
P A S T A 

S H E L L F I S H  O R Z O 
P A E L L A  £ 2 1 . 5 0

Clams, mussels, tiger prawns,  
chorizo, saffron orzo (gfo)

C H I C K E N  &  W I L D  M U S H R O O M 
P A P P A R D E L L E  £ 1 6 . 5 0  (veo) (gfo)

L I N G U I N E  V O N G O L E  £ 1 8 . 9 5
With clams, garlic, lemon &  

parsley, fresh chilli (gfo)

N I B B L E S 

H A L L O U M I  £ 7 . 5 0 
Chilli jam (v) (gf)

C R I S P Y  C A U L I F L O W E R  £ 5 . 9 5  
Curry mayo (ve)

A R T I S A N  B R E A D S  £ 7 . 5 0  (v) 
With oils

M A R I N A T E D  O L I V E S  £ 7 . 9 5  (v)

C O W M A N ’ S  C H I P O L A T A S  £ 8 . 0 0 
Honey & mustard

Mains
F I S H  &  C H I P S  £ 1 8 . 9 5

Mushy peas, chunky chips and tartare sauce (gfo)

1 0  O Z  R I B - E Y E  £ 3 3 . 5 0
Chunky chips, rocket, sun-blushed tomato  

& Parmesan salad (gf)

S H I R E B U R N  B U R G E R  £ 1 7 . 9 5
6oz prime beef burger, Applewood cheese, on a 
toasted bun with slaw, relish and skin-on fries

P A N - F R I E D  S E A  B R E A M  £ 2 2 . 9 5
Sticky coconut rice, goan shellfish curry (gf)

P O R K  T O M A H A W K  £ 2 1 . 5 0
Toulouse sausage cassoulet,  

dressed watercress

S L O W - B R A I S E D  B E E F  C H E E K  £ 2 4 . 9 5
Champ mash, shallot & morel mushrooms,  

port wine reduction, bone marrow crumb (gfo)

R O A S T E D  A U B E R G I N E  M O U S S A K A  £ 1 7 . 9 5
Red pepper hummus, flatbread,  

rocket salad (ve)

C H E F ’ S  S O U P  O F  T H E  D A Y  £ 7 . 5 0 
Rustic roll & butter (gfo)(v)

G R I L L E D  A S P A R A G U S  £ 1 0 . 9 5
Crispy hen’s egg, mustard aioli (v)

C O L C A N N O N  F I S H C A K E  £ 1 0 . 9 5
Smoked haddock, leek,  

Applewood cheese, tomato chutney (gf)

C H I C K E N  &  C O G N A C  P Â T É  £ 8 . 9 5
Prune compote, toasted sourdough

T H A I  G R E E N  M U S S E L S  £ 1 1 . 9 5
Toasted flatbread (gfo)

H A M  H O C K  T E R R I N E  £ 9 . 5 0
Piccalilli,  shoots, sourdough

Starters

Please inform a member of staff if anyone in your party  
has a food allergy or intolerance before ordering.  

We can then advise you about our 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.

Sides, Lunch & desserts overleaf

 (v) vegetarian  (ve) vegan  (veo) vegan option available (gf) gluten free  (gfo) gluten free option

P I E S

B E E F  B O U R G U I G N O N  
R A G  P U D D I N G  £ 1 8 . 9 5

Mushy peas, chunky chips, bourguignon sauce

S H I R E B U R N  P L A T E  C H E E S E  P I E  £ 1 7 . 9 5
Mushy peas, chunky chips (v)

C H I C K E N ,  H A M  &  L E E K  
H A N D - R A I S E D  P I E  £ 1 7 . 9 5

Chunky chips, mushy peas, white sauce

 



Desserts

Sides
S K I N  O N  F R I E S  £ 5 . 5 0  (v) (gf)  

C H U N K Y  C H I P S  £ 5 . 9 5  (v) (gf)

S W E E T  P O T A T O  F R I E S  £ 6 . 9 5  (v) (gf)

O N I O N  R I N G S  £ 5 . 5 0  (v)

P A R M E S A N  T R U F F L E  F R I E S  £ 7 . 0 0  (v) (gf)

P A R M E S A N ,  S U N - B L U S H E D  T O M A T O  & 
R O C K E T  S A L A D  £ 5 . 9 5  (v) (gf)

S E A S O N E D  G R E E N S  £ 5 . 9 5  (v) (gf)

S H I R E B U R N  C H E E S E C A K E  £ 8 . 9 5
Chef ’s choice, with vanilla  
ice cream & berry coulis

S T I C K Y  T O F F E E  P U D D I N G  £ 8 . 5 0
Butterscotch sauce, vanilla ice cream,  

Biscoff crumb

D O U B L E  C H O C O L A T E  
B R O W N I E  £ 8 . 5 0

Chocolate sauce, vanilla ice cream (gf) (ve)

L O C A L  C H E E S E  B O A R D  £ 1 2 . 9 5
Tomato chutney, grapes

R H U B A R B  C R È M E  
B R Û L É E  £ 8 . 5 0

Pistachio biscotti (gfo)

O L D  E N G L I S H  T R I F L E  £ 8 . 9 5

S E L E C T I O N  O F  
I C E  C R E A M S  £ 6 . 9 5  (gf)

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

S A N D W I C H E S

Served 12noon-5pm 

All come served with side salad, coleslaw and salted 
Lancashire crisps. Gluten free bread available.

G A R L I C  &  C O R I A N D E R  
C H I C K E N  T H I G H  £ 1 3 . 9 5

Sun-blushed tomato pesto, buffalo mozzarella,  
rocket on white or granary bloomer

M O R O C C A N  L A M B  F L A T B R E A D  £ 1 4 . 9 5
Tzatziki, pomegranate

A T L A N T I C  P R A W N  £ 1 3 . 9 5
Marie Rose sauce, gem lettuce on  

white or granary bloomer 

C R E A M Y  L A N C A S H I R E  
C H E E S E  £ 1 1 . 5 0

Branston pickle on white or granary bloomer (veo)

B E E T R O O T  F A L A F E L  
F L A T B R E A D  £ 1 2 . 9 5

Pickled veg, hummus, vegan mayo (v)

F I S H  F I N G E R  B U T T Y  £ 1 3 . 9 5
Tempura haddock goujons, gem lettuce,  

tartare sauce on ciabatta 

 (v) vegetarian  (ve) vegan  (veo) vegan option available (gf) gluten free  (gfo) gluten free option

B O A R D S

Ideal for sharing 

M O U L E S  F R I T E S  £ 2 1 . 9 5
Aioli, rustic bread, truffle, Parmesan fries (gfo)

F A R M H O U S E  P L A T T E R  £ 2 2 . 9 5
Pâté, ham terrine, crumbly Lancashire  

cheese, sourdough, piccalilli


