
EMMOTT CLASSICS

KING PRAWNS & NDUJA - 10
BLACK GARLIC AIOLI, SOURDOUGH

WHIPPED GOATS CHEESE - 9
GLAZED FIG, PICKLED BEETROOT, TOASTED PINE
NUTS

STICKY ASIAN OX CHEEK - 11
CHARRED PAK CHOI, PICKLED GINGER DRESSING

CRISPY BELLY PORK - 10
BURNT APPLE PURÉE, BLACK PUDDING, MUSTARD JUS

FRENCH ONION SOUP - 9
GRUYÈRE SOURDOUGH CROUTE

HAND DIVED ORKNEY KING SCALLOPS - 13
CELERIAC PURÉE, PICKLED LEMON, APPLE, CRISPY
CHICKEN SKIN, BRANDY SAUCE

NIBBLES

STARTERS

HOMEMADE
SHOKUPAN &

MARMITE
BUTTER

5

BUFFALO
HOT WINGS &

RANCH

7

NOCELLARA
GREEN
OLIVES

4

HAM HOCK &
BLACK BOMBER
CROQUETTES,
CHIVE MAYO

5

Thai PRAWN
TOAST &

CITRUS & SOY
6

EMMOTT ARMS
LANESHAW BRIDGE

CHUNKY CHIPS - 4 | FRIES - 4 | ASPEN FRIES - 5 | MASH - 4 | BUTTERED GREENS - 4 | truffle &
parmesan SHOKUPAN 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.

PAN ROAST COD LOIN - 24
WINTER GREENS, BUBBLE & SQUEEK POTATO CAKE,
CAPER BROWN BUTTER

SLOW BRAISED FEATHERBLADE OF BEEF - 21
ROAST BABY CARROT, CARROT PUREE, TRUFFLE &
Comté POTATO PUFFS, PORT SAUCE

PAN ROAST DUCK BREAST - 24
CAVALO NERO, WHITE BEAN purée, DUCK FAT
FONDANT POTATO, MADEIRA SAUCE

VENISON LOIN - 25
CELERIAC purée, STEM BROCCOLI, Dauphinoise
POTATO, BLACKBERRY & PORT JUS

pan roast PORK LOIN - 19
SAVOY CABBAGE, SPICED PEAR, ACID ONIONS,
CELERIAC purée, BABY HASSELBACK POTATOES,
CHICORY, POMMERY JUS

8Oz FILLET STEAK - 38
BALSAMIC CHERRY TOMATOES, CAVALO NERO,
TRUFFLE & Comté POTATO PUFFS, BERNAISE 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 local produce that we have sourced from

local providers, some of which are on our doorstep, including Laneshaw Bridge reared Lamb and Beef.

EXTRAS

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

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

Crispy CHILLI beef - 17
CRUNCHY ASIAN VEG, EGG noodles, CHILLI
CASHEWS

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

SMASH BURGER - 18
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


