- NIBBLES -

Olives (v) £3.25

Chargrilled pitta with houmous and apple tatziki (v) £3.50
Scotch egg with homemade brown sauce £4.50
Chipolatas with mustard mayo £3.95
Piggy mow fries £4.50

- STARTERS -

Seasonal soup with bread and butter (v) £4.50

Chicken liver parfait with port and bacon chutney £6.50

Wild mushrooms on toasted bloomer with spinach, garlic and truffle oil (ve) £6.95
Devilled crab with sea salt croutes and mixed salad £6.95

Sticky jerk spiced baby back ribs with pineapple salsa £6.95
Haddock goujons with tartare sauce and lemon £4.95
Deep fried brie with smoked chilli jam (v) £4.95

- SANDWICHES -

Hot beef sandwich with caramalised onions, fries and gravy £9.95

Chargrilled chicken and pulled pork taco with pico de gallo dressing £8.95

Open prawn and smoked salmon sandwich with granary bread, cocktail sauce fries and salad £9.95
Lightly smoked Lancashire hot dog, crispy shallots, sweet mustard and piggy mow fries £11.50
Boltmaker welsh rarebit with fries, tomato and red onion salad (v) £7.95

- TODAYS SPECIALS -

Don’t miss our daily specials; seasonal produce and the catch of the day, sometimes just a few
portions of each and when it’s gone it’s gone!
See the chalkboards and ask your server.

Please inform us if anyone in your party has a food allergy before ordering.
(v) – Vegetarian. (ve) – Vegan. (n) – Nuts. Please ask to see the gluten free menu.

- MAINS -

Battered haddock and chips, mushy peas and tartare sauce £12.95

Mince steak and onion plate pie with mushy peas, chips and gravy £11.50

Malaysian seafood curry with fragrant rice, coconut and chilli sambal (va) £16.50

Mow burger with melting cheese and bacon, lettuce, tomato and barbecue sauce £12.95

Grilled cajun chicken burger with melting cheese and bacon, fries and onion rings £11.95
Crispy confit duck leg, pancetta and white bean cassoulet, kale and crusty bread £14.95
Vegan burger with smoked cheese, lettuce, tomato, fries and New York bun (ve) £13.95
Lancashire cheese and onion pie with peas and chunky chips (v) £10.50
Double gammon steak with fried eggs, chips and grill garnish £12.95

28 day dry-aged Lancashire grass fed beef with slow roast field mushrooms, grilled tomatoes,
onions rings and proper chips
10oz Rump £17.95

8oz Rib-eye £18.50

10oz Sirloin £22.50

Extras; Pepper sauce £1.95, Blue cheese sauce £1.95, Onion rings £1.95

- MEAT PLATTER FOR TWO £30.00 -

Rib-eye steak on the bone, Crispy duck leg, Gammon, Chipolatas, Sticky jerk ribs,
Scotch egg with watercress and tomato salad, fries, blue cheese sauce and pepper sauce

Sea salt fries

- SIDES £3.95 -

Proper chips

Seasonal greens

Green salad

- DESSERTS -

Syrup sponge with proper custard £5.50

Treacle tart with marmalade sorbet and walnut cream £5.50

Dark chocolate fondant with honey comb and salted caramel ice cream £5.95

Ice cream selection with raspberry sauce, mini marshmallows and wafer £5.25
Seasonal fruit crumble with proper custard £5.50
~

Three or Five cheese selection with chutney, grapes, crackers and fruit cake £6.95 or £8.95
Please inform us if anyone in your party has a food allergy before ordering.
(v) – Vegetarian. (ve) – Vegan. (n) – Nuts. Please ask to see the gluten free menu.

