
 

 
 
 
 

 
Festive meal get togethers 3 courses £28 
Friday 30th November to Sunday 23rd December Lunch & Evening 
 

Starters  
 

Caribbean spiced crab & tomato puff                                                                
Winter leaves salad                                                                                              10 
Granny smith cured mackerel 
Newton horseradish & creamed potato, apple & fennel salad GF                        9 
Newton game pasty 
Autumn preserved piccalilli                                                                                   9 
Smoked beetroot, confit celeriac cream, winter leaves & pomegranate salad 
Za’atar dressing, sourdough flatbread Vegan                                                       9 
Confit Slaidburn egg yolks 
Confit mushrooms & crispy bacon, toasted sourdough V no bacon                     8.5 
 

Mains 
  

                       Roasted herb butter stuffed ballotine of pheasant breast 
Seasonal trimmings GF                                                                                        20 
48 hour slow braised beef shin in Bowland ale 
Roasted root vegetables, creamed mash, greens & gravy GF                            18 
Hand raised seasonal pie of the day 
Served with triple cooked chips or mash and seasonal vegetables                     17 
8oz Rump of Bowland beef 
Triple cooked chips, greens or watercress, peppercorn sauce  GF                     20* Sup 
Masala spiced white fish of the day 
Celeriac & lemon sauce, buttered spinach GF                                                       
Layered potato terrine in short crust pastry,  
Buttered greens, Lancashire creamy dreamy cheese sauce                                 18 
Cumin roasted cauliflower 
Warm garlic tarator, triple cooked chips GF Vegan                                               16 

                                                                                                                                                          

                    Afters 
 

70% dark chocolate Valrhona chocolate melting pudding                                      
Damson ice cream GF  V                                                                                       9 

                      Caramelized apple tart 
                      Roasted salted almond & cinnamon milk ice Vegan                                               9  

Autumn Plum preserved ice cream  
Meringue & cultured cream                                                                                    9 
Warm spiced vine fruits gingerbread pudding 
Toffee apple ice cream & pouring cream                                                                8.5 

                      Regional Lancashire cheese plate  
                      Crackers, grapes, chutney, Newton green apples cheese                                      8.5 

 

Apples from all our wonderful neighbours & friends/  Cream & milk, Townsends, Gisburn/ Game, Newton in Bowland 
Potatoes, Dburneys Clitheroe, Pilling & the Fylde produce/  Fish, Wellgate fisheries Clitheroe, East & Southcoast 
Bowland Beef, Grieves Butchers Wigan/  Greens, vegetables & organics Sharrocks Prest. & Southport growers 
We reserve the right to amend or remove any dishes or prices at any time. Please note this is a sample menu  

                 

 

 

 


