
Chilli Loaded Potato Skins 
Trio of potato skins stuffed with our chefs chilli       
and topped with cheese and jalapeño peppers and 
oven melted. Served with a mixed leaf salad and             
deli-coleslaw. 
 
Ciabatta Tuna Melt 
Sliced ciabatta topped with tuna, red onion and 
melted cheddar served with mixed leaf salad and  
deli-coleslaw. 
 
Chicken & Ham Platter 
Chicken and honey roast ham served on a bed of 
mixed leaf salad and creamy coleslaw. 
 
Traditional Roast Turkey 
Succulent turkey breast served with Yorkshire 
pudding, real roast gravy, roast potatoes, new 
potatoes and seasonal vegetables. 
 
Traditional Roast Beef 
Succulent locally sourced beef served with Yorkshire  
pudding, real roast gravy, roast potatoes, new 
potatoes and seasonal vegetables. 
 
 
Traditional Quorn Roast (v) 
Succulent quorn roast fillets served with a white wine 
mushroom sauce, Yorkshire pudding, roast potatoes, 
new potatoes and seasonal vegetables. 
 
Traditional Roast Lamb (£1.45p Supp) 
Local roast leg of lamb served with Yorkshire 
pudding, real roast gravy, roast potatoes, new 
potatoes and seasonal vegetables. 
 
Lasagne (£1.75 Supp) 
Layers of pasta with a meat bolognaise and mornay 
sauce, topped with melted cheese. Served with garlic 
bread. 

Chefs Famous Steak & Potato Pie 
Tender chunks of steak and potatoes in a rich            
roast gravy served with thick cut chips and local              
vegetables. 
 
Lancashire Hotpot 
Chunks of lamb, onions and potato slowly cooked    
in a rich lamb stock gravy topped with a puff pastry 
crust served with red cabbage and seasonal               
vegetables. 
 
Mushroom Alfredo (V) 
Pan fried mushrooms bound in a creamy white wine 
sauce tossed in spaghetti with garlic bread. 
 
Trendy Turkey 
An 11” hot baguette stuffed with succulent turkey and 
sage and onion stuffing a side portion of roast 
potatoes with a real roast gravy boat. 
 
Trendy Beef 
An 11” hot baguette stuffed with roast beef and  
mushrooms served with a side portion of roast 
potatoes and a real roast gravy boat. 
 
Trendy Quorn (v) 
An 11” hot baguette stuffed with quorn fillets and  
mushrooms served with a white wine mushroom 
sauce plus a side portion of roast potatoes. 
 
Trendy Lamb (£1.45p Supp) 
An 11” hot baguette stuffed with local roast leg of 
lamb and mushrooms served with roast  
potatoes and a real roast gravy boat. 
 
Chefs Signature Fish Pie (£1.75  Supp) 
Delicious chunks of fish including Haddock, Salmon 
and Prawns simmered in a parsley white wine cream 
sauce topped with mash and served with vegetables 
and thick cut chips. 
 

 

Gluten & Wheat Free Coeliac Choices  
 
 
 
 

A full range of gluten-free dishes and sauces are available 
and cooked to order. 

Cheese & Onion Quiche 
Award winning Coeliac warm 

Cheese & Onion Quiche, 
chipped potatoes and mixed 

leaves. 

Traditional Turkey Roast 
Succulent turkey breast served 

with gluten free gravy, roast 
potatoes, new potatoes and 

seasonal vegetables. 

Leek & Potato Pie 
Celiac leek, potato and cheese 

pie served with chipped potatoes 
and garden peas. 

Please Turn Over for our 3 Course Menu at ONLY £10.95 



Chefs Soup of the Day 
Served piping hot with parmesan croutons, warm roll and butter. 

 
Chilled Honeydew Melon  

Chilled Melon boat with winter fruit coulis. 
 

OR 
 

(or choose from one of our starters below for only £1.95 supplement) 
 

Duck Spring Rolls  
Mini duck spring rolls served with hoi sin dipping sauce and mixed leaves. 

 
Chefs Pate 

Smooth liver pate served with hot finger toast and butter. 
 

Breaded Garlic Mushrooms 
Deep fried and served with a creamy garlic dipping sauce. 

 
Prawn Cocktail 

Succulent Greenland prawns in Marie Rose sauce, served on a bed of iceberg lettuce 
with brown bread and butter. 

 
~~~ 

 
Roast Beef  

Locally sourced beef served with Yorkshire Pudding. 
 

Roast Turkey 
Roast turkey breast, cranberry, sage & onion stuffing and Yorkshire Pudding. 

 
Quorn Roast 

Quorn fillets served with a white wine mushroom sauce and Yorkshire Pudding. 
 

Roast Leg of Lamb  
Roast leg of lamb and mint sauce served with Yorkshire Pudding. (£1.45p supplement) 

 
Poached Salmon  

Salmon fillet in a creamy white wine, mushroom & chive sauce. (£2.25 supplement) 
 

Lakeland Sirloin Steak  
Cooked to your liking and smothered in a creamy peppercorn or mushroom sauce. Served 

with thick cut chips and garden peas. (£3.75 supplement) 
 

All of the above are served with a selection of local potatoes and seasonal vegetables 
unless otherwise stated. 

 
~~~ 

 
Chef’s Fruit Crumble & Custard 

 

Dessert of the Day 
 

Assorted Ices 

3 Course Menu 
Served Daily £10.95 

 
Children Under 12yrs £6.95 with Ice Cream Dessert 

Served Noon to 8pm 
7 Days a Week 




