken Liver Parfait £7.00 393Kcal 

Plum Chutney, Baby Leaf Salad and toasted 
sourdough. 

 
Red Lentil and Chilli Pate (Vgn) £7.00 226kcal 

Red onion jam, baby leaf salad and crusty bread. 
 

Soup of the Day (V) £5.50 483Kcal 
Crusty bread and butter. 

 
MAINS 

 
Cumberland Sausage Ring £13.50 804kcal 

Mustard mashed potatoes, creamed leeks and crispy onions, and a pot of rich gravy. 
 

Pan fried  Cajun Salmon fillet (GF) £16.00. 879Kcal 
Creamed Leeks and garlic sauteed potatoes. 

 
Katsu Curry (Vgn available) £14.00 1039Kcal 

Breaded Chicken breast, coconut sticky rice and a homemade katsu sauce. 
 

British Beef Steak and Unicorn Ale Pie £14.00 916Kcal 

Rare Breed Braised Beef, Robinsons Unicorn Ale, Fresh vegetables, your choice of potatoes and gravy. 

 

Beer Battered Haddock £14.00 832Kcal 

Robinsons Ale Batter, chunky chips, mushy peas and tartare sauce. 

 

Prime Beef Burger £13.50 1289Kcal 

Stacked 4oz burgers, topped with Smoked Bacon, onion rings, tomato, lettuce, cheese, gherkin and mustard 

mayo, with chunky chips. 

 

Vegetable Lasagne (V) £12.50  875Kcal 

Garlic Ciabatta or chips, seasonal salad. 

 

Hunters Chicken Burger £13.50 1160Kcal 

Breaded Chicken, BBQ sauce, grilled Bacon and melted Cheese, onion rings and chunky chips. 



 

 

 

12oz Gammon Steak (GF) £14.00 916Kcal 

2 Eggs, fresh seasonal vegetables or salad, with a choice of potatoes. 

 

Cheese and Onion Pie (v) £13.50 994Kcal 

Lancashire Cheese, caramelised Onions, pine nuts served with seasonal vegetables or baked beans, and choice 

of potatoes. 

 

Mussels £16.00 1329Kcal 

Irish Mussels and red onion, steamed in white wine and finished with cream and herbs, crusty bread and 

skinny fries. 

 

Breaded Scampi £13.00 1062Kcal 

Breaded Scampi with chunky chips, garden peas and tartare sauce 

 

Wild Mushroom Tagliatelle £15.00 1431Kcal 

Topped with parmesan and truffle oil. 

 

Smoked Salmon Pappardelle £16.00 981Kcal 

Thick Pappardelle pasta ribbons, with crème fraiche, smoked salmon and dill, served with a seasonal salad. 

 

Sides 

Chunky Chips (GF, Vgn) £3.5 245Kcal  / Seasonal Vegetables(GF, Vgn) £3.5  50Kcal / Skin on fries (VGN) £3.5 

427Kcal / 

Truffle and Parmesan Fries £4.50 488Kcal  / Onion rings £3  346Kcal / Seasonal Salad (GF, Vgn) £3.5 30Kcal  

/Mac and Cheese (V) £4 345Kcal  / Garlic Ciabatta £4 484Kcal / Garlic Ciabatta with cheese £5 565Kcal 

Large Seasonal Salad Bowls 

Chicken Caesar salad £14.50 602Kcal  Romaine lettuce, chicken breast, croutons, parmesan cheese and 

anchovies. 

Salt and pepper Beef £15.00  481Kcal served on an Asian style salad . 

Breaded Feta, Apple and Beetroot salad (V) (Vgn avail)  £14.00 378Kcal  seasonal leaves and kale, with a 

balsamic dressing 

 

 

FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff about your 
requirements. Whilst we take care to preserve the integrity of our vegetarian (v) products, we must advise that these products are handled in a 

multi-ingredient kitchen environment. Some fish may contain small bones. All dishes are prepared in areas where allergens are present. Therefore, 
there is a risk that ingredients used in your meal may have accidentally come into contact with an undeclared allergen, leading to cross 

contamination. Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be shared and fried items containing different allergens 
may be cooked in the same frying oil. Please ask a team member if you would like further information. Company reg: 00170679 

Adults need around 2000Kcal a day. 
 
 

 

 

 



 

 

 

 


