
Please inform a member of the team of any allergies before ordering. While every effort is made to reduce the risk of cross contamination, our kitchen
handles all major allergens, so we cannot guarantee that any dish is completely free from traces. Not all ingredients are listed on the menu; more

detailed allergen information is available upon request.

SUNDAY ROAST
SERVED SUNDAY 12PM - 7:45PM
2 courses - 25 | 3 courses - 32

STARTERS

LANCASHIRE REARED ROASTS

EXTRAS

six PIGS IN BLANKETS - 7 (GF) | CAULIFLOWER CHEESE - 5 (V) (GF) | ROAST
POTATOES - 4 (V) (GF) | COMTé & PINE NUT TRUFFLE MASH - 5 (V) (GF) | YORKSHIRE

PUDDING - 1 (V)

SERVED WITH;
Roast potatoes (V) (GF) | mashed potatoes (V) (GF) | BRAISED RED CABBAGE (V) (GF) |

Roast carrot (V) (GF) | PARSNIP purée (V) (GF) | cauliflower cheese (V) (GF) |
SEASONAL GREENS (V) (GF) | gravy (GF) | Yorkshire pudding (V)

SEARED ORKNEY KING SCALLOPS - 13 (GF)
CELERIAC PURÉE, PICKLED LEMON, APPLE, CRISPY
CHICKEN SKIN, BRANDY SAUCE
SURCHARGE + 3

CREAMY ROASTED SWEDE SOUP - 9 (V) (GFO)
LANCASHIRE BLACK BOMBER CHEDDAR SCONE,
WHIPPED ROSEMARY BUTTER

CRISPY BELLY PORK - 10 (GFO)
BURNT APPLE PURÉE, BURY BLACK PUDDING,
MUSTARD JUS

SAUTéED ‘NDUJA KING PRAWNS - 10 (GFO)
SPICY ‘NDUJA BUTTER, BLACK GARLIC AIOLI,
SOURDOUGH

Gruyère CUSTARD TART - 9 (V)
GRATED HAZELNUT, acidulated SHALLOT,
THYME OIL

WHIPPED CHICKEN LIVER PARFAIT - 9 (GFO)
PICKLED WALNUT, BITTER LEAF SALAD,
SOURDOUGH

lANESHAW BRIDGE SLOW ROASTED LAMB LEG - 23 (GF)
surcharge + 3

 LANCASHIRE SIRLOIN OF BEEF & STICKY BEEF BLADE - 25 (GF)
SURCHARGE + 5

 Lancashire PRIME RUMP of beef - 20 (GF)

LANCASHIRE pork loin stuffed with sage & onion - 20

nutless roast - 18 (V)
(pumpkin, sunflower seed and mushroom)

DESSERTS

VANILLA PANNA COTTA - 8 (GFO)
POACHED YORKSHIRE RHUBARB, GINGER TUILE 

STICKY GINGER PUDDING - 8 (V) (GFO)
MADAGASCAN VANILLA Crème anglaise

BELGIAN DARK CHOCOLATE FONDANT - 9 (V)
MOLTEN SALTED CARAMEL CENTRE, TOFFEE
POPCORN, MILK ICE CREAM

KEY LIME CHEESECAKE - 8 (V)
baked cheesecake, GINGER NUT BASE,
WHIPPED CREAM

SPICED PEAR & Frangipane TART - 8 (V)
MADAGASCAN VANILLA Crème ANGLAISE 

JAM ROLY POLY - 8 (V)
STEAMED SUET ROLL, RASPBERRY JAM,
VELVETY MADAGASCAN VANILLA CUSTARD

Throughout our seasonal menu, you will find dishes which celebrate ingredients of local provenance, ensuring
you enjoy tastes unique to our county. Our mission is to highlight local produce that we have sourced from

local providers, some of which are on our doorstep, including Laneshaw Bridge reared Lamb.


