THE CRICKETER'S

MENU

All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to prevent cross-contamination,
however, any product may contain traces as all menu items are produced in the same kitchen. Please advise your server of any allergens prior to ordering

TAPAS

Butcher Farrell’s Chipolatas, Sesame, £6.25
Honey & Chive (gluten, sesame, milk)

(CHOOSE ANY 3 FOR £16)

Fleetwood Whitebait, Tartar Sauce, £5.95
Dressed Salad (fish, gluten, mustard, sulphites, eggs)

Local Breads, Extra Virgin Olive Qil, £5.75
Balsamic Reduction (V) (gluten, sulphites, milk, lupin)
(Add Olives and Feta £2.50)

Chestnut Mushroom and Brie Arancini, Mushroom
and Chestnut Purée, Crispy Rocket, Truffle Oil
(V) (gluten, milk, sulphites, eggs)

Tempura Black Pudding, Mustard
and Chive Aioli (egg, gluten, mustard, sulphites, lupin)

Roasted Red Pepper Hummus, Toasted
Ciabatta Croutes (Vegan) (gluten, sulphites, Llupin)

STARTERS

Soup of the Day, Warm Bloomer Bread, £6.50
Salted Butter (v) (Ask the server for allergen information)

Gambas Pil Pil; Chilli Garlic King Prawns, £11.00
Charred Lagom Sourdough, Dressed Baby Leaf

(crustaceans, milk, mustard, sulphites, gluten, lupin)

Whole baked sharing Camembert, Honey
and Walnuts, Charred Lagom Sourdough Bread (v)

(gluten, milk, sulphites, nuts)

Cricketers Cauliflower “Wings”, Vegan Buffalo
Sauce, Chilli & Spring Onion Salad, Ranch Dressing
(Vegan) (gluten, mustard, sulphites, soya)

Haddock Goujons, Tartar Sauce, Dressed Salad, £9.75
Crispy Ca pers, Lemon (fish, mustard, gluten, eggs, sulphites, lupin)

Sticky Pork Pancakes, Viethamese Dressing, £10.75
Julienne of Pickled Vegetables, Fresh Chilli,
Spring Onion & Crushed Peanuts

(gluten, peanuts, sulphites, mustard, soya, lupin)

Sticky Jackfruit Pancakes, Viethamese Dressing
Julienne Pickled Vegetables, Fresh Chilli,
Spring Onion, Crushed Peanuts (Vegan)

(gluten, peanuts, sulphites, mustard, soya, lupin)

Crispy Chicken Goujons, Garlic and Chive Aioli, £10.00
Baby Leaf Salad, Herb Qil (gluten, mik, sulphites, mustard)

Moules Marinere, Fresh Mussels, Cooked in Shallot, £10.75
Garlic, White Wine and Cream, Served with
Crusty Bread (gluten, milk, sulphites, mollusc)

Garlic Ciabatta (gluten, milk, lupin)

Add Cheese/Tomato/lalapeno for £1 Each
Twice Cooked Chips (Vegan)

Skin on Fries

Truffle Parmesan Fries (milk)

House Salad - Baby Leaf, Red Onion,

Tomato, Croutons, House Dressing (Vegan)
(gluten, mustard, sulphites, lupin)

Onion Rings (gluten, sulphites, lupin)
Turmeric & Coriander Rice (Vegan)
Buttered Greens (milk)

DESSERTS

MAINS

Beer Battered Haddock Fillet, Twice Cooked Chips,
Mushy Peas, Tartare Sauce (fish, gluten, mustard, eggs, sulphites, Lupin)

Pan Roasted Chicken Supreme, Confit Garlic Creamed
Potatoes, Squash Purée, Honey Glazed Parsnip, Buttered
Greens, Chicken Jus (milk, sulphites)

Cricketers’ 80z Smashed Cheeseburger, Brioche Bun,
Lettuce, Tomato, Dill Pickle, Cricketers Burger Sauce,
House Salad, Fries, Frickles (gluten, mustard, milk, sulphites, lupin)

Roasted Butternut Squash Risotto, Cavolo-Nero, Crisp,
Sage Oil (Vegan) (sulphites)

Clarkson’s 8oz Gammon, Roasted Pineapple & Tomato,
Fried Hens Eggs, Twice Cooked Chips, Buttered Greens
(eggs, milk)

Pie of The Day, Buttered Greens, Twice Cooked Chips
(Ask server for today’s allergens)

Cricketers Ultimate Steak Butty, Butcher Farrell’s
Bavette Steak, Lagom Sourdough, Caramelised Onions,
Mustard and Chive Aioli, Twice Cooked Chips,

Pepper Sauce (Served pink) (mustard, gluten, milk, sulphites, lupin)

Winter Salad, Roasted Squash and Potato,

Toasted Pumpkin Seeds, Roasted Chestnuts, Baby Leaf,
Croutons, Grain Mustard Vinaigrette (Vegan)

(mustard, sulphites, gluten)

Add Pan Roasted Chicken, Salmon or King Prawns for £4.50

Caesar Salad, Cos Lettuce, Pancetta, Parmesan,
Sourdough Croutes, Anchovies (fish, eggs, gluten, milk, sulphites)
Add Pan Roasted Chicken, Salmon or King Prawns for £4.50

Pan Roasted Cod, Sweet Potato Parmentier, Spiced
Squash Purée, Tender Stem Broccoli, Tempura King
Prawn, Tarragon Cream Sauce, Baby Herbs (gluten, fish, milk)

Duo Of Sausage, Creamed Potatoes, Caramelised Onion
Gravy, Crispy Leeks, Buttered Greens (gluten, eggs, milk, sulphites)

8oz Butcher Farrell’s 28 Day Aged Ribeye Steak, Garlic
& Thyme Mushroom, Roasted Tomato, Onion Rings,
Twice Cooked Chips (gluten, milk)

Add a Blue Cheese, Diane, or Pepper Sauce for £2.50

Butcher Farrell’s 60z Rump Steak, Chimichurri,
Garlic & Parmesan Fries, Rocket and Truffle Oil Salad
(milk, sulphites, mustard)

Our Award Winning Head Chef Karl has Filipino
Heritage and has combined this with his
culinary expertise to introduce 2 delicious
Authentic Curries to the menu.

Ginataang Cauliflower, Filipino Coconut Curry, £16.50
Asian Vegetables, Turmeric rice,

Peanut and Sunflower Crumb.(Vegan)
(gluten, sulphites, mustard, soya, peanut, lupin)

Ginataang Baka, Braised Beef Filipino

Coconut Curry, Asian Vegetables, Turmeric rice,
Peanut and Sunflower Crumb.

(gluten, sulphites, mustard, soya, fish, peanut, lupin)

We can offer Mini Dessert as an option

Double Chocolate Brownie, Berry Coulis, White Chocolate Ice Cream (gluten, milk, eggs, sulphites) £7.95

Classic Sticky Toffee Pudding, Salted Caramel Sauce, Vanilla Ice cream (gluten, milk eggs, sulphites) £7.95

Poached Spiced Pear & Winter Berry Meringue, Chantilly Cream, Berry Sorbet (gluten free) (milk, eggs, sulphites) £7.95

Warm Chocolate & Banana Bread, Caramelised Nuts, Banana Purée, Vegan Friendly Vanilla Ice Cream (Vegan) (gluten, lupin, sulphites, nuts) £7.95

Cheeseboard; Mrs Kirkham’s Lancashire Cheese, Blackstick’s Blue, Brie, Crackers, Grapes, House Chutney (gluten, milk, sulphites) £9.50

Affogato Vanilla Ice Cream, Crumbled Shortbread, Toasted Almonds, Espresso Shot, Shot of Frangelico/ Hazelnut Liquor £9.25

or Disaronno (gluten, sulphites, milk, nuts, lupin)
Selection of Mrs Dowson’s Ice Creams (eggs, milk)
Mrs Dowson’s Vegan Vanilla Ice Cream or Sorbet

£7.00
£7.00
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LUNCH MENU

TWO COURSES £18 | 3 COURSES £22
THIS MENU IS AVAILABLE MONDAY - SATURDAY 12-6PM

S TA R T E R S Butcher Farrell’s Chipolatas, Sesame, Honey & Chive (gluten, sesame, milk)
Crispy Whitebait, Tartare Sauce, Dressed Salad (fish, gluten, mustard, eggs, sulphites)
Local Breads, Extra Virgin Olive Oil, Balsamic Reduction (gluten, sulphites, milkk) (Add Olives & Feta £2.50)

£5.95
£5.95
£5.75

Chestnut Mushroom & Brie Arancini, Mushroom & Chestnut Purée, Crispy Rocket, Truffle Oil (v) (gluten, milk, sulphites, eggs) £6.25

Tempura Black Pudding, Mustard and Chive Aioli (egg, gluten, mustard, sulphites)

Soup of the Day, Crusty Bread, Salted Butter (v) (gluten, milk)

Spiced Jackfruit Taco, Pickled Asian Vegetables, Sritacha Aioli, Crushed Peanuts (Vegan) (gluten, soya, lupin)
Roasted Red Pepper Hummus, Toasted Ciabatta Croutes (Vegan) (gluten, sulphites, lupin)

Garlic Ciabatta with Cheese (v) (gluten, milk, lupin)

£5.95
£6.50
£5.95
£5.50
£5.50

MAINS Fish Finger Butty; Battered Haddock Goujons, Rocket, £11.00
Tartare Sauce, Brioche Bun (gluten, fish, mustard, sulphites, milk, lupin) Add...

Cajun Chicken, Roasted Peppers and Onions Ciabatta, Sriracha Aioli £11.00

(gluten, sulphites, milk, mustard, lupin)

for £3
Chargrilled Lagom Bakery Sourdough with Sautéed Chestnut £11.00 (Side Dish included as part
Mushrooms and Truffle Oil with a Rocket and Olive Salad (Vegan) of Lunchtime Set Menu)

(gluten, sulphites)

Hand Cut Chips, Skin on Fries,
or Crispy Garlic New Potatoes

Cricketers Ultimate Steak Butty, Butcher Farrell’s Bavette Steak, Lagom Sourdough, Caramelised Onions, Mustard and Chive Aioli, £18.95

Twice Cooked Chips, Pepper Sauce (mustard, gluten, milk, sulphites, lupin) (Served pink) (£4.50 supplement on the set menu)

Moules Marinere, Fresh Mussels, Cooked in Shallot, Garlic, White Wine and Cream, Served with Crusty Bread (gluten, milk, sulphites, mollusc) £14.00

Mini Crock Pot of The Day, Twice Cooked Chips, Buttered Greens (Ask server for today’s allergens) £14.00
Roasted Butternut Squash Risotto, Cavolo-Nero, Crisp, Sage Oil (Vegan) (sulphites) £14.00
Duo of Sausage, Creamed Potatoes, Caramelised Onion Gravy, Crispy Leeks, Buttered Greens (gluten, eggs, milk, sulphites, Lupin) £14.00
Winter Salad, Roasted Squash and Potato, Toasted Pumpkin Seeds, Roasted Chestnuts, Baby Leaf, Croutons, £14.00
Grain Mustard Vinaigrette (Vegan) (mustard, sulphites, gluten)
Chicken Caesar Salad, Cos Lettuce, Pancetta, Parmesan, Sourdough Croutes, Anchovies (fish, eggs, gluten, milk, mustard, sulphites, lupin) £14.00
Small Fish and Chips, Mushy Peas, Tartare Sauce, Lemon, Hand Cut Chips (gluten, mustard, sulphites, fish, mustard, Llupin) £14.00
Crispy Chicken Goujons, Garlic and Chive Aioli, Baby Leaf Salad, Herb Oil, Crispy Garlic Potatoes (gluten, mik, sulphites, mustard) £14.00
MINI DESSERTS
Double Chocolate Brownie, Berry Coulis, White Chocolate Ice Cream (gluten, milk, eggs, sulphites, lupin) £4.00
Classic Sticky Toffee Pudding, Salted Caramel Sauce, Vanilla Ice cream (gluten, milk eggs, sulphites, Lupin) £4.00
Poached Spiced Pear and Winter Berry Meringue, Chantilly Cream, Berry Sorbet (gluten free) (milk, eggs, sulphites) £4.00
Warm Chocolate and Banana Bread, Caramelised Nuts, Banana Purée, Vegan Vanilla Ice Cream (Vegan) (gluten, lupin, sulphites, nuts) ~ £4.00
Duo of Mrs Dowson’s Ice Cream (eggs, milk) £4.00
Mrs Dowson’s Vegan Vanilla Ice Cream or Sorbet £4.00
THE CRICKETER'’S HOT
FULL ENGLISH Barista Coff
Taylors Sausage, Smoked Bacon, Bury Black Pudding, Roasted Mushroom, arista Loftees
Tomato, Poached Egg, Hash Brown, Baked Beans, Sourdough Americano £3.50
(gluten, lupin, sulphites, eggs, milk) £13 Cappuccino £3.75
CRICKETER'S EGG ROYALE fm&Wh'te g;:
Charred Sourdough, Smoked Salmon, Poached Hen’s Eggs, atte ’
Hollandaise Sauce (fish, gluten, Llupin, sulphites, eggs, milk) £12 Mocha £3.75
Iced Latte £3.75
CRICKETER'S EGGS FLORENTINE
Charred Sourdough, Buttered Spinach, Poached Hen’s Eggs, Add a Flavoured Syrup for 50p
Hollandaise Sauce (V) (gluten, lupin, eggs, milk, sulphites) £10.50 Oat Milk available at 50p extra.
SMASHED AVOCADO SOURDOUGH Espresso £2.50
Charred Sourdough, Avocado Smash, Sautéed Mushrooms, Wilted Spinach Hot Chocolate £3.50
(Vegan) (gluten, lupin) £10.50 (Add 2 Poached Hen’s Eggs £1.50) Pot of Tea for One: £3.00
LOADED SOURDOUGH Range of Speciality Teas available.
Charred Sourdough, Bury Black Pudding, Smoked Bacon,
Chorizo, Poached Hen’s Eggs (gluten, lupin, ,milk) £11.50 .
SR I, Ry G ) Liqueur Coffee £8.95
STEAK & EGGS Choose from: Jameson’s Whiskey, Baileys,
Pan Seared Scott’s Rump Steak, Charred Sourdough, Buttered Spinach, Tia Maria, Cointreau, Dissaranno, Lamb’s
Poached qus, Béarnaise Sauce (gluten, lupin, eggs, milk, sulphites) £15.50 quy Rum’ Courvoisier qundy! Frqnge“co
Why not add a Liqueur to your Hot Chocolate
BACON/SAUSAGE OR EGG SANDWICH for £3.50 extra?
on Ciabatta or Brioche Bun (gluten, eggs, milk, lupin) £6
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