
(If you are struggling for choice 

don’t hesitate to speak to 

a member of the team)

Sunday 
& 

Bank Holiday
Set Menu

£4.95Homemade Soup of the Day  (V)(GF)( ) with crusty bread made fresh daily   

Thai Style Salmon, Cod & Smoked Haddock Fishcakes  with a sweet chilli dip £6.25

£6.95Sticky Coca Cola Ribs (GF) (house speciality)  with its own ‘ickle finger bowl...bless!!

£12.95Beer Battered Fresh Cod by Ward’s Fish  with chunky chips, mushy peas and chef’s salt ‘n’ vinegar sauce

£12.95with lettuce, mayo or Cajun mayo, fries and dressed salad Chicken Fillet Burger 

£12.95Refreshment Rooms Steak ‘n’ Ale Pie  with chunky chips, real gravy and a medley of vegetables

Special Traditional Roast(GF)  with a trio of meats and all the trimmings £15.95

£17.95Shoulder of Lamb Pot Roast  with a honey & mint jus, chunky chips and a medley of local vegetables

£15.95The ‘Big Bob’ Burger  2x4oz burgers topped with cheese & bacon served with fries, chilli beef, chicken goujons & salad

   double £13.95
single £11.95

Home Made 4oz All Beef Cheeseburger  with fries, Romaine lettuce, red onion, cherry tomatoes & pink sauce

Original Beef Lasagne - Oven Baked  with a small well dressed salad £11.95

Add toppings/accompaniments £1 £1 £1 £2.50 £2.50 cheese  - bacon  - pineapple  - chilli  - chicken goujons 

Traditional Roast(GF) beef, half chicken, pork or lamb with all the trimmings £12.95
Vegan Sunday Roast(V)(Vegan)(GF) with all the trimmings and it’s own special gravy....bless! £12.95

STARTERS

MAINSEXTRAS

SAUCES

DESSERTS

SPECIAL DESSERT

   £12.95Salmon Thermidor  with cream, mustard, cheese ‘n’ brandy glaze, new potatoes and vegetables

£3.50 each

£2.50 each

£2.95 each

£3.95 each

£4.50 each

Chunky Chips (V)(Vegan)(GF)

Skinny Fries (V)(Vegan)(GF)

Garlic Ciabatta (V)

Garlic Ciabatta with Cheese (V)

Onion Rings (V)(Vegan)

Chicken, Crispy Bacon & Anchovy Caesar Salad  with croûtons and parmesan shavings Main £12.95 or Starter £6.95  

£12.95Refreshment Rooms Fish Pie (GF) glazed with Lancashire cheese and a pea ‘n’ carrot medley

Chef’s Smooth Chicken Liver Paté  with a round of thick white toast and a dollop of fig chutney £5.95
Red Pepper Houmos (V)(Vegan)(GF)   with toasted ciabatta fingers and olives £4.95

£6.50Skewers of Piri Piri Chicken (GF)  with a small noodle salad and sweet chili ‘slaw

£5.95Refreshment Rooms Corned Beef Hash Cake  topped with a soft poached egg & Stokes’ brown sauce

£7.50Salt ‘n’ Pepper Squid Rings with a honey, curry & wasabi mayo dip

Mushrooms Braised with Port and Stilton (V)  locally sourced, with toasted ciabatta fingers £5.95

£7.50Mojito King Prawn Cocktail   (GF) served on baby gem lettuce with an ‘ickle baby hovis ....bless!  

£17.958oz Prime Rump Steak 28 Day Aged served with chunky chips & a medley of vegetables }add a sauce 

for £2.50

£12.95Chef’s Vegetarian Burger  (V)(Vegan)  with skinny fries, an ‘ickle salad and house salsa

£11.95Fresh Spinach & Ricotta Ravioli “Alfredo” (V) with a cream ‘n’ parmesan cheese sauce & a slice of garlic bread

£5.50Chef’s Sticky Toffee ‘n’ Banana Pudding (V)  
with Nicholl’s vanilla ice cream

£5.50Chef’s Strawberry ‘n’ White Choc’ Eton Mess (V)
strawberries ‘n’ cream with crushed meringue & white chocolate

£5.50Warm Chocolate Fudge Cake (V)(GF) 
with Nicholl’s raspberry ripple ice cream & raspberry coûlis
(can be dairy free with sorbet) 

Homemade Pavlova (V)(GF)
with freshly whipped cream, fresh strawberries & Chef’s toblerone sauce

£5.50

£5.50Refreshment Rooms Roasted Pineapple Cheesecake (V)  
with freshly whipped cream

£5.50 
3 scoops with a chocolate cigar  (V)(GF)
Nicholl’s of Parkgate Ice Cream  

Vanilla, chocolate, strawberry, rum’n’raisin ,cinder toffee

cherry bakewell, raspberry ripple, coffee or vegan sorbet

£5.50A Rather Good Malteser & Raspberry Brûlée (V)
served with a shortbread biscuit 

Stornoway Black Pudding, Leek ‘n’ Lancashire Cheese Bon Bons with a whisky, tomato and mustard dip £6.25

£6.50English & Continental Cheese Board (V)(GF)
a selection of locally sourced English cheese with some joie de vivre,
celery, grapes & crackers

add a glass of port for £2.50*

Home Cooked Ham (GF)  (served cold) with free range eggs and chunky chips £10.95

£22.9512oz Welsh Black “New York Strip” Sirloin Steak served with gratin dauphinois Potatoes & green beans

£6.95Homemade Duck Spring Rolls  with hoi sin dip and a small noodle salad

Peppercorn Sauce

Red Wine & Mushroom             

House Dressed Salad (vegan)
Fresh Local Vegetables (vegan)

Nachos (V)(GF) - spicy salsa & cheese 

Mac ‘n’ Cheese (V)

(GF) means a dish can be served gluten free but you must make your server aware in case amendments are required

£9.95

Refreshment Rooms 
Sharing Slate (V)

mini strawberry pavlova, 
roasted pineapple cheesecake 

and a raspberry ‘n’ malteser brûlée 
(for 2 or more to share)

 

Tabali - Chile - 37.5cl 13%

Late Harvest Muscat
An ideal partner with 

a host of desserts

DESSERT WINE

Half Bottle £15.95
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