
T A B L E  S N A C K S
5.50ROSEMARY & ROASTED GARLIC OLIVES  (V&GF)

6.50GARLIC & HERB FLATBREAD  (V)

7PESTO HOUMOUS  celery sticks & pitta bread (V&GFA)

10ARTISAN BREAD BOARD FOR 2  rapeseed oil, aged balsamic, basil pesto, olives & butter (V)

7.50GARLIC, MOZZARELLA & HERB FLATBREAD (V)

7.50PESTO & GARLIC FLATBREAD  chilli oil & rocket

S T A R T E R S
9.00SEAFOOD COCKTAIL  potato & chive salad, bloody mary sauce, herb oil  & melba toast (GFA)

10CRISPY SESAME BEEF  sweet chilli sauce, asian slaw, toasted sesame, spring onion & chilli (GFA)

8.75CREAMY STILTON & CHIVE BUTTON MUSHROOMS  filo tartlet, burnt apple puree, balsamic glaze

7.50SEASONAL SOUP OF THE DAY  crusty bread roll & sea salt butter (V&GFA)

10GARLIC & SWEET CHILLI PRAWNS  tomato & sweet pepper cassoulet, garlic ciabatta (GFA)

£8.75CLASSIC CHICKEN LIVER PÂTÉ  caramelised red onions, toasted bloomer (GFA)

T A PA S  -  1  F O R  £ 8  O R  3  F O R  £ 2 0
SALT & PEPPER CHICKEN WINGS  maple glazed, toasted sesame seeds, chilli, spring onion & chives (GF)

THAI STYLE MINI CRAB CAKES  sweet chilli dip

JALAPENO & CREAM CHEESE BON BONS  sour cream dip (V)

TREACLE & MUSTARD GLAZED PIGS IN BLANKETS  english mustard mayonnaise

LOUISIANA MEAT BALLS  grain mustard sauce, caramelised red onions (GFA)

CRISPY BBQ HALLOUMI BITES  bbq dip (V&GFA)

PESTO BATTERED HADDOCK GOUJONS  lemon mayo & burnt lemon

HONEY CHILLI CHICKEN SKEWERS  asian slaw, hot honey & chilli dip (GF)

PANKO LAMB KOFTA BITES  mint yoghurt

HOT & SPICY SQUID  sour cream

STANHILL DIRTY FRIES  cajun spice, smokey baconnaise, crispy onion & bacon crumb (V&GF)

SALT & PEPPER FRIES  sour cream, chilli, spring onion & toasted sesame (V&GF)

W E D N E S D A Y T H U R S D A Y  E V E N I N G F R I D A Y
BURGER DAY

Choose 2 burgers from:
Prime 7oz Steak Burger
Cajun Chicken Burger

Fish Burger • Vegan Burger
All served with fries and 'slaw.

2  F O R  £ 2 2

THROWBACK THURSDAY
Scampi in a Basket
Chicken in a Basket

Minute Steak • Sausage & Mash
Gammon •

Prawn Cocktail Salad

A N Y  D I S H  £ 1 4 . 5 0

FISH & CHIPS DAY
2 portions of fresh

Fish & Chips served with mushy peas,
tartare sauce and a lemon wedge

Your only decision...
Small or Large?

R E G  £ 1 9  /  L R G  £ 2 6



C L A S S I C S
REG 13 / LRG 17FISH & CHIPS  beer battered haddock, triple cooked chips, mushy peas, tartare sauce (GFA)

1914HR BRAISED BEEF & ALE PIE  creamed potato, braised red cabbage & proper gravy

17.50DEWLEY'S LANCASHIRE CHEESE & ONION PIE  triple cooked chips, buttered greens & proper gravy

177OZ BRITISH STEAK BURGER  creamy lancashire cheese, gem lettuce, beef tomato, house burger sauce, sea salt fries,
beer battered onion rings. Add smoked bacon + £2.50

18.50CHICKEN CARBONARA LINGUINE  chicken, smoked bacon, wild mushrooms, black pepper, garlic & parmesan
cream (GFA)

19PANKO CHICKEN  crispy panko chicken breast, caesar salad, parmesan & herb fries, garlic & herb butter (GFA)

19.50GRAIN MUSTARD CHICKEN  dauphinoise potato, cheesy savoy cabbage, dijon & grain mustard sauce, parsnip
crisps (GFA)

19CLASSIC CAESAR SALAD  choose from cajun chicken breast, seared salmon or halloumi. smoked bacon, anchovies,
gem lettuce, aged parmesan, herb croutons, caesar dressing (GFA)

M A I N S
26PAN ROASTED DUCK BREAST  cider fondant potato, crushed peas, roasted carrot, haggis & black pudding samosa,

black cherry & liquorice jus, honey & ginger tuille  (GFA)

19WHOLE SHELL MUSSELS  creamy garlic, white wine, cheddar cheese & parsley sauce, warm crusty roll  (GFA)

18.50CHORIZO, RED ONION & SWEET CHILLI GNOCCHI  creamy tomato & basil sauce, crispy kale

3235 DAY DRY AGED 10OZ RIBEYE STEAK   confit tomato, sautéed chestnut mushrooms, triple cooked chips,
 beer battered onion rings & peppercorn sauce (GFA)

17.50RISOTTO OF THE DAY  please ask your server (V&GF)

19.50SLOW BRAISED BEEF STEAK  champ mash, buttered seasonal greens, wild mushroom & smoked bacon
café-au-lait sauce (GFA)

21.50PEPPERED SALMON FILLET  warm sautéed potato, red onion, sun-blush tomato & kale salad, peppercorn sauce
(GFA)

22.50STANHILL FISH PLATTER  smoked salmon, peppered mackerel, mini crab cakes, fresh water prawns, crayfish tails &
fresh anchovies, beer battered haddock goujons, lime crème fraiche, tartar sauce,  dressed leaves & warm rustic roll (GFA)

S A U C E S  A L L  £ 3
PROPER GRAVY STILTON & WALNUT                                PEPPERCORN 

S I D E S  A L L  £ 5
HOUSE SALAD  (V&GFA) BEER BATTERED ONION RINGS  (V&GFA)

CAESAR SALAD  with or without anchoives (GFA) CREAMED POTATO  (V&GF)

SEA SALT FRIES  (V&GF) SWEET POTATO FRIES  (V&GF)

TRIPLE COOKED CHIPS  (V&GF) GREEN BEANS & TOASTED NUTS  (V&GF)

ASPEN FRIES  aged parmesan, truffle oil & chives (V&GF) BRAISED RED CABBAGE  (V&GF)

S T A N H I L L  S U N D A Y  R O A S T S
SERVED SUNDAYS 12-6:30PM

A special Sunday menu including our famous Sunday Roasts
Speak to your server to reserve your table

1  C O U R S E  £ 1 8  /  2  C O U R S E S  £ 2 3  /  3  C O U R S E S  £ 2 8
(V) = Vegetarian   (VE) = Vegan   (GF) = Gluten free   (GFA) = Gluten free available upon request

If you have any allergies please speak to a member of staff before ordering. A list of allergens that appear in
our dishes is available upon request. Unfortunately it is not possible to guarantee that any product is 100% free

from any allergen due the risk of cross contamination in our busy kitchen.


