
EMMOTT CLASSICS

BRAISED PENDLE LAMB BONBON - 11
ENGLISH GARDEN PEA PURÉE, MINT EMULSION, LAMB
SAUCE

CREAMED WHITE ONION SOUP - 9 (V) (GFO)
WELSH RAREBIT CRUMPET

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

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

ISLE OF WIGHT TOMATO SALAD - 10 (V) (GF)
PICKLED SHALLOT, BASIL, WHIPPED GOAT CURD

CHARRED PEACH & CRAYFISH SALAD - 11 (GF)
SOUSED ONIONS, BABY GEM LETTUCE, ANISE
COMPRESSED PEACH

NIBBLES

SHOKUPAN &
marmite

BUTTER (V)

5

SMOKEHOUSE
CORN RIBS &

smoked chilli
mayo (V) (GF)

6

NOCELLARA
GREEN

OLIVES (V)
(GF)

4

HAM HOCK &
BLACK BOMBER
CROQUETTES,
CHIVE MAYO

6

Thai PRAWN
TOAST &

CITRUS & SOY

6

EMMOTT ARMS
LANESHAW BRIDGE

triple cooked CHIPS - 4 (V) (GF) | FRIES - 4 (V) (GF) | ASPEN FRIES - 5 (V) (gf) | COMTé & PINE NUT
TRUFFLE MASH - 5 (V) (GF) | truffle & COMTé POTATO PUFFS - 5 (V) | GARLIC ROASTED

YORKSHIRE STEM BROCCOLI  - 4 (V) (GF) | ONION RINGS - 4 (V)

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.

LANCASHIRE FILLET OF BEEF WELLINGTON - 35
ROAST SHALLOT purée, BABY CARROTS, Comté & PINE
NUT TRUFFLE MASH, PORT SAUCE

pan fried hake loin - 26 (GF)
Peas à la Française, potato rosti, mussel butter
sauce

pan roast GRESSINGHAM DUCK BREAST - 26
SLOW ROAST DUCK LEG SUET PUDDING, SPRING
CABBAGE, baby leek, smoked leek puree

PAN ROAST PENDLE RACK OF LAMB - 30 (GF)
broad bean purée, charred gem lettuce, butter
poached jersey royals, mint crumble, lamb jus

brown butter gnocchi - 17 (V) (GF)
sun blushed tomato, fennel, basil, pecorino

8Oz LANCASHIRE FILLET STEAK - 38 (GFO)
BALSAMIC CHERRY TOMATOES, garlic roasted stem
broccoli, TRUFFLE & Comté POTATO PUFFS,
peppercorn sauce

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 produce that we have sourced from local

providers, some of which are on our doorstep, including PENDLE reared Lamb.

EXTRAS

STARTERS

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

BEER BATTERED FISH AND CHIPS - 18 (GF)
MUSHY PEAS, TARTARE SAUCE

Crispy CHILLI beef - 18 (GFO)
STIR Fried ASIAN VEG, EGG noodles, CANDIED
CHILLI CASHEWS

LANCASHIRE CHEESE AND ONION PIE - 18 (V)
MASH, CREAMED LEEKS, YORKSHIRE STEM broccoli

SMASH BURGER - 18 (GFO)
BEEF patties, cheese sauce, smoked bacon, burger
sauce, SALAD, GHERKIN, brioche bun, fries

CHICKEN KIEV - 18
SMOKED GARLIC & THYME BUTTER, CREAMED POTATOES,
YORKSHIRE STEM BROCCOLI, PARMESAN


	WELSH RAREBIT CRUMPET
	ISLE OF WIGHT TOMATO SALAD - 10 (V) (GF)
	broad bean purée, charred gem lettuce, butter poached jersey royals, mint crumble, lamb jus

