WHILE YOU WAIT
Olives VE £3.25
Sourdough with balsamic and oil VE £2.95
Crispy whitebait with watercress and garlic aioli £5.50
Pitta with houmous, feta cheese, olives, balsamic and olive oil V £6.95

STARTERS
Seasonal soup bread and butter V £5.25
Deep fried brie with smoked chilli jam V £4.95
Three or six oysters with shallot vinegar and tabasco £5.95/£9.95
Courgette and carrot fritters with slow roast cherry tomatoes, watercress and pesto VE £5.95
Yakitori chicken with charred orange salad and crispy shallots £5.95
Devilled crab, salmon and shrimp pate with sea salt croutes £6.95
Pork and prawn gyozas, with soy and chilli dipping sauce £7.50
Korean baby back ribs with chilli, sesame and kimchi £7.95
Haddock goujons with tartare sauce £4.95

PLATTER £19.45
Deep fried brie, Korean ribs, Haddock goujons, Devilled crab, salmon and shrimp pate, Crispy whitebait, Chris
Neve’s smoked salmon

TODAYS MARKET FISH AND SEAFOOD
(Please note that as the size of the catch varies we may occasionally run out, for which we apologise)

Mackerel

Scallops

Lemon Sole

Sea Bass

Skate Turbot

FRUIT DE MER from £50 for two to share
Lobster, oysters, crab, langoustines, crevettes, cockles, Chris Neve’s smoked salmon
(Requires 48 hours notice)

Please inform us if anyone in your party has a food allergy before ordering.
V – Vegetarian. VE – Vegan. Please ask to see the gluten free menu.

LUNCH MENU
Monday to Saturday 12 - 5pm
Include a cup of tea or coffee for £10.50

Smoked salmon and pea risotto with dill and parmesan £9.50
Grilled haddock with Lancashire cheese crumb, creamed spinach and fries £9.95
Goosnargh chicken club sandwich with smoked bacon, egg, toasted bloomer and fries £9.50
Yellison’s goats cheese salad with heritage tomatoes, red onion, and elderflower dressing V £8.95
Prawn and smoked salmon open sandwich on granary, cocktail sauce, salad and fries £9.95
Little pot pie; Goosnargh chicken and ham, with chips, and French peas £9.95
Lunch platter; deep fried brie, haddock goujons, seasonal fish cakes
with pitta, houmous, olives and garden salad £10.50

MAINS
Battered haddock and chips with mushy peas and tartare sauce £12.95
Jerk spiced Goosnargh chicken with prawn jambalaya, mango and jalapeno salsa £14.95
8oz steak burger with toasted sesame bun, fries and onion rings, with or without cheese £13.50
Roast aubergine, chickpea and squash tagine, citrus cous cous, coriander and smoked almonds VE £11.95
Goosnargh duck with duck fritters, girolle mushrooms, sweet potato and orange puree £17.50
Pot pie; Goosnargh chicken, ham hock and leek with puff pastry top, greens and chips £14.95
Fish pie; haddock, salmon and prawns with smoked cheese mash and French peas £13.95
Morecambe Bay plaice with tenderstem, pink fir potatoes and lemon butter sauce £16.95
Goan monkfish curry with coconut rice, lemon yogurt, almonds and flat bread £19.50
28 day dry-aged Lancashire beef with roast field mushrooms, grilled tomatoes and proper chips
10oz Rump £17.95
12oz Rib eye £23.50
8oz Fillet £24.50
Extras; Pepper Sauce £1.95, Blue Cheese Sauce £1.95
Garlic and chilli prawns £4.95, Onion rings £1.95

SIDES £3.50
Sea salt fries

Proper chips Seasonal greens

Green salad

DESSERTS
Syrup sponge pudding with proper custard £5.95
Dark chocolate fondant with honeycomb and salted caramel ice cream £6.50
Lemon meringue cocktail, lemon curd, meringue and shortbread crumb £5.50
White chocolate cheesecake, chocolate crumb, raspberry sorbet and Drambuie £6.25
Ice cream selection with chocolate sauce and marshmallows £5.50
Three or five cheese selection, with chutney, grapes and crackers and fruit cake £6.95 or £8.95
Chocolate and orange truffles £3.50
Please inform us if anyone in your party has a food allergy before ordering.
V – Vegetarian. VE – Vegan. Please ask to see the gluten free menu.

