
BEEF BURGER 1335kcal    £15.00

Homemade 5oz patty, caramelised red onions and chutney, 
mozzarella, salad and beef tomato slice in a seeded brioche 
bun. With wholegrain mustard coleslaw, dressed mixed salad, 
skin on fries and onion ring
     Gluten free option available

STEAK FRITES 654kcal    £15.00

A tenderised 8oz steak, served with skin on fries and dressed 
mixed leaves

TANDOORI CHICKEN SALAD 831kcal                  £13.00

Served with tandoori chicken thighs, poppadoms, mango 
chutney, lime chutney and garlic naan bread

FISH AND CHIPS
                    Sm £12.50 663kcal    Lrg £14.50 1130kcal

Beer battered haddock served with mushy peas and proper 
chips. Served with tartare sauce

CHEF’S CHEESE AND ONION PIE 1458kcal   £13.50

Served with chips and a choice of beans or seasonal 
vegetables

ASPARAGUS, BROAD BEAN & ROASTED GARLIC 
RISOTTO 426kcal                                                                               £13.50

A classic risotto with a creamy cheese sauce, asparagus and 
broad beans

CHICKEN MILANESE 902kcal                                                  £14.50

Parmesan crusted breaded crispy chicken breast served with 
skin on fries and a rocket salad

MOULES MARINIERE 790kcal                                                 £14.50
Served with skin on fries and crusty bread

FLEETWOOD LUNCH 609kcal                                                   £14.00

Served with tempura king prawns, poached salmon, smoked 
salmon, prawns, mackerel pate, peppered mackerel, brioche 
melba toast and a bread roll
     Gluten free option available

SALMON LINGUINE 643kcal                                                    £14.00
Salmon, peas and courgette bound in a white wine cream 
sauce served over linguine

SMOKED HADDOCK LANCASHIRE RAREBIT 513kcal      

                                                                                                  £9.50
Sourdough topped with Lancashire rarebit and flaked smoked 
haddock

HOMEMADE SCOTCH EGG 551kcal                              £8.50

Black pudding scotch egg served with dressed leaves and 
homemade mustard mayonnaise 

PRAWN COCKTAIL 217kcal                                                         £8.50

Traditional prawn cocktail, served with brown bread and butter

CHICKEN LIVER PÂTÉ 405kcal                                                  £8.00

Chicken liver pâté, apple chutney, toasted sourdough

GRILLED ASPARAGUS 298kcal                                        £8.50

Topped with hollandaise sauce and a poached egg

BANG BANG CAULIFLOWER 330kcal                                 £7.50

Pakora battered cauliflower, sriracha mayo, pickled salad

Skin on Fries 391kcal    £2.50
Onion Rings 239kcal    £2.50
2 Slices of Bread and Butter 240kcal    £1.00
Proper Chips 358kcal    £2.50
Wholegrain Mustard Coleslaw 202kcal    £1.50
White Truffle and Parmesan Fries 539kcal    £2.95
Seasonal Vegetables  Ask your server for today’s selection    £2.95

STICKY TOFFEE PUDDING 1085kcal    £7.00
Sticky date pudding served with toffee sauce and vanilla ice 
cream, garnished with strawberries and caramel

LEMON TART 491kcal    £7.00
Lemon curd set tart served with raspberry sorbet, coulis and a 
raspberry crumb, garnished with chocolate and fruit

CHEESECAKE 593kcal    £6.50
Mango and passion fruit cheesecake served with a mango 
and passion fruit compote and a semi whipped mango cream. 
Garnished with white chocolate and fruit

FRIED CHOCOLATE 
ICE CREAM 440kcal    £6.50
Chocolate ice cream wrapped in brioche, deep fried and dusted 
in cinnamon, served with chocolate crème patisserie

TRIO OF ICE CREAM 396kcal    £6.00
Chocolate, vanilla, strawberry ice cream served with chocolate 
crumb and a Rossini wafer

Ask your server for gluten free and vegan dessert options



Pot of Tea  0kcal £1.70
Filter Coffee  0kcal £2.10
Americano  0kcal £2.10
Latte  206kcal £2.10
Cappuccino  130kcal £2.10
Espresso  2kcal £2.10
Silky Smooth Hot Chocolate  208kcal £2.20

PREMIUM SPECIALITY & FLAVOURED TEAS £1.99
English Breakfast  0kcal
Earl Grey  0kcal
Decaffeinated  0kcal
Camomile  0kcal
Green Tea  0kcal
Cranberry, Elderflower & Raspberry  0kcal
Peppermint  5kcal
Lemon & Ginger  5kcal

Bottled Coke / Diet Coke  85kcal / 0kcal £2.45
Fentimans  84kcal / 117kcal / 91kcal £2.99
(Ginger Beer, Dandelion & Burdock)
Glass of Orange / Apple Juice  133kcal / 140kcal £1.89
Bannisters Elderflower Fizz  80kcal £1.99
Mineral Water Still or Sparkling (330ml)   £1.99
Mineral Water Still or Sparkling (750ml)  £2.99

Sharp’s Doom Bar  (ABV 4.3%)   £4.49
Peroni (330ml)  (ABV 5.1%)   £3.89
Becks Non Alcoholic Beer (275ml)    £2.99
Pimms  (ABV 25%)   £3.89
Gin & Tonic  (ABV 37.5%)  £3.89

Sierra Grande Chardonnay, Chile  (ABV 13%)
Cape Heights Sauvignon, South Africa  (ABV 12.1%)
Vinazzi Pinot Grigio  (ABV 12.5%)

San Vigillio Pinot Blush  (ABV 12%)
Big Top Zinfandel Blush, USA  (ABV 11%)

Ca’di Ponti Shiraz  (ABV 13.5%)
Cape Heights Merlot, South Africa  (ABV 13.5%)
Vega Piedra Rioja  (ABV 13%)

125ml Glass 
£5.50

750ml Bottle
£21.99

Lunetta Prosecco  (ABV 11%)

Please make a note of your table number & pay at the till on your way out of the restaurant.
As a licensed restaurant we are happy to sell alcohol as an accompaniment to a meal. Please be aware we are not a gluten free kitchen.  

All ingredients may not be listed on the menu, always speak to your server if you have any dietary requirements or allergies.

All wines sold by the glass are available in a smaller 125ml glass on request.
All ABV’s correct at the time of printing.
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175ml Glass 
£4.59

250ml Glass 
£6.50

750ml Bottle 
£18.99

ALLERGEN KEY

175ml Glass 
£4.59

250ml Glass 
£6.50

750ml Bottle 
£18.99

175ml Glass 
£4.59

250ml Glass 
£6.50

750ml Bottle 
£18.99

SULPHITESSOYASESAMELUPIN MOLLUSCS TREE NUTSMUSTARDMILKFISHEGGSCRUSTACEANSGLUTENCELERY PEANUTS


