
 

Spinach, leek and pea soup	 £7.00 
Crème Fraiche, bacon crumb, sourdough bread  
(gf,v,ve available)

Parmesan and wild garlic tart	 £8.00 
Chicory salad  (v, gf)

Hot smoked salmon	 £9.95 
Poached egg, watercress and lemon salad. (gfa)

Watermelon and strawberry salad	 £8.00 
Tomato essence, fennel cracker, dill, feta cheese,  
micro leaf (v, gfa)

Bury black pudding and smoked applewood croquette	 £9.00 
Pancetta, apple cider dressing.  

Mackerel pate	 £8.95 
Pickled radish, warm soda bread (gfa)  

Smoked chicken and tarragon terrine	 £8.95 
Pink grapefruit gel, black garlic puree, micro salad, toasted 
croute (gfa)

STARTERS

Fish and chips	 £19.50 
Mushy peas, homemade tartare sauce (gfa) 

Classic cheese and caramelised onion pie 	 £18.00 
Crushed peas, hand cut chips (v) 

Garlic and chilli chicken schnitzel	 £18.75 
Vine tomato, crisp hens egg, dressed salad, skinny fries  

Tender beef and Guinness pie	 £19.95 
Sticky red cabbage, hand cut chips

Classic Caesar salad	 £16.00 
Gem leaf, croute, anchovies, crispy bacon,  
Caesar dressing, parmesan (gfa)  
Add chicken	 £19.00 
Add salmon	 £21.50

Wrightington burger	 £18.50 
Brioche bun, gem leaf, red onion, tomato,  
gherkin ketchup, skinny fries (gfa)

CLASSIC DISHES

Smoked duck breast	 £23.95 
Dauphinoise potato, crispy kale,  
charred chicory, red wine jus (gfa)

Duo of chicken	 £19.95 
Thyme roasted chicken breast, textured skin,  
popcorn chicken, spring cabbage, pomme anna chip,  
wild mushroom cream (gfa)

Rainbow salad	 £16.00 
Warm wild rice, roasted fennel, marinated courgette,  
balsamic beetroot, crunchy apple, clementine,  
blueberry, orange and poppy seed dressing (gf, v, ve)

Confit belly pork	 £23.00 
Purple sprouting broccoli and hazelnut, apple puree,  
celeriac mash, pork and cider jus (gf)

Mushroom, goats cheese and spinach wellington	 £16.00 
Confit cherry tomato, wilted greens, boulangère potatoes (v)

MAINS

8oz fillet steak (gfa)	 £34.00

10oz sirloin steak (gfa)	 £28.50

All dishes come with hand cut chips,  
roasted mushroom & café de Paris butter 

Add sauces, Diane, peppercorn, blue cheese	 £3.50 
bearnaise sauce

FROM THE GRILL

Creamed mash potato  •  Side salad

Honey roast carrots  •  Buttered greens

Cauliflower cheese  •  Sweet potato fries 

Sea salt triple cooked chips

All £4.95

ON THE SIDE

Please inform your server of any specific dietary requirements prior to ordering to ensure we provide accurate information on  
the ingredients & allergens in our dishes. All our food is prepared in a kitchen where allergens may be present.

gf - gluten free, gfa - gluten free available, v - vegetarian, ve - vegan

FISH

Pan fried halibut	 £25.00 
Wild mushroom gnocchi, lemon butter sauce, caper crumb.    

Herb crusted salmon fillet	 £22.50 
Crisp skin, smoked salmon fish Berni, duchess potato,  
dill split cream sauce



 

DESSERTS 

 

Sticky Toffee Pudding 

 With Vanilla Ice Cream & Toffee Sauce 8.95 (Gfa) 

Iced Vanilla Parfait 

Encased in Belgium Chocolate, with Poached Cherries (Gf) 8.50 

Warm Chocolate Brownie 

With Baileys Cream, & Raspberry Ripple Ice Cream (Gfa) 8.95 

Salted Caramel Tart 

Served with Lemon Curd Ice Cream 8.50 

Baked Ginger Custard 

Served with Poached Rhubarb (Gf) 8.50 

Deluxe Dairy Ice Cream 

Rossini Curls 6.95 

(Please ask your server for today’s flavours) 

Selection Of Cheese and Biscuits (Gfa) 

 With Poached Apricot & Fig Chutney, Quince Jelly 9.95 

Please inform your server of any Specific dietary requirements 
Prior to Ordering to Ensure we Provide Accurate Information on 

The Ingredients & Allergens in Our Dishes. All our Food is 
Prepared in a Kitchen Where Allergens May Be Present. 


