
EMMOTT CLASSICS

HAND DIVED ORKNEY KING SCALLOPS - 13
GIROLLES, BURNT LEEK, CRISPY CHICKEN SKIN,
CHICKEN & LANGOUSTINE SAUCE

KING PRAWNS - 10
CHILLI, LIME, MANGO SALSA

MUSSELS MARINIÈRE - 9
CLASSIC MOULES MARINIÈRE, CRUSTY SOURDOUGH

BEEF FILLET TARTARE - 14
CONFIT EGG YOLK, SALT & VINEGAR CRISPS

WHITE ONION SOUP - 8
WELSH RAREBIT ON TOAST, CHIVE OIL

HONEY & GINGER GLAZED CONFIT DUCK LEG - 10
PICKLED GINGER, CUCUMBER SALAD

NIBBLES

STARTERS

HOMEMADE
parker house

WITH CHIVE &
PARMESAN

butter

5

DUCK KOFTA,
CUCUMBER &

MINT
TZATZIKI

8

NOCELLARA
STONE IN
GREEN
OLIVES

4

HAM HOCK &
BLACK BOMBER
CROQUETTES,
CHIVE MAYO

5

Thai salmon
fish cakes &
nuoc cham

dip

6

EMMOTT ARMS
LANESHAW BRIDGE

CHUNKY CHIPS - 4 | FRIES - 4 | ASPEN FRIES - 5 | MASH - 4 | BUTTERED GREENS - 4 | truffle &
parmesan parker house loaf - 5 | ONION RINGS - 4 

Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu. Whilst we maintain excellent
allergen practices, due to the wide range of ingredients used in our small and busy kitchen, foods may still be at risk from cross contamination.

LANESHAW BRIDGE REARED FILLET
WELLINGTON - 32
BUTTER Poached BABY CARROTS, POMME purée, BEER
GEL, PORT JUS

SKIN ON CHICKEN BREAST - 19
PARSLEY AND SAGE STUFFED CHICKEN, CHARRED GEM
LETTUCE, ARTICHOKE GRATIN, PANCETTA AND
MUSHROOM JUS

pan roast duck breast - 24
DUCK LEG & WALLNUT RAVIOLI, ROAST SHALLOT, SAVOY
CABBAGE, GIROLLES, GOOSEBERRY GEL, MADEIRA SAUCE

LANESHAW BRIDGE REARED beef
10OZ SIRLOIN - 32 | 8Oz FILLET - 38
STEM BROCCOLI, PANCETTA, Parmesan, ONION Purée,
DAUPHINOISE POTATO, PINK PEPPERCORN SAUCE

Pan ROAST HAKE LOIN - 22
spiralised COURGETTE, tempura clam,
compressed apple, pickled shallot, apple gel &
clam velouté, dill oil

LANESHAW BRIDGE reared SPRING LAMB - 25
LAMB CUTLETS & BRAISED LAMB SHOULDER, STEM
BROCCOLI, HASH BROWN, EWES CURD, MINT EMULSION

CHEF’S MAINS

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 and Beef.

EXTRAS

KING PRAWN & NDUJA TAGLIATELLE - 19
FRESH TAGLIATELLE, RUSTIC CHILLI, TOMATO,
GARLIC SAUCE, FRESH BASIL, Crème fraîche

BEER BATTERED FISH AND CHIPS - 17 
MUSHY PEAS, TARTARE SAUCE

Crispy CHILLI beef - 17
CRUNCHY ASIAN VEG, EGG FRIED RICE, CHILLI
CASHEWS

LANCASHIRE CHEESE AND ONION PIE - 17
MASH, CREAMED LEEKS, STEM broccoli

SMASH BURGER - 17
DOUBLE STACKED BEEF patties, brioche bun,
cheese sauce, smoked bacon, burger sauce,
lettuce, red onion, GHERKIN, fries

SHIN OF BEEF AND ALE PIE - 18
TRIPLE COOKED CHIPS, BRAISED RED CABBAGE, GRAVY


