
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 - 26 | 3 courses - 33

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) (GFO)

SERVED WITH;
Roast potatoes (V) (GF) | mashed potatoes (V) (GF) | BRAISED RED CABBAGE (V) (GF) | honey
roast parsnips (v) (GF) | Roast carrot (V) (GF) | roast onion purée (V) (GF) | cauliflower

cheese (V) (GF) | SEASONAL GREENS (V) (GF) | gravy (GF) | Yorkshire pudding (V) (GFO)

HONEYDEW MELON SALAD - 10 (V) (GF)
COMPRESSED HONEYDEW, CUCUMBER, WHIPPED
FETA, TOASTED PUMPKIN SEEDS, BASIL OIL, GREEN
GAZPACHO

ENGLISH GARDEN PEA & MINT SOUP - 9 (V) (GFO)
WHIPPED GOAT CURD, BEER SHOKUPAN

HAM HOCK TERRINE - 10
PICKLES, LANCASHIRE BOMBER BEIGNET,
PICCALILLI DIP

SPICED PENDLE LAMB BONBON - 11
SPINACH, CORIANDER EMULSION, CURRIED LAMB
SAUCE

TEMPURA KING PRAWNS - 10 (GF)
ASIAN SLAW, CHILLI DRESSING, YUZU MAYO

charred peach & crayfish salad - 11 (GF)
SOUSED ONIONS, BABY GEM LETTUCE, ANISE
COMPRESSED PEACH

LANCASHIRE FILLET OF BEEF WELLINGTON - 35
(NOT INCLUDED AS PART OF ⅔ COURSE DEAL)

pendle ROAST leg of LAMB & braised lamb - 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

YORKSHIRE STRAWBERRY & CHOCOLATE
SUNDAE - 8 (V)
TRIPLE CHOCOLATE BROWNIE, CHANTILLY CREAM,
HAZELNUT CHOCOLATE SAUCE, VANILLA ICE CREAM

YORKSHIRE BLUEBERRY TART - 9 (V)
BLUEBERRY COMPOTE, YOGHURT Crème pâtissière,
THYME GRANOLA, BLUEBERRY ICE CREAM

WHITE CHOCOLATE Crème brûlée - 8 (V) (GFo)
YORKSHIRE RASPBERRY SORBET, SHORTBREAD
SABLE

CHOCOLATE DELICE - 8 (V)
SALTED CARAMEL, COCOA NIB TUILE, VANILLA ICE
CREAM

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 pendle reared Lamb.
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