2 COURSE £16 | 3 COURSE £19

Available: Monday to Thursday 12-6pm, Friday and Saturday until 4pm

Allergens: Please advise us of any allergies or intolerance

Homemade Soup of the Day, £5.50
STARTERS p Y

Crusty Bread, Salted Butter (v) (gluten/milk/sulphites)

Roasted Red Pepper Hummus, Spiced Herb Oil, Almonds, £5.25
Toasted Ciabatta (vegan) (nuts/gluten/sulphites/milk)

Tempura Bury Black Pudding, Roasted Mustard Seeds £5.75
and Chive Aioli (gluten/mustard/eggs/sulphites)

Scott’s Chipolatas, Sesame, Honey & Chives (gluten/sesame/milk) £5.75
Salt and Pepper Crispy New Potatoes (vegan) (sulphites) £5.00
Deep Fried Crispy Whitebait, Tartar Sauce, £5.50

Rocket and Lemon Qil (fish/gluten/eggs/mustard/sulphites)

Local Breads, Extra Virgin Olive Oil and House Balsamic £5.50
Reduction (gluten/sulphites) (Add Olives and Feta for £2)

Crispy Falafel, Dressed Salad, Tabouli, Tzatziki £5.50
(Vegan) (sulphies/gluten)

Garlic Ciabatta £4.50
(Add Cheese, Tomato, Jalapenos for £1 each) (v) (gluten/milk)

MAINS Mini Crock Pot of the Day £10.50

Twice Cooked Chips, Buttered Greens

Duo of Sausage and Mash Potato £10.50
Caramelised Onion Gravy (gluten, mustard, sulphites, milk)

DISHES BELOW INCLUDE A SIDE
AS PART OF THE SET LUNCH

Crispy Chicken Goujons, Chipotle Aioli, Red Cabbage Slaw, £10
Crispy Chickpeas (gluten/sulphites/eggs/mustard/nuts)

Sticky Pork Pancakes, Vietnamese Spiced Pork Jus, £10
Pickled Vegetables, Coriander, Sriracha Aioli, Fresh Chilli
and Peanut Salad (gluten/peanuts/mustard/sulphites/soya)

Sticky Jackfruit Pancakes, Vietnamese Dressing, Pickled £10
Vegetables, Coriander, Sriracha Vegan Aioli, Fresh Chilli
and Peanuts (Vegan) (gluten/peanuts/mustard/sulphites/soya)

Cricketer’s Salad: Roasted Chorizo and Black Pudding Salad, £9.50
Poached Hen’s Egg, Baby Potatoes, Mixed Leaf,

Sourdough Croutes, Confit Tomatoes (gluten/milk/sulphites)

(Add Chicken Breast or King Prawns for £5)

Cricketer’s Bang Bang Roasted Cauliflower, Sticky Chilli Sauce £9
Pomegranate, Sesame, Candied Peanuts
(Vegan) (sesame/nuts/sulphites)

Lightly Battered Haddock Goujons, Tartar Sauce, Dressed Leaf, £9.50
Crispy Capers, Lemon (gluten/fish/sulphites/eggs/mustard)

Caesar Salad, Cos Lettuce, Croutons, Parmesan, Anchovies, £9.50
Cripsy Pancetta, Caesar Dressing (fish/gluten/milk/eggs/mustard/sulphites)
(Add Pan Roasted Chicken Breast or King Prawns for £5)




2 COURSE £16 | 3 COURSE £19

DISHES BELOW INCLUDE A SIDE AS PART OF THE SET LUNCH

Allergens: Please advise us of any allergies or intolerance

MAINS Ham Hock Terrine, House Relish, Sourdough Crofites, £9.50
Baby Leaf Salad (mustard/gluten/sulphites/milk)

Oak Smoked Salmon, Chive Sour Cream, £10.50
Cripsy Capers, Herb Oil, Baby Leaf on Charred Sourdough
(gluten/fish/milk/sulphites) (£2 supplement as set menu option)

Panko Breaded Braised Beef and Bone Marrow Bon Bons, £10.50
Parsnip Purée, Parsnip Crisps, Beef Jus (gluten/milk/eggs/sulphites)

Sandwiches:

Grilled Chicken, Lettuce, Chipotle Aioli, Red Cabbage Slaw  £9.50
(gluten/milk/eggs/mustard/sulphites)

Fench Dip and Roast Topside of Beef, £10
Caramelised Red Onions, Lancashire Cheese,
Beef Jus (gluten/milk/mustard/sulphites)

Fish Finger Butty, Rocket and Tartar Sauce £10
(gluten/fish/eggs/mustard/milk)

Homemade Falafel, Tzatziki, Lettuce, Tomato £10
(sulphies/gluten/milk)

All served on Brioche Bun, Ciabatta or Wrap
with a Dressed Leaf Salad

SIDES

Beer Battered Onion Rings (V) (gluten/sulphites)  £4.00 ~ Coconut & Kaffir Rice (vegan) £4.00
Sautéed Kale and Spinach, Truffle and Parmesan Fries (v) (milk) £5.00
Toasted Almonds (v) (milk/nuts) £4.50 (£1.50 supplement as set menu option)
Confit Garlic Crispy New Potatoes (v) £450  House Salad, Baby Leaf, Red Onion, £4.00
Buttered Greens (V) (milk) £4.50  Confit Tomatoes, Olive Qil, Balsamic (v)
Honey Roasted Root Vegetables (v) £4.50  (milk/sulphites)
Skin on Fries (vegan) £4.50 Garlic Ciabatta (v) (gluten/milk) £4.50
Twice Cooked Chips (vegan) £4.50 (Add Cheese, Tomato, Jalapenos for 50p each)

MINI Double Chocolate Brownie

SWEETS Summer Berry Coulis, Chocolate Mousse,

White Chocolate Ice Cream (gluten/eggs/milk) £4
Vegan option
available on request Coconut and Pineapple Créme Briilée

Coconut Shortbread, Spiced Pineapple (gluten/milk/sulphites) £4

Classic Sticky Toffee Pudding
Salted Caramel Sauce, Vanilla Ice Cream (gluten/milk/eggs/sulphites) £4

Duo of Ice Cream or Sorbet £4




