
T H E  C R I C K E T E R S

Soup of the Day, Warm Ciabatta,
Salted Butter (v) (gluten)

Chicken Liver and Brandy Parfait, House Chutney,
Parley Butter, Baked Ciabatta
(gluten/eggs/sulphites/milk) 

For two to share: Baked Camembert, Roasted Walnuts,
Truffle Oil and Mushroom Friccasse, Crusty Bread (milk/gluten/nuts)   

Battered Haddock Goujons, Tartar Sauce, Dressed
Leaf, Crispy Capers, Lemon (fish/gluten/egg/mustard)

Please fill in the quantity column with your order.
Any dietary requirements or alterations please specify as clearly as possible in the ‘special instruction box’.

We can sometimes alter a dish to ensure an allergen is not present so please ask one of our team. 

Special Instruction Box

T O  S T A R T
  

Panko Breaded Cauliflower, Sautéed Pak Choi,
Katsu Curry Sauce, Pickled Cucumber, Ginger Spring
Onion and Chilli (vegan)
Bury Black Pudding, Buttered Spinach, Crushed
New Potato Cake, Poached Hens’ Egg Wholegrain
Mustard Cream (gluten/eggs/milk)

Warm Smoked Salmon and King Prawns, Lemon
and Dill Cream Sauce, Charred Toasted Ciabatta
Crispy Rocket (fish/crustacean/ milk/ gluten) (£2 Supplement) 

Roasted Goosnargh Turkey Breast, Sage, Onion and
Cranberry Stuffing, Pigs in Blankets, Goose Fat Roast
Potatoes, Carrot and Swede Mash, Sautéed Sprouts
and Pancetta Honey Roasted Root Vegetables,
Rich Pan Gravy

Vegetable Burrito; Tempura Vegetables, Spring Onion
and Chilli Salsa, House Guacamole & Spicy Rice, served
with Black Beans and Homemade Nachos (vegan)(gluten/soya)   

Scotts 28-day Matured 8oz Ribeye Steak, Thyme
and Garlic Field Mushroom, Tomato, Onion Rings,
Twice Cooked Chunky Chips (gluten/milk) (£5 Supplement) 

Chestnut Mushroom and Spinach Stroganoff, Brandy,
Cream, Braised Rice (milk) 

Pan Roasted Hake, Sautéed New Potatoes, Pea,
Edamame Bean and Chorizo Fricassee, Pea and Parsley
Puree, White Wine Cream Sauce (fish/milk/soy bean) 

M A I N  C O U R S E
Roasted Cumbrian Lamb, Parsley and Garlic
Potatoes, Caraway and Fennel Crackling, Carrots,
Buttered Tenderstem Broccoli, Lamb Jus.
(eggs/milk) (£4 Supplement)

Pan Roasted Chicken Supreme, Garlic Fondant, Carrot
Puree, Sautéed Greens, Panko Breaded Thigh,
White Wine Sauce (milk/gluten/eggs) 

Panko Breaded Chicken Fillet, Braised Rice, Buttered
Pak Choi, Katsu Curry Sauce, Pickled Cucumber,
Chilli and Spring Onion (gluten/milk/soya/eggs)    

Clarksons Gammon Steak, Roasted Pineapple,
Fried Hens’ Egg, Tomato, Twice Cooked Chips,
Seasonal Vegetables (egg/milk)   

Cricketers Squash and Pistachio Nut Roast Sautéed
Sprouts and Toasted Almonds, Roasted Root
Vegetables, Roast Potatoes, Sautéed Greens,
Vegetable Gravy  

S W E E T S

Double Chocolate Brownie, Winter Berries, White Chocolate Ice Cream (eggs/gluten/milk)  
Sticky Toffee Pudding, Salted Caramel Sauce, Vanilla Ice Cream (eggs/gluten/milk/sulphites) 

Spiced Plum and Winter Berry Fool, Vanilla Cookie (nuts)

Cheese and Biscuits – Selection of Cheese, House Chutney, Apple, Grapes (£2 Supplement) 

2 Course £22 | 3 Course £26 

Sauteed Topside of Beef, Mushroom and Shallot Stroganoff,
served with Braised Rice (milk)

£5pp deposit payable upon booking for all Christmas Eve and Boxing Day Bookings.
Pre order due by Friday 17th December. Childrens menu available.

proof copy only


