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Crispy Duck & Watercress Salad  £6.95 / £13.50 
 

Summer Tomato & Bocconcini Mozzarella Salad  (V)  £6.95 
 

   Whitby Crab, with chilled asparagus soup  £5.95  
 

Tiger Prawn Linguini, with chilli, garlic & coriander  £7.25 
 

Poached Egg Benedict  £6.75 
 

Tiger Prawn Tempura, chilli dipping sauce and lime - 5 pieces / 10 pieces  £8.95 / £16.95 
 

Baked Dolphinholme Goats Cheese, wrapped in Serrano ham with spiced green tomato chutney  £6.50 
 

Oak Smoked Mackerel, roquette, horseradish & new potatoes  £6.95 
 

Caesar Salad, cos & baby gems lettuce, croutons, Parmesan cheese and a creamy dressings  £6.50 / £12.50 
Served with or without fresh anchovies 

Available as a main course topped with Grilled Chicken £14.50  
or  Grilled Fillet of Scottish Salmon  £16.50 
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Monkfish, with spiced dipping sauce, home cut chips and lemon  £16.50 

 
Char-Grilled Breast of Chicken  £15.25 

garden pea & herb risotto 
 

Tiger Prawn Linguini, with chilli, garlic & coriander  £14.95 
 

Roasted Rump of Pendle Hill Lamb, salsa Verdi, garlic & rosemary potatoes  £16.75 
 

Poached Fillet of Scottish Salmon, asparagus, champ mash & citrus butter sauce  £16.50 
 

Baked Spinach & Ricotta Cheese “Crespelli”, roasted vine tomatoes and formaggio sauce  (V)  £13.25   
 

Half Poached English Lobster Salad with Whitby crab, prawns and herb mayonnaise  £19.95 
 

Char Grilled 31 Day Aged 9oz Sirloin Steak, sauce béarnaise, land cress and hand cut chips  £22.95 
 

"A good number of our main courses are available for our younger diners in smaller servings. 
Please ask for details" 
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     Rocket & Inca Tomato Salad         Summer Greens 

          Caesar Salad with Parmesan cheese           Sea-Salted Hand Cut Chips 

              Buttered Parsley New Potatoes              Garlic Mushrooms with pesto 
 
 
 
 

                                           D ESSERTS  

  all at £6.95 

 
      Fresh Peach Melba 

 
       Crème Brûlée, with raspberries 

 
         English Strawberries, clotted cream & mint sugar 

        Old Fashion Lemon Posset, with mixed summer berries 

 

      Banana Banoffi Sundae 
 

        Ice Cream; choose from Vanilla, English Strawberry or Chocolate and Banana 

 
      Can’t manage a full dessert…why not try our Summer Pimms Sorbet £3.50 

                                                          
 

        BUTLERS  FARMHOUSE  CHEESE  £6 . 50  

         A board of best quality cheeses served with Cider apple chutney and fruit & nut bread 

 
       Blacksticks Blue - a unique soft blue veined cheese, handmade only by Butlers of Inglewhite, with a distinctive 

amber hue, it has a creamy smooth yet tangy taste 

 

        Lancashire Smoked – a traditional farmhouse Lancashire. Smoked on the farm 

 

       Mature Cheddar – a rich, creamy textured cheese with a full, mature flavour, with a clean 

and pleasant aftertaste. 

 

           Coffee Served with Hand Made Chocolate Truffle 

  Guests concerned about the presence of nuts, seeds or other allergens in our food are requested to seek 

  advice of the Restaurant Manager. 


