
Bar Snacks   
 

Chicken Livers on Toast 
£6 
Pan seared livers with 
Marsala cream sauce & 
smoked bacon crisp on garlic 
bread 
 
Bury Black Pudding £5 
With curried lentils & sweet 
onion 
 
Earl Grey Smoked 
Salmon £6/£12   
Home tea smoked with  
spiced crushed peas, Lotus 
root crisp & sautéed bok choi 
 
Cajun Chicken Goujons  
£5 
Crispy fried blackened Cajun 
seasoned chicken with sweet 
chilli sauce 
 
Welsh Rarebit (v) £5 
Posh cheese on toast with 
Worcester sauce 
	
  
 
Pub Classics  
	
  
Fish & Chips £10 
Beer battered cod with 
tartare sauce garden peas & 
handcut chips 
 
Pot Roast Beef £12 
Slow braised beef cooked in 
red wine with baby carrots, 
creamy mash & orange 
thyme dumplings 
 
Shepherd’s Pie £12 
Lamb shoulder slow cooked 
topped with garlic potato 
cake & a minted gravy 
 
Trio of Sausage £12 
Ask for today’s trio. Served 
with horseradish mash, red 
wine sauce, balsamic onion 
& crispy rosemary 
 
 
 
 
 

Halloumi Salad £10 (£5 
for small) (v) 
Pan fried halloumi with slow 
roasted cherry tomatoes, red 
onion, croutons and sweet 
Balsamic dressing 
 
Sirloin Steak - £12 
Chargrilled to your liking & 
served with handcut chips & 
peppercorn sauce 
 
Vegetarian Wellington  
(v) £11 
Vegetarian black pudding,  
Confit balsamic onion 
 wrapped in puff pastry 
 served with vegetarian 
gravy & handcut chips 

 
 
Liver & Onions £10 
Pan fried calves liver, 
creamy mash & red wine 
gravy 
 
 
Burgers - £10.50 

 
Our burgers are served 
with either handcut 
chips, potato skins or 
salad & are served on 
a toasted bun with 
gem lettuce, beef 
tomato, red onion & 
gherkins 
 
Classic Beef, Cajun 
Chicken, Wild Boar, 
Battered Cod, Halloumi 
(v) 
 
 
Bits & Pieces 
Houmous & Focaccia 
£4.00 
Marinated Olives £3.50 
Handcut chips £3.50 
Sweet Potato Chips 
£3.50 
Crispy Potato skins 
£3.50 
 

Puddings & 
Cheese – all £4 

 
Sticky Toffee Pudding 
With vanilla ice cream & 
butterscotch sauce 
 
Black Forest Gateau 
With chocolate sauce & 
honeycomb ice cream 
 
Bread & Butter Pudding 
Brioche pudding with vanilla 
custard 
 
Selection of Cheshire 
farm ice cream 
 
Selection of cheeses, 
caper berries & 
homemade chutney 
 
Our food is prepared in a kitchen 
where nuts, gluten & other food 
allergens are present. Our menu 
does not include all ingredients so 
if you have a food allergy please 
speak to the staff about your 
requirements. Fish dishes may 
contain bones 
 
 
All our dishes are made 
fresh to order using 
ingredients from local 
suppliers & Manchester’s 
Smithfield market. We 
pride ourselves on 
delivering great fresh food 
and an array of real ales 
from all over the UK. 
Please also ask for our 
wine list & have a look at 
the specials board in the 
bar – January 2016 

 
 
 
 
 
 
 
 
 
 
 


