Nibbles

Homemade Bread, herb pesto & sea salt butter (v) £6.00 Courgette Fritters, parmesan & pesto (v) £5.00
Ham & Cheese Croquettes £5.00 Hummus, flatbread £8.00 Crab Arancini (s) £5.00
Starters
‘Kick-Ass’ Cheddar Souffle with apple chutney £10.00 (v)

Crispy Duck & Chorizo Salad, smoked bacon, pickled cucumber & hoi sin sauce £10.00 / £20.00 (gfo)
Black Pudding Scotch Egg with mustard mayo £11.00
Juniper & Dill Smoked Salmon with smoked salmon mousse, pickled cucumber & shallots £12.00 (gfo)
Fish Soup with Lancashire cheese, croutons & homemade bread £9.00 (s) (gfo)

King Prawn Bhaji, pickled ginger & spring onion salad, mango & chilli dressing £10.00 (s) (gfo)

Seafood Platter - home smoked salmon, prawn bhaji, garlic & chilli prawns, smoked salmon mousse, mackerel
parfait, anchovies, pickles, homemade bread £23.00 (s) (gfo)*

Salads
Tandoori Roasted Chicken Breast, char-grilled courgette, mint & coriander dressing (gfo) £20.00
Chilli & Ginger Roasted King Prawns with cocktail prawns, avocado salsa, chilli & ginger dressing (s) (gfo) £21.00

Beetroot, Pear and Goats curd Salad, balsamic dressing (v) (gfo) £19.00

Main Courses
Beer Battered Haddock with hand-cut chips, crushed peas & tartare sauce £18.00 (gfo) *
Fish Pie with Lancashire cheese & herb crumb and spring greens £19.00 (s)
Steamed Steak & Ale Suet Pudding with spring greens, hand-cut chips & gravy £20.00
Chickpea & Red Lentil Dahl, basmati rice, flat bread £17.00
Chicken ‘KieVv’, spiced cauliflower, chicken bhaji, curry sauce, skinny fries £22.00
Grill
100z Rib-Eye Steak £34.00 8oz Rump Steak £25.00 8oz Fillet Steak £40.00
with rocket & parmesan salad, slow roasted tomato & mushroom and hand-cut chips (gfo)*
Sauces — peppercorn, bearnaise, garlic butter £2.50

Higher Buck Burger, smoked bacon & Lancashire cheese, smoked tomato & red pepper relish, skinny fries & onion
rings £19.00

Crispy Halloumi & Mushroom Burger, tomato relish, avocado salsa & gem lettuce, skinny fries £17.00 (v) (gfo)
Sides £5.00

Hand-Cut Chips, Skinny Fries, Rocket & Parmesan Salad, Seasonal Vegetables

Please see our blackboards for todays specials Please let us know of any dietary requirements and allergies when ordering. Nuts
are used in our kitchens, and dishes may contain nut traces. (v) vegetarian (ve) vegan (s) contains shellfish (gfo) gluten free
option available — please let us know if a gf option is required *

Please note we do not have a separate gluten free fryer — some dishes will not be suitable for coeliacs.

A 10% service charge is added to parties of 6 or more




