
 
 
 

Chef’s soup of the day 
with homemade bread 

 
Pressed ox tongue 

radish, lambs lettuce, horseradish cream 
 

Tempura vegetables 
curry mayonnaise 

 
**** 

Braised ham hock 
pork scratchings, soft boiled egg, 

new potatoes, salad leaves 
 

Pickled herring 
toasted almonds & raisins,  

red cabbage & apple coleslaw,  
dill crème fraîche new potato salad 

 
Penne pasta V 

feta cheese, sun roasted peppers, 
pesto, rocket 

 
**** 

Strawberry & ginger cheesecake 
balsamic soaked strawberries 

 
Raisin & cinnamon Eccles slice 

rum ice cream 
 

Selection of three British artisan cheeses 
[£1.50 supplement] 

 
 

2 Courses £9.95 
3 Courses £12.95 

 
Or for two to share… 

2 Courses & a bottle of wine £25 
3 Courses & a bottle of wine £32 

 

A bit on the side? 
Green vegetables 

Green salad 

Hand cut chips 

New potatoes 

Rocket & parmesan salad 

Pomme purée 

Onion rings 

£2.95 each 

 

 

 

 

*Our dishes are dictated by seasonality and therefore 
can change on a daily basis depending on market 

availability 

 
 

Choose either of our fantastic sharing platters, 
   

add a bottle of house white or red wine 
 

£19.95 
 


