
S U N DAY 
PARTY M E N U

STARTE R S

Bang Bang Cauliflower (Ve)� £7.50 
In a sweet & spicy sauce with toasted cashews and a snow pea 
& sesame salad. 

Tomato & Mozzarella Bruschetta (V) � £7.50
With slow roasted heritage tomatoes, buffalo mozzarella, 
pesto and a rocket & basil salad. 
Gluten Free option available +£1 and Vegan option available.

Dynamite Prawns� £9.50
Tempura king prawns with sriracha and lemon crème fraîche. 

Sesame Soy Chicken Wings� £6
With spring onion, chilli and ginger.

MAI N S

Roast Rump of Beef� £18.50
With home-made Yorkshire pudding, horseradish, confit garlic 
& rock salt roasties, mash, glazed carrots, creamed spring 
greens and gravy. Gluten Free option available.

Roast Chicken� £17
With date & sage stuffing, confit garlic & rock salt roasties, 
mash, glazed carrots, creamed spring greens and gravy. 
Gluten Free option available.

Lancashire Cheese & Onion Pie (V) � £16
With venetian onions, confit garlic & rock salt roasties, mash, 
glazed carrots, creamed spring greens, and gravy.

Lentil and Spinach Pie (Ve) � £14
Vegan shortcrust pastry with lentils, kidney beans and wild 
mushrooms, served with truffle roasted baby potatoes, glazed 
carrots, charred broccoli and red wine gravy.

Smashed Burger � £15.50
Two 4oz patties with burger sauce, American cheese, fried 
onions, gherkins, served with coleslaw and sweet potato or 
skinny fries. Vegan option available.

Goats’ Cheese & Chilli Squash Salad (V) � £11
Chilli roasted squash with pomegranate, mixed leaves, 
candied walnuts and honey & brown butter dressing. 
Gluten Free option available.

D E S S E RTS

Chocolate Orange Cheesecake� £7
With double cream.

White Chocolate & Pistachio Profiteroles  �  £7.50
With almond mascarpone cream, crushed pistachios and 
raspberry coulis. 

Sticky Toffee Pudding (V)� £7
With butterscotch sauce, toasted pecans and Longridge Farm’s 
vanilla ice cream. Gluten Free option available

Dark Chocolate & Clementine Torte (Ve) (GF)� £8
With vegan vanilla ice cream.
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