lunch

light bites

Freshly Prepared Soup - Served with warm crusty bread. £4.50

Spiced Red Pepper Houmous - Spiced roasted red pepper houmous
served with tomato bruschetta and warm pitta bread. £5.50

Grilled Mackerel Salad - Fresh mackerel fillet grilled and served on a bed
of mixed leaves, finished with a caper and beetroot salsa. £6.50

Slow Cooked BBQ Ribs- Hand-reared pork ribs, slow cooked in our very
own tangy, BBQ marinade. £6.00

King Prawn Tempura- King prawns deep fried in a light tempura batter
infused with lime, garlic & ginger. Served with a coriander & chilli dip. £7.50 ®
Chorizo, Black Pudding & Fillet Steak Salad- Pan-fried chunks of Bury
black pudding, chorizo, new potatoes and rocket. Finished with fillet steak
strips and a garlic & sundried tomato butter. £7.50

Goats Cheese Tartlet — Oven baked puff pastry tartlet, topped with goat’s
cheese, cherry tomatoes, wild rocket & caramelised red onion drizzled with
a balsamic glaze. £6.50

Duck Confit- Gressingham duck leg confit served on a Thai infused veg
salad and finished with a honey, soy & lime reduction. £7.00

Fish Cakes- To support Channel 4’s Hugh Fearnley-Whittingstall and the
big fish fight, we are sourcing local, sustainable fish on a daily basis and
creating different variations of the fish cake. Please ask a member of staff
for today’s catch. £6.00 ®

Calamari- Fresh squid rings deep fried in a light cayenne pepper & smoked
paprika batter and served with a sundried tomato tapenade. £6.00
Breakfast Muffin- Toasted English muffin, topped with crispy back bacon,
light poached egg, sautéed button mushrooms & roasted vine tomatoes.
£7.00

salads

Caesar- Mixed salad, garlic baked croutons & parmesan shavings. Tossed
with the very best creamy Caesar dressing. (poached egg optional) £5.50
Chicken Caesar Salad- As above with grilled chicken strips & crispy
bacon. £6.50

Cajun Chicken Salad- Cajun chicken strips layered over mixed salad
leaves, cherry tomatoes, cucumber slices, sweet pepper strips & red onion.
Served with a citrus dressing & sour cream. £6.50 ®

Fillet Steak Salad- Beef fillet rolled in sesame seeds, green pepper corns,
garlic and rock salt. Pan seared and served over a salad of mixed leaves,
blue cheese, new potatoes and black grapes. Finished with a redcurrant
reduction. £7.50

Greek Salad- Creamy feta cheese, black olives & drizzled with home made
vinaigrette. £5.50

sandwiches / wraps

Choose from ciabatta or a tortilla wrap. Served with skin on chips, or dressed
side salad.

Steak, Caramelised Red Onion & Dijon- Pan-fried strips of sirloin steak,
caramelised balsamic red onions, Dijon mustard & rocket. £7.00

Classic BLT- Crispy cured back bacon, mixed leaves, mayonnaise & slices
of beef tomato. £6.50

Chicken & Bacon Salad- Crispy cured back bacon, grilled chicken strips
& mixed leaves, served with a red onion & Dijon mayonnaise. £6.50

Brie & Grape- Sliced red grapes & creamy brie wedges, served with mixed
leaves. £6.00

Posh Potatoes- Home baked potatoes with your choice of filling:
Peppered Steak- Pan-fried strips of sirloin steak & pepper sauce. £7.00
Blackened Cajun Chicken- Chicken strips rolled in Cajun spices & oven
cooked, served with melted mozzarella cheese & a pot of sour cream. £6.50 @

burgers Served with skin-on chips & side salad

¥2lb Smoked Cheese & Streaky Bacon Beef Burger- 100% minced
beef lightly seasoned with paprika, black pepper & garlic, served with crispy
streaky bacon, melted smoked cheese & mixed leaves. £12.50

Y2lb Minted Lamb Burger- 100% minced lamb infused with fresh mint &
honey, served with mixed leaves, cherry tomatoes, red onion & mint
mayonnaise. £13.50

Cajun Chicken Burger- Butter flied chicken breast, rolled in Cajun spices
& oven baked with lime wedges, served with melted mozzarella, sour cream
& mixed leaves. £13.50 ®

Winner of most professional waiting on team 2009 & 2010
Winner of outstanding customer care 2010

Winner of cottage hospital award 2010

Runner up for chef of the year 2008 & 2009

Special commendation for chef of the year 2010 & 2011
Runner up for customer care award 2009

lunch time set menu

2 Courses £13.50
3 Courses £16.00

starters

Freshly Prepared Soup- Served with warm crusty bread.

Spiced Red Pepper Houmous- Spiced roasted red pepper houmous
served with tomato bruschetta and warm pitta bread.

Grilled Mackerel Salad- Fresh mackerel fillet grilled and served on a bed
of mixed leaves, finished with a caper and beetroot salsa.

Slow Cooked BBQ Ribs- Hand-reared pork ribs, slow cooked in our very
own tangy, BBQ marinade.

Fish Cakes- To support Channel 4’s Hugh Fearnley-Whittingstall and the
big fish fight, we are sourcing local, sustainable fish on a daily basis and
creating different variations of the fish cake. Please ask a member of staff
for today’s catch. ®

Calamari- Fresh squid rings deep fried in a light cayenne pepper & smoked
paprika batter and served with a sundried tomato tapenade.

Vegetarian & Vegan Menus- \We now specialise in vegetarian & vegan
meals. Please ask you're server for our more detailed menu.

malns

Leek & Mushroom Chicken- Oven roasted chicken breast, served on a
bed of sautéed leeks. Finished with a creamy button mushroom sauce and
a puff pastry top.

Chicken Chasseur- Oven roasted chicken breast, served on a creamy herb
infused mash with a Chasseur sauce.

Pork Medallions- Pork fillet medallions pan fried and served with crushed
garden peas, broad beans & pancetta. Finished with roasted banana shallots
and a parsnip puree.

Hake Fillet- Pan fried Scottish hake fillet, served on Bury black pudding,
garden pea & shallot puree and finished with a soft boiled egg.

Catch of the Day- To support Channel 4’s Hugh Fearnley-Whittingstall and
the big fish fight, we are sourcing local, sustainable fish on a daily basis.
Please ask a member of staff for today’s catch. @

Fillet Medallions- Pan fried medallions of fillet steak layered with Bury
black pudding & served with a creamy wholegrain mustard & button
mushroom sauce and parsnip crisps.

Y2lb Smoked Cheese & Streaky Bacon Beef Burger- 100% minced
beef lightly seasoned with paprika, black pepper & garlic, served with crispy
streaky bacon, melted smoked cheese & mixed leaves.

Vegetarian & Vegan Menus- We now specialise in vegetarian & vegan
meals. Please ask you're server for our more detailed menu.

deserts
Please see our desert menu for options.

®- Contain nuts
— \legetarian
— Gluten Free

We have pointed out for your simplicity any items that we are certain contain
nuts & also items which are gluten free. However we cannot be sure that nut
& wheat traces are exempt from all dishes.

If you have any special dietary requirements, please do not hesitate to
mention them to the manager on duty and we will try our best to
accommodate your needs.

A discretionary 10% service charge will be added to all parties of 6 or more.

Sunday Lunch

£13.50 2 course

£16.00 3 course

Available Sundays 12 - 5.

Please ask your server for details.
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