
T A B L E  S N A C K S
4.50PINK PEPPERCORN OLIVES  (V&GF)

5.50ROASTED GARLIC & HERB FLATBREAD  (V)

5.50FIRE ROASTED RED PEPPER HOUMOUS  ciabatta crisps (V&GFA)

6ARTISAN BREAD BOARD  english rapeseed oil, aged balsamic, basil pesto, sea salt butter (V)

6.50ROASTED GARLIC, MOZZARELLA & HERB FLATBREAD (V)

6.50SPICY NDUJA, GARLIC & CHILLI FLATBREAD

S T A R T E R S
6SEASONAL SOUP OF THE DAY  warm bread roll & sea salt butter (V&GFA)

8.50CHORLEY HAGGIS SCOTCH EGG  smoked chilli jam, watercress & red onion salad

8ATLANTIC PRAWN & CRAYFISH COCKTAIL  bloody mary seafood sauce, crispy capers, sourdough crostinis (GFA)

8DUCK LIVER PARFAIT  house chutney, brioche toast (GFA)

8.50CIDER BRAISED PIG CHEEKS  smoked bacon & barley risotto, crispy sage, pork popcorn (GF)

7.50CREAMY GARLIC MUSHROOMS  toasted sourdough, pickled shimeji mushrooms, aged parmesan, truffle oil
(V&GFA)

T A PA S  -  1  F O R  £ 7  O R  3  F O R  £ 1 8
BURY BLACK PUDDING FRIES  english mustard mayonnaise

KOREAN FRIED CHICKEN   hot honey & gochujang glaze, chilli & ginger bbq sauce

CHORIZO CHIPOLATAS  sun-blushed tomato mayonnaise

ITALIAN STYLE MEAT BALLS  tomato & basil sauce, aged parmesan

CAJUN HALLOUMI BITES  chipotle sour cream (V&GF)

BEER BATTERED HADDOCK GOUJONS  tartare sauce (V&GFA)

STANHILL DIRTY FRIES  smokey baconnaise, crispy onion & bacon crumb, smoked applewood cheese (V&GF)

SALT & PEPPER FRIES  sriracha mayonnaise, chilli, spring onion & toasted sesame (V&GF)

CRISPY LAMB KOFTA BITES  harissa & mint raita

SALT & PEPPER SQUID  sriracha mayonnaise

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

Choose 2 burgers from:
Prime 6oz Steak Burger
Cajun Chicken Burger

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

2  F O R  £ 1 8

GRILL DAY
Choose 2 main dishes from:

10oz Rump Steak • 8oz Ribeye Steak
8oz Sirloin Steak • 10oz Gammon Steak

Grilled chicken breast
Add a bottle of house wine

A L L  F O R  £ 4 5

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?

S M L  £ 1 6  /  L R G  £ 2 2

(V) = Vegetarian   (VE) = Vegan   (GF) = Gluten free   (GFA) = Gluten free available upon request



C L A S S I C S
SML 10 / LRG 14FISH & CHIPS  beer battered haddock, triple cooked chips, mushy peas, tartare sauce (GFA)

1514HR BRAISED BEEF & ALE PIE  creamed potato, charred hispi cabbage, beef fat carrot, beetroot, proper gravy

14DEWLEY'S LANCASHIRE CHEESE & ONION PIE  triple cooked chips, smokey chipotle beans, chipotle
sour cream & chives

16PANKO CHICKEN  crispy panko chicken breast, caesar salad, parmesan & herb fries, roasted garlic & herb butter (GFA)

146OZ BRITISH STEAK BURGER  creamy lancashire cheese, gem lettuce, beef tomato, house burger sauce, sea salt fries,
beer battered onion rings. Add smoked bacon + £2

16PANKO BUTTERMILK CHICKEN BURGER  crispy Italian salami, basil pesto, sun-blushed tomato mayonnaise, rocket,
parmesan & herb fries

1510OZ SWEET CURED BACON CHOP  triple cooked chips, poached egg, pineapple & chilli salsa (GF)

16CLASSIC CAESAR SALAD  choose from pan roasted chicken breast, seared salmon or halloumi. smoked bacon,
anchovies, gem lettuce, aged parmesan, ciabatta crisps, caesar dressing (GFA)

M A I N S
19HONEY & SOY GLAZED DUCK BREAST  spiced carrot puree, roasted red cabbage, pickled plum hoi sin, toasted

sesame & peanut crumb, five spice sweet potato fries (GF)

17PAN ROASTED WHITTAKERS CHICKEN BREAST  creamed potato, asparagus, black garlic ketchup, dijon mustard
& tarragon sauce (GF)

17PORK, FENNEL & SPICY NDUJA RIGATONI  slow cooked rare breed pork, fennel & nduja ragu, rigatoni pasta,
aged parmesan, fresh basil (GFA)

18PAN FRIED SEA BASS FILLET  potato gnocchi, courgette, sun-blushed tomato, caper & lemon cream sauce (GF)

14RISOTTO OF THE DAY  please ask your server (V & GF)

2635 DAY DRY AGED 10OZ RIBEYE STEAK   confit tomato, roasted flat mushroom, triple cooked chips, watercress,
beer battered onion rings & pink peppercorn sauce (GFA)

14CHICKEN CARBONARA LINGUINE -  chicken, smoked bacon, wild mushrooms, black pepper, garlic & parmesan
cream (GFA)

19SOUTH INDIAN SALMON  bombay celeriac, green beans, pineapple & chilli salsa, coriander (GF)

S A U C E S  A L L  £ 3
PROPER GRAVY DIJON & TARRAGON SAUCE                                PINK PEPPERCORN

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

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

SEA SALT FRIES  (V&GF) GREEN BEANS & TOASTED PEANUTS  (V&GF)

TRIPLE COOKED CHIPS  (V&GF) CHARRED HISPI CABBAGE, MISO BUTTER & TOASTED
SESAME  (V&GF)ASPEN FRIES  aged parmesan, truffle oil & chives (V&GF)

SWEET POTATO FRIES  (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 5  /  2  C O U R S E S  £ 2 0  /  3  C O U R S E S  £ 2 5
(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.


