
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) |

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

SALMON & LANGOUSTINE RAVIOLO - 14
CELERY & APPLE SALAD, SHELLFISH BISQUE
SURCHARGE + 3

WYE VALLEY ASPARAGUS SOUP - 9 (V) (GFO)
HONEY & ROSEMARY SHOKUPAN LOAF,
WILD GARLIC BUTTER

KOREAN STYLE BELLY PORK - 10 (GF)
PICKED CUCUMBER, CHARRED CUCUMBER,
SWEETCORN

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

BROWN BUTTER GNOCCHI - 9 (V) (GF)
WILD GARLIC & SMOKED ALMOND PESTO, PECORINO

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

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

LEMON TART - 9 (V)
burnt white chocolate soil, Madagascan
vanilla ice cream

FROZEN ELDERFLOWER PARFAIT - 8 (GF)
ENGLISH STRAWBERRIES, ALMOND TUILE,
MACERATED STRAWBERRIES

STICKY GINGER PUDDING - 8 (V) (GFO)
TOFFEE SAUCE, CLOTTED CREAM ICE CREAM

BAKED ALMOND CHEESECAKE - 8 (V)
CHERRY GEL, OAT BISCUIT BASE, CHERRY ICE
CREAM

BELGIAN 70% CHOCOLATE MILLE FEUILLE - 9 (V)
CHOCOLATE Crèmeux, COCOA NIB PUFF PASTRY,
YUZU, MILK & HAZLENUT 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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