Sunday Lunch Menu

Today’s soup £3.50
with freshly baked bread

Smoked haddock and gruyére fishcakes £5.50
locally smoked haddock fishcakes with a radish and
rocket salad and an aioli dip

Double tomato bruschetta £4.00

toasted ciabatta spread with sunblush tomato pesto
and topped with seasoned chopped plum tomatoes
and fresh basil

Morphets farm black pudding £5.00

award winning black pudding served on a homemade
potato cake topped with a poached egg, crispy
pancetta and HP sauce

Eggs florentine £6.00

toasted english muffin, poached free range egg,
sautéed spinach topped with hollandaise sauce and
served with grilled streaky bacon or fried mushrooms or
smoked salmon

Smoked salmon and scrambled eggs £6.25
served with granary toast and capers

Bacon and eggs £5.00
grilled streaky bacon served with two fried free range
eggs, grilled tomato and granary toast

28 day aged steak

Fillet (7oz) £21.00

Sirloin (80z) £17.50

Rib steak (110z) £18.50

All steaks are served with a grilled tomato, field
mushroom, home-made onion rings and chunky chips

Add a sauce £1.00
peppercorn/shallot and pancetta
Add a skewer of prawns £3.50

Char grilled king prawns and mixed peppers with
coriander and lime dip

Proper cheese burger £9.50

homemade beef burger with melting Lancashire
cheese, served with thin cut chips and a tomato and
chilli relish

Brunch burger £10.50
with a fried egg, crispy bacon, black pudding, and onion
rings... not for the faint hearted!

Spicy bean burger £8.50
with crisp cos lettuce, tomato, red onion, sour cream,
homemade guacamole and jalapeno peppers

All burgers are served with homemade chunky coleslaw and a
bucket of thin cut herb salted chips
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Two courses £12.95
Three courses £14.95

Today’s soup
with freshly baked bread

Smoked haddock and gruyére fishcakes
locally smoked haddock fishcakes with a radish and
rocket salad and an aioli dip

Double tomato bruschetta
toasted ciabatta spread with sunblush tomato pesto and
topped with seasoned chopped plum tomatoes and basil

Morphets farm black pudding

award winning black pudding served on a homemade
potato cake topped with a poached egg, crispy
pancetta and HP sauce

Roast rump of beef

served with home-made yorkshire pudding, roast and
mashed potato, carrot and swede mash, honey glazed
parsnips, green beans and gravy

Roast pork

served with crackling, roast and mashed potato, carrot
and swede mash, honey glazed parsnips, green beans
and gravy

Chargrilled chicken roast and mashed potato, carrot
and swede mash, honey glazed parsnips, green beans
and gravy

Lancashire cheese and onion pie
served with chunky chips and a lancashire cheese and
chive sauce

Beer battered fish and chips

sustainably sourced pacific cod fillet in a beer batter
served with proper mushy peas, bread & butter and
home-made tartare sauce

Chocolate volcano
warm chocolate sponge with a gooey chocolate fondant
centre served with vanilla ice cream

Panettone bread and butter pudding
with home-made custard

Ice cream sundae

layers of honeycomb, double chocolate and strawberries
& cream ice cream, summer berries, chocolate brownie
chunks, chocolate sauce and whipped double cream!

Goat’s cheese and mulled pear £5.75 / £9.50
welsh goats cheese crostini with mixed leaves,
cherry tomatoes, sweet spiced pear and a

mulled wine reduction

Classic chicken caesar £5.75 / £9.50
cos lettuce, garlic croutons, crispy pancetta, creamy
caesar dressing and shaved parmesan

Dukes greek salad £5.50 / £9.00

crispy breaded feta with black olives, red onion,
cherry tomatoes and cucumber, with mixed leaves
and a yoghurt and mint dressing

all our pizzas are hand-made and baked directly
on the stone to ensure a more authentic flavour

La reine £7.50

pancetta, mushroom, tomato and mozzarella

Fiorentina £8.00
spinach, olives, parmesan, garlic, tomato and
mozzarella, topped with a free range egg

Spicy salami £8.00
napoli salami, chilli, tomato and mozzarella

Sweet chilli chicken £8.50
marinated chicken, spring onion, chilli, mozzarella
and tomato, drizzled with sweet chilli sauce

Anatra £9.00
shredded duck, plum and hoi sin sauce, spring
onions and mozzarella (no tomato)

Funghi rossa £8.50
field mushrooms, goats cheese, sun blush tomato,
roasted red peppers, tomato and mozzarella

Blue cheese and parma ham £8.50

tomato and mozzarella with Italian blue cheese,
topped with parma ham, sunblushed tomatoes, par-
mesan and rocket leaves

marinated olives £3.25
with feta cheese

homemade chunky chips £2.75

bucket of herb salted thin cut chips £2.60
spring onion mash potato £2.50

house side salad £2.50

rocket and parmesan salad £2.50
with a balsamic reduction

home-made chunky coleslaw £2.50

maple glazed root vegetables £3.50
With carrots, parsnips and shallots

french beans £3.50
with toasted almonds and shallot butter

homemade onion rings £3.00
bucket of warm mini bread £3.00
stone baked garlic bread

- with rosemary and chilli £3.50

- with melting mozzarella £3.50
- with tomato and mozzarella £4.00



Wine
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Dry & crisp

Airen, castillo del moro (spain)

a lovely light fragrant wine, excellent as both a
partner to lighter dishes and  summer salads
as well as great glass of wine to enjoy on its own

Pinot grigio, gpg (italy)

scrumptiously dry & zesty blend. ver-
satile quaffer, also deserves seafood, fish or
salad

Sauvignon blanc, los espinos (chile)
refreshing, crisp and slightly fragrant  sauvi-
gnon. endlessly quaffable and ideal with spicy or
strongly flavoured dishes

Gavi ‘la luciana’, piemonte (jtaly)
gorgeous and refined with notes of perfumed
green apples, grapefruit and sweet spices

Sauvignon blanc,

nostros reserva (chile)

sourced from chile’s premium sauvignon blanc
region, casablanca, this is an exuberantly
fruity sauvignon full of grassy, tropical fruit. in-
stantly refreshing and moreish

Chablis, laroche (france)

domaine laroche epitomises chablis, the quality
of their wine is impeccable, with this carrying the
hallmark of crystalline purity and steely mineral-
ity

Aromatic & fruity

£3.80
£5.10
£14.75

£4.05
£5.40
£15.75

£4.20
£5.60
£16.75

£18.00

£18.50

£30.00

Riesling-gewirztraminer,

kells edge (south east australia)

a medium styled, delightfully floral, grapey char-
acter from the blend of riesling with the ripe and
rich gewirztraminer

Vina esmeralda, torres (spain)
off dry grapey and fragrant, this wine is jam
packed with luscious ripe fruit

Picpoul de pinet,

felines jourdan (france)

aromas of flowers, citrus peel and fennel scents.
fresh, light and lemony with underlying body and
great balance of acidity leading to a mineral
finish

Albarino, castel de bouza (spain)
lemony and crisp in style, this indigenous grape
of the region of galicia has a  personality much
of its own. brilliant seafood or shellfish partner

Sancerre, la clochette (france)

lovely mineral fruit—serious, complex, sleek and
long. powerful and elegant; wears its weight
lightly. terrific.

Rich & creamy

£4.10
£5.50
£16.00

£19.50

£23.00

£24.50

£28.00

Chardonnay, costa vera (chile)

a crisp, unwooded style of chardonnay with
lively lemony fruit character and a refreshing
pear and apple finish

Chenin blanc, false bay

(south africa)

a rich swirl of chenin character with  delicious
greengage and citrus lemon finish. the terrifically
generous mouthfeel comes from the long, slow
wild yeast fermentation

Pinot grigio,

pulenta estate (argentina)

the most impressive example of this grape that
you will try this year! great aromatic intensity
displaying apples, citrus and white flowers

Viognier, la campagne (france)

firmly established in the south of france. as the
vines mature, they produce wines with even
more of that classic peachy-apricot flavour

Pouilly fuissé “trois terroirs”,

michel cheveau (france)

ultra boutique white burgundy, sheer elegance
and class. honeyed, yet zesty and fresh, reveal-
ing mineral characters on the finish, all cradled
in superbly balanced french oak

£4.25
£5.70
£16.50

£19.00

£23.00

£26.00

£44.00
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Soft & juicy

Tempranillo
cabernet sauvignon, sabina (spain)

soft, fruity, fragrant and supple... very
moreish!

Shiraz, berri estates (australia)

dark bramble fruits, a touch of pepper and a
hint of oak mark this out as classic aussie
shiraz

Pinot noir, nostros (chile)

a light, red made from grapes grown in the
cooler casablanca region of chile. bright,
wild strawberry and raspberry fruits domi-
nate a soft, supple palate

Montepulciano d’abruzzo, zero
(italy)

this is a rich, deeply savoury, complex ver-
sion of that old Italian classic. packed with
dark, herby black fruits with hints of spice
and smoke

Wolftrap red,

boekenhoutskloof

syrah mourvedre viognier

(south africa)

full of black fruits, red and black berries with
some violet flavours. smooth on the palate
with some fresh aromas of wild strawberries
and cherries

Smooth & mellow

£3.80
£5.10
£14.75

£4.60
£6.15
£18.00

£18.00

£23.00

£21.00

Merlot, casablanca valley
reserva, veramonte (chile)

dark rich merlot from the cool casablanca
valley giving depth and richness unrivalled
at this level

Rioja,

navajas (spain)

great quality. delivers velvety silky black
fruits with a very long finish

Azamor red (portugal)
smooth and stunningly succulent, this is a
must try for all you wine lovers

St émilion-montagne (france)
beautifully ripe, dark berry fruit character-
ises this wine. medium bodied with a soft,
supple style and a warm, savoury finish

Rioja gran reserva, faustino |
(spain)

mature, velvety-smooth red fruit in the
mouth and with great complexity — a top
flight rioja

Chateauneuf-du-pape,

chateau saint andre (france)

a classically smooth, mellow wine with a
long, finish, intense berry fruits with  bal-
anced oak and a rich earthy character

Chunky & intense

£4.85
£6.50
£19.00

£5.00
£6.65
£19.50
£24.00

£30.00

£39.00

£46.00

Malbec, familia zuccardi (argentina)
concentrated and rich yet supple and
appealing with lots of ripe plummy fruit
character and hints of spice and mocha

Zinfandel, old vine lodi county

ravenswood (usa)

serious zinfandel that starts off medium
bodied but has a finish that builds and
builds

Shiraz, terra barossa

thorn clarke (australia)

complex characters of bitter chocolate,
anise and raspberry combine with an under-
lying spiciness to give a beautifully bal-
anced, rich and creamy red wine.

Amarone ’a’, alpha zeta (jtaly)

iwc gold medal winner. aromas of rich fruit
cake, dried cherries and plums which give
way to a modern, rounded palate, with at-
tractive smoky, vanilla spice from the oak
ageing
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£23.00

£24.00

£25.00

£48.00
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Pink & delicious

White zinfandel,

vendange (usa)
ultra juicy strawberry fruit in an off dry style

Pinot grigio rosé,
mirabello (italy)
fragrant strawberries and cream in a glass

Provence grande réserve rose,

chateau mouteéte (france)

made predominately from grenache, this is
a sophisticated rosé with layers and layers
of fruit

g
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Modern & vibrant

£4.10
£5.50
£16.00

£4.25
£5.70
£16.50

£23.00

Pinot grigio cuvée rosé brut (italy)
a fashionably pink pinot grigio - with loads
of deliciously fresh red fruit flavours, all
wrapped up in a citrus fizz giving a light,
refreshing finish that will leave you wanting
more

Prosecco spumante

le dolce colline (italy)
iwc award winning fragrant prosecco, this
is classic, fragrant & delicious

Classic & Sophisticated

£18.00

£3.50
£20.50

Pierre mignon grand reserve

brut, champagne (france)

elegant, crisp and refreshing with citrus
aromas, touches of brioche and a long re-
fined finish

Pierre mignon rosé brut,

champagne (france)

beautifully coloured with aromas of  deli-
cate red berry fruit, this rosé is bright and
juicy with a delicately scented finish

Veuve clicquot yellow label,

champagne (france)

a rather famous champagne for all the right
reasons - a richer more flavour-
some fizz with layers of baked apple fruit
and a nice touch of cream on the finish

Vilmart, grand cellier

rilly la montagne (france)

...think baby krug!

“vilmart is the greatest grower in cham-
pagne | know.” “the vilmart range begins at
brilliant and just keeps getting better.”

tom stevenson mw

Laurent perrier cuvée rosé brut,

champagne (france)

delicately blue pink rose, thanks to a brief
encounter with the grape skins - flowery
fragrant and dry. this rose is rich and com-
plex with a soft fruit flavour

Dom pérignon, champagne(france)
a fitting tribute to the genius monk from
hautvillers who carried out much research
to improve the quality of champagne, a
big, rich treat of wine - layers of fruit, bis-
cuit, honey and toasty notes combine for an
unforgettable experience

£6.80
£40.00

£47.00

£55.00

£65.00

£86.00

£165

Bottles
Peroni

Draught
Carlsberg

Stella Artois

£3.60
£3.60
£3.90
£4.20
£4.60
Magners £5.00
Crabbies £3.90
Becks alcohol free £2.00

Corona
Budvar
Modelo
Leffe Blonde

San Miguel
Hoegaarden
Guiness
Boddingtons
Strongbow
Rekorderlig

£3.40
£3.80
£3.85
£4.50
£4.20
£3.20
£3.40
£4.80




