
S A N D W I C H E S  
Served 12noon-5pm 

All come served with side salad, coleslaw and salted 
Lancashire crisps. Gluten free bread available. 

A T L A N T I C  P R A W N  £ 1 2 . 9 5  
Marie Rose sauce & baby gem lettuce  

on white or granary bloomer
 

C H E E S E  &  B R A N S T O N  P I C K L E   £ 1 0 . 9 5 
On white or granary bloomer (v)

 
S H I R E B U R N  C L U B  £ 1 3 . 9 5  

Grilled chicken, crispy bacon, tomato,  
baby gem lettuce & gherkin mayo  

served on a ciabatta 

R O A S T  B E E F  R U M P  £ 1 4 . 9 5 
Caramelised onion & Garstang Blue, 

served on ciabatta 

T U N A  C R U N C H  £ 1 1 . 9 5
Red onion, celery & pepper, 

served on white or granary bloomer

B E E T R O O T  F A L A F E L  
F L A T B R E A D  £ 1 2 . 5 0

Pickled vegetables, hummus & vegan mayo (ve)

Add a bowl of soup £5.50

N I B B L E S 

C A R A M E L I S E D  R E D  O N I O N  
C H I P O L A T A S  £ 7 . 5 0 

Chilli jam

C A J U N  H A L L O U M I  F R I E S  £ 7 . 0 0  
Garlic mayo (v)(gf)

G A R L I C  &  C H E E S E  F L A T B R E A D  £ 6 . 5 0 ( v )

B R E A D  &  O L I V E S  £ 6 . 0 0  ( v e )

L A M B  K O F T A S  &  M I N T  Y O G U R T  £ 7 . 5 0 

P A N  F R I E D  C O D  £ 2 3 . 5 0  
Samphire, charred baby corn, herb roast  
new potatoes, tarragon oil & white wine  

cream sauce (gf) 

8 O Z  R I B - E Y E  S T E A K  £ 3 3 . 5 0
Garlic buttered field mushroom,  

roscoff onion, charred plum tomato,  
chunky chips and pepper sauce or  

Diane sauce (gfo) 

 
L A M B  R U M P  £ 2 4 . 9 5 

Honey roast root vegetables, bubble and squeak 
mash, anchovy gremolata & lamb jus (gf)

R O A S T  B E E F  R U M P  £ 2 1 . 5 0  
Mashed potato, duck fat roast potatoes,  

honey roast root vegetables, red cabbage, 
Yorkshire pudding & gravy (gfo)

B U T T E R N U T  S Q U A S H  C U R R Y  £ 1 7 . 5 0 
Chickpea, spinach, wild rice,  

lime pickle & toasted flatbread (gfo)(ve)

Add Chicken £3.00

M E D I T E R R A N E A N  V E G E T A B L E 
G N O C C H I  £ 1 7 . 9 5  

Tomato & basil sauce, rocket (ve)

T A N D O O R I  C H I C K E N  B R E A S T  £ 2 1 . 5 0 
Pilau rice, mango chutney & poppadoms (gf)

C H E F ’ S  S O U P  O F  T H E  D A Y  £ 7 . 5 0 
Rustic roll & butter (gfo)

C U R E D  S A L M O N  G R A V A D L A X  £ 9 . 9 5 
Pickled cucumber ribbons, dill  

crème fraîche, cress (gf) 

T H A I  C R A B  C A K E S  £ 9 . 5 0 
Sriracha mayo & rocket

C H I C K E N  L I V E R ,  B A C O N  
&  B R A N D Y  P Â T É  £ 8 . 5 0 

Toasted sourdough, apple & ale chutney (gfo)
 

P R A W N  &  C R A Y F I S H  C O C K T A I L  £ 1 0 . 9 5  
Baby gem, sun dried tomatoes, Marie rose (gf)

W I L D  M U S H R O O M  &  T A R R A G O N 
R I S O T T O  £ 8 . 5 0

Basil oil & rocket (ve)

T E M P U R A  K I N G  P R A W N S  £ 1 0 . 9 5 
Soy, honey, ginger & chilli dressing, spring onion (gf)

H O T  H O N E Y  &  C H I L L I  
B U T T E R M I L K  C H I C K E N  £ 9 . 9 5

Spring onion

S T A R T E R S 

M A I N S

 (v) vegetarian  (ve) vegan  (gf) gluten free  (gfo) gluten free option

Please inform a member of staff if anyone in your party 
has a food allergy or intolerance before ordering. We can 
then advise you about our ingredients.  Please note that as 
allergenic ingredients, including nuts, are present in our 

kitchen, we are not able to guarantee that any dish can be 
made 100% allergen free. Fish dishes may contain bones.



F I S H  &  C H I P S  £ 1 7 . 5 0 
Mushy peas, chunky chips &  

tartare sauce (gfo)

S T E A K  &  B O W L A N D  
A L E  P I E  £ 1 8 . 0 0 

Puff pastry lid, chunky chips & mushy peas

H O M E M A D E  C H E E S E  &  
O N I O N  P I E  £ 1 7 . 5 0 

Chunky chips, beans & salad (v)

S H I R E B U R N  B E E F  
B U R G E R  £ 1 7 . 0 0 

Prime rump burger on a toasted bun, fries,  
beer battered onion rings, homemade  

coleslaw, gherkins & burger relish  
add bacon or cheese for £1.50

H O T  H O N E Y  B U T T E R M I L K 
C H I C K E N  B U R G E R  £ 1 7 . 0 0 
Fries, beer battered onion rings,  

homemade coleslaw, gherkins  
& siracha mayo 

add bacon or cheese for £1.50

C O W M A N ’ S  T R I O  £ 1 7 . 0 0 
Cowman’s sausages, creamy mash,  

braised red cabbage, jus 

D E S S E R T S

S I D E S
S K I N  O N  F R I E S  £ 5 . 0 0  (gfo)   

A S P E N  F R I E S  £ 6 . 2 5  (gfo)

S W E E T  P O T A T O  F R I E S  £ 6 . 2 5 
with garlic & chive aioli (gfo)  

C H U N K Y  C H I P S  £ 5 . 5 0

P A R M E S A N  S A L A D  £ 4 . 7 5

O N I O N  R I N G S  £ 4 . 7 5  

S E A S O N A L  V E G E T A B L E S  £ 5 . 5 0

C R E A M Y  M A S H  £ 5 . 0 0

B O A R D S

S E A F O O D  P L A T T E R  £ 2 5 . 9 5
Atlantic prawns, gravadlax,  

Thai crab cakes, pickled cockles,  
mackerel paté, haddock goujons, tartar 

sauce, salad & bread rolls (gfo)

A N T I P A S T O  B O A R D  £ 2 2 . 9 5 
Chorizo, bresaola & pastrami, goats 

cheese, bread, olives, hummus,  
crudites, balsamic & oil dips (gfo)

B I S C O F F  C H E E S E C A K E  £ 7 . 8 0 
Honeycomb, strawberry compote  

& Biscoff ice cream (v)

S T I C K Y  T O F F E E  P U D D I N G  £ 7 . 0 0 
Butterscotch sauce, salted caramel ice 

cream, Biscoff crumb (v)

W A R M  C H O C O L A T E  B R O W N I E  £ 7 . 5 0 
 Dark chocolate sauce &  

white chocolate ice cream (v)

A P P L E  C R U M B L E  £ 7 . 5 0 
Custard (v)

S E L E C T I O N  O F  W A L L I N G S 
 I C E  C R E A M  £ 6 . 0 0 

Rossini curls (v)

S E L E C T I O N  O F  W A L L I N G S 
S O R B E T S  £ 6 . 0 0 

Please inform a member of staff if anyone in your party 
has a food allergy or intolerance before ordering. We can 
then advise you about our ingredients.  Please note that as 
allergenic ingredients, including nuts, are present in our 

kitchen, we are not able to guarantee that any dish can be 
made 100% allergen free. Fish dishes may contain bones.

 (v) vegetarian  (ve) vegan  (gf) gluten free  (gfo) gluten free option


