A la Carte Menu

Head Chef – Jamie Cadman

Sous Chefs – Gemma Taylor and James Whaites
A formidable front line with different but complimentary talents. With Jamie heading up the kitchen for over ten years. Thankfully his passion and enthusiasm 

for quality local produce continues to produce consistently good food, 

only occasionally being disrupted by his other great love, fast bikes. This is shared with James but thankfully Gemma has more sense.
The service we hope is timely, not too pompous 

and that you find the atmosphere relaxing

Served from 7.30pm




Last Orders: 9.30pm

Starters

Soup Of The Day

Soups are regarded here as serious food and very important.

This is one passion the Head Chef shares with the proprietor.

They are made in the traditional way as long as the EU allows.

Four Pounds and Ninety Pence

Chicken Liver Patè à la Ballymaloe

retained for another season because of its outstanding popularity.

A rich, smooth buttery pate with home made granary toast

Six Pounds and Fifty Five Pence
A Plate of Smoked Salmon or Alternatively Home Cured Gravalax
                  smoked for 24 hours by Giles our fishmonger, using a blend of oak and alder chippings, which impart a lovely smooth but distinctive taste.
Or alternatively try our own home cured gravalax, very moorish.

Eight Pounds and Seventy Pence
Smoked Goosnargh Chicken Salad
With a beetroot and horseradish relish, garlic cream and toasted sour dough

Seven Pounds and Forty Five Pence
Slow Roast Belly Pork
grilled until crispy with parched peas , parsnip puree and apple sauce
Seven Pounds and Fifteen Pence
Seared Scallops
with grilled black pudding, minted pea puree, smoked bacon lardons and 
a watercress dressing
Nine Pounds and Fifty Pence
Fresh Mozzarella
cherry tomato fondue, rocket salad, olives, and basil pesto
Six Pounds and Ninety Pence

Main Courses

Market Fish

only the best and freshest selected by the Head Chef, which will be advised on the day

Market Price
Fillet of Local Beef

served pink with a little cottage pie of braised oxtail and baby onions, 

celeriac puree and red wine jus
Twenty Seven Pounds 

Fillet of Beef (for two)

roasted in the piece for couples who are compatible in liking their beef 

medium rare or less. Carved at your table and served with whole roast garlic, 

game chips, beef tomato, flat mushrooms and a mild horseradish sauce

Fifty Four Pounds and Fifteen Pence (for two people)

Roast Fillet of Pork
wrapped in pancetta, grain mustard mash, red onion marmalade, 

bramley apple puree and cider roasting juices
Nineteen Pounds and Sixty Five Pence

Roast Rack of Burholme Lonk Lamb
with the breast gently cooked with cumin, tomatoes and garlic then 

grilled till crispy served with Anna potatoes
Twenty Pounds and Seventy Pence
Thin Onion Tart
baked with crumbled Lancashire Cheese, confit plum tomato and mustard dressing
Fifteen Pounds and Forty Pence
Puddings of the Day
A constantly changing selection of wholesome, traditional and sometimes

nursery-like puddings and home made ice creams

Five Pounds and Eighty Five Pence
Cheeses
Special hand made cheeses from Britain and Ireland, carefully selected and matured

Five Pounds and Fifteen Pence          (per portion of one cheese)

  

Seven Pounds and Thirty Five Pence (a selection of three cheeses)

Coffee

Our own blend of the finest Arabica beans, brewed in a cafetière with petit fours

Two Pounds and Seventy Pence
