EMMOT T ARMS

LANESHAW BRIDGE

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.

NIBBLES
NOCELLARA BEER CRISPY KOREAN BEEF & BONE SMOKEHOUSE
GREEN SHOKUPAN, BBQ PORK RIBS MARROW CORN RIBS.
OLIVES (V) TALLOW CROQUETTES, SMOKED CHILLI
(GF) BUTTER 5 MUSHROOM MAYO (V) (GF)
KETCHUP
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8
STARTERS
CRISPY PORK BELLY - 1I , PAN ROAST SEA BASS FILLET - Il (GF)
BURY BLACK PUDDING. BURNT APPLE PUREE. ROAST CELERIAC PUREE. PICKLED FENNEL. TOASTED
POMMERY JUS HAZELNUTS. LEMONGRASS OIL. BRONZE FENNEL.

LANGOUSTINE BISQUE
YORKSHIRE BROCCOLI SOUP - 8 (V) (GFO)

STILTON CROQUETTE. FRESHLY BAKED WHITE TEMPURA KING PRAWNS - 11 (GF)

BLOOMER. WHIPPED BUTTER ASIAN SLAW. CHILLI DRESSING. YUZU MAYO
WHIPPED CHICKEN LIVER PARFAIT - 3 PAN FRIED PENDLE LAMB CHOP - 12 (GF)
PICKLED WALNUT GEL. TOASTED WALNUT. SMOKED ALMOND PESTO. GOAT CURD

WATERCRESS. SABLE BISCUIT

CHEF'S MAINS

80Z BLACK ANGUS FILLET STEAK - 38 (GF) PAN ROAST WILD VENISON LOIN - 34 (GF)
BALSAMIC CHERRY TOMATOES. GARLIC ROASTED STEM CAULIFLOWER CHEESE PUREE, ROASTED HISPI
BROCCOLI. ASPEN FRIES. PEPPERCORN SAUCE CABBAGE. PANCETTA & CHESTNUT CRUMB. FONDANT

POTATO. JUNIPER & THYME JUS
PAN ROAST SCOTTISH SALMON - 24 (GF)

WILTED KALE., YORKSHIRE STEM BROCCOLI. BUBBLE & BROWN BUTTER GNOCCHI - 17 (V) (GF)
SQUEEK POTATO CAKE. CAPER & HERB BROWN BUTTER SUN BLUSHED TOMATO. FENNEL. BASIL. PECORINO
SAUCE

DUO OF BLACK ANGUS BEEF - 34 (GF)
STICKY PENDLE LAMB SHOULDER - 28 (GF) S50Z SIRLOIN OF BEEF. GLAZED BLADE OF BEEF.
SMOKED CARROT PUREE. WILTED KALE. POTATO PAVE. ROAST SHALLOT. BUTTER POACHED BABY CARROTS.
LAMB JuUs POMMES ANNA. PORT SAUCE

EMMOTT CLASSICS

SLOW BRAISED SHIN OF BEEF & ALE PIE - 18 SPICY ASIAN BEEF DANDAN NOODLES - 18

TRIPLE COOKED CHIPS. BRAISED RED CABBAGE. PAK CHOI SPRING ONION, SESAME. PEANUT. CHILLI OIL.
GRAVY THAI PRAWN CRACKERS

LANCASHIRE CHEESE AND ONION PEE - 18 (V) B80Z BEEF BURGER - 18 (GFO)

MASH. CREAMED LEEKS. YORKSHRE STEM BROCCOLI CHEESE SAUCE. BROWN SUGAR BACON. BURGER SAUCE.

SALAD. GHERKIN, BRIOCHE BUN. FRIES
BEER BATTERED FISH AND CHIPS - 18 (GF)

MUSHY GARDEN PEAS. TARTARE SAUCE CHICKEN KIEV - 18
CHIP SHOP UPGRADE + 3 SMOKED GARLIC & THYME BUTTER CREAMED POTATOES.
BATTERED SAUSAGE | CURRY SAUCE | BUTTERED BLOOMER YORKSHIRE STEM BROCCOLI PARMESAN

EXTRAS

TRIPLE COOKED CHIPS - 4 (V) (GF) | FRIES - 4 (V) (GF) | ASPEN FRIES - 5 (V) (GF) | COMTE & PINE NUT
TRUFFLE MASH - 35 (V) (GF) | 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.




	YORKSHIRE BROCCOLI SOUP - 9 (V) (GFO)
	wilted kale, Yorkshire stem broccoli, BUBBLE & SQUEEK POTATO CAKE, CAPER & HERB BROWN BUTTER SAUCE
	SMOKED CARROT PURéE, WILTED KALE, POTATO PAVé, LAMB JUS
	CAULIFLOWER CHEESE purée, ROASTED HISPI CABBAGE, PANCETTA & CHESTNUT CRUMB, FONDANT POTATO, JUNIPER & THYME JUS


