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NIBBLES MAINS

PROVENCAL HERB MARINATED ROAST TURKEY BALLOTINE £19.95
OLIVES £4.95 (v) (ve) (gf) Candied Parsnips | Chestnut, Thyme & Shallot Stuffing
Carrot Purée | Goose Fat Potatoes | Seasonal Greens | Jus Gras (gfo)

HOMEMADE FOCACCIA £5.00 Nut Roast Available £16.50

Olive Oil | Aged Balsamic (v) (veo)

PIGS IN BLANKETS £8.00 VENISON & PORT SUET PUDDING £21.95

o Brussels Colcannon | Carrot & Swede | Port Jus

BOWLAND ALE BATTERED SLOW COOKED BEEF CHEEK

FISH GOUJONS £8.00 BOURGUIGNON £23.50
Smoked Pancetta | Shallots | Wild Mushrooms

Pomme Purée | Beaujolais Jus

Homemade Tartare Sauce | Lemon (gfo)

HALLOUMI FRIES £7.50

Chilli Jam (v) (gf) BOWLAND ALE BATTERED HADDOCK £18.95

Triple Cooked Chips | Mushy Peas
HOMEMADE SAUSAGE ROLL BITES £7.50

Mitton Hall Brown Sauce

Homemade Tartare Sauce | Lemon (gfo)

HOT HONEY PORK BELLY BITES £8.00 RIBBLE REWARD LAMB £28.50
Pan Seared Rump | Sticky Lamb Pressing | Potato Rosti

S TA RT E R S — Homemade Faggot | Baby Turnips | Lamb Jus (gfo)

ROASTED SPICED PUMPKIN PAN SEARED DUCK BREAST [£25.95

SOUP DU JOUR Thyme Fondant Potato | Winter Greens | Kirsch Cherry Jus (gf)
Chilli Oil | Yoghurt | Toasted Pumpkin Seeds
Rustic Bread Roll £8.00 (¢/o) (ve) (v) LINE CAUGHT SEA BASS £24.50
Charred Baby Leeks | Sea Vegetables | Shellfish Bisque
DUCK & PORT PARFAIT £9.50 Lobster & Crayfish Ravioli | Yuzu Oil (gf)

Cherry Compote | Bitter Leaves | Toasted Bread (gfo)
LANCASHIRE VEGETARIAN HOT POT £17.50
TWICE BAKED LANCASHIRE Celeriac Fondant | Parsnip & Beetroot Lentils

CHEESE SOUFFLE £9.75 Sticky Red Cabbage | Cep Jus (gf) (v) (ve)
Caramelised Onion Chutney (gf) (v)

STEAK FRITES £26.95
SALMON & ATLANTIC PRAWN TIAN £12.00 Truffle & Port Butter | Garlic Roast Vine Tomatoes

Lime Creme Fraiche | Red Pepper Gazpacho Sautéed Field Mushroom | Rocket & Parmesan Salad (zf)
Pickled Cucumber (gf)
HOMEMADE LANCASHIRE

LAMB SHOULDER CROQUETTE £11.25 CHEESE & ONION PIE /£17.50

Parsnip Purée | Lamb & Redcurrant Jus | Carrot Crisp Homemade Baked Beans | Mashed Potato | Vegetable Jus (v)

BUTCHERS CUT PORK CHOP £22.95
Caramelised Apple | Winter Greens | Cider Jus
Triple Cooked Chips (gf)

‘SURF & TURF’ £12.95
Pan Fried Scallops | Seared Rare Bread Belly Pork
Burnt Apple Purée | Black Pudding Crumb

Please inform a member of staff if anyone in your party has a food allergy or intolerance prior to ordering.
We can then advise you about the ingredients. Please note that as allergenic ingredients, including nuts, are present in our kitchen,
we are not able to guarantee that any dish can be made 100% allergen free. Fish dishes may contain bones.
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SAUCES

GOOSE FAT POTATOES &
TURKEY GRAVY £ 6.00 (gf) (v0)

SEASONAL ROOT
VEGETABLES £5.25 () (veo) (gf)

BUTTERED SEASONAL
GREENS £5.25 () (veo) (gf)

TRIPLE COOKED CHIPS £4.95 () (ve) (gf)
FRENCH FRIES £4.95 (1) (ve) (¢f)
ASPEN FRIES £6.00 () (2)

ROCKET & PARMESAN &
TRUFFLE SALAD £4.75 (2f) (2)

RED WINE JUS £3.00
DIANE SAUCE £3.00

PEPPERCORN SAUCE £3.00

SANDWICHES

Served 12pm until S5pm.
All sandwiches served on sourdough.

TURKEY BUN £12.50
Thyme, Chestnut & Shallot Stuffing
Cranberry Sauce | Turkey Gravy (gfo)

FLAT IRON STEAK SANDWICH £13.50
Black Pepper Mayonnaise | Rocket | Caramelised Onion
Chutney | Lancashire Cheese (gfo)

BRIE & CRANBERRY TOASTIE
£10.50 (gfo) (v)

Peri

DESSERTS

CHRISTMAS PUDDING
Brandy Sauce | Redcurrants £8.50 (gfo) (veo) (v)

STICKY FIGGY PUDDING
Mince Pie Ice Cream | Spiced Caramel Sauce £8.25 (v)

CLEMENTINE CREME BRULEE
Stem Ginger Shortbread £9.00 (gfo) (v)

MULLED PEAR CRUMBLE
Créme Anglaise £8.75 (gfo) (v)

BLACK CHERRY & CHOCOLATE
BAKED ALASKA ()
Kirsch Cherry Compote £9.50

SELECTION OF LOCAL CHEESES (gfo) (v)
Fruit Cake | Crackers | Mulled Chutney | Grapes
Selection of 3 £12.00 - Selection of 5 £17.50

SELECTION OF MRS DOWSON’S
ICE CREAM [£6.50 (gf0) (veo) (v)

Please ask your server for today’s selection of flavours

Sl & Peins sverfest

Please inform a member of staff if anyone in your party
has a food allergy or intolerance prior to ordering.
We can then advise you about the ingredients.

Please note that as allergenic ingredients, including nuts, are present
in our kitchen, we are not able to guarantee that any dish can be
made 100% allergen free. Fish dishes may contain bones.




