
lower buck inn And lodgings
waddington

lunetta prosecco spumante. italy.
light and fruity with hints of peaches.

                                         . 200ml 7.50 . bottle 24.50 .

sparkling

cape heights cabernet sauvignon. 
s.africa.
a rich Cabernet, with cherry stone aromas leading to rich fruit 
flavours vanilla with a spicy finish.

. 125ml 3.40 . 175ml 4.90 . 250ml 6.80 . bottle 19.00 .

cape heights shiraz. s.africa.
a medium bodied Shiraz, ripe berries with a hint of spice. Vibrant,

 youthful and vividly fruity

. 125ml 3.40 . 175ml 4.80 . 250ml 6.80. bottle 19.00 .

red wine
Montevista merlot. chile.
a  soft full  bodied Merlot,  rich  in  ripe  berry  characters.    Easy 
drinking.
. 125ml 3.40 . 175ml 4.90 . 250ml 6.80 . bottle 19.00 .

vega piedra rioja. spain.
the balance of a juicy fruit and soft tannins makes this Rioja a great 
all rounder.
. 125ml 3.90 . 175ml 5.40 . 250ml 7.00 . bottle 21.00 .

stones throw malbec. australia.
dark aromatic Malbec for the soul.  Flavours of crisp mineral fruit 
and Morello cherry compote.

. 125ml 3.50. 175ml 5.50 . 250ml 7.00 . bottle 19.50 .

white wine
montevista sauvignon blanc. chile.
fresh,  lively  nectarine and    passionfruit  flavours  layered   with 
refreshing green herbal characters with a clean zippy finish.

. 125ml 3.70 . 175ml 4.80 . 250ml 6.80 . bottle 19.00 .

cape heights chenin blanc. s.africa.
easily the Cape’s most popular wine style, with crisp green apple 
fruit flavours, fresh floral aromatics and soft spicy hints.

. 125ml 3.70 . 175ml 4.80 . 250ml 6.80 . bottle 19.00 .

pinot grigio. italy.
highly fashionable Pinot Grigio’s from northern Italy continues to 
impress. Very clean, dry and fragrant with crisp honey finish.
. 125ml 3.90 . 175ml 4.80. 250ml 6.80 . bottle 19.00 .

adobe reserva chardonnay. chile.
Organic reserve wine reflect the highest quality of the vineyard 
and deepest respect for the environment and its workers.
. 125ml 3.50 . 175ml 5.00 . 250ml 7.00 . bottle 18.50 .

wine by the bottle 

The cloud factory sauvignon.
 n.zealand.
fine and focused with a depth of aromatic gooseberry and passion 
fruit that is distinctly Marlborough.  Wonderful and fresh with a 
lingering palate.

                                                               . bottle 24.00 .
macon uchizy domaine taimard. 
france.
this modern style Macon with a crunch of acidity behind a core of 
fruits, pure and racy.

                                                               . bottle 35.00 .

wine by the glass and bottle

white wine champagne 
stephané breton champagne. 
france.
a wonderfully fresh Champagne with a real palette full of flavour.  
Plenty of fizz and wonderful effervescence in the mouth.

                                                              . bottle 39.00 .
laurent-perrier rosé nv champagne. 
france.
it’s elegant bottle inspired by the late 16th century this Rosé 
Champagne is memorable for its freshness and unique aromas.

                                                              . bottle 75.00 .

cotes du rhone. france.
a stylish Cotes du Rhone, well flavoured wine, brimming with fruit 
that is underpinned with fleshy layered texture with a smooth 
finish.

                                                             . bottle 27.50 .

magpie wishbone shiraz. chile.
typically full, opulent Shiraz with Grenaché fragrance.  Depth and 
spicy undertones.

                                                               .bottle 22.00 .

red wine

sanvillio pinot grigio blush rosé. italy.
fresh, dry with wonderful summer fruit flavours.  The classic Italian  
with a twist of pink.

rosé wine

domaine de la vielle tour provence. 
france. 
fresh and dry with a hint of pink. The nose is perfumed with pretty 
ripe berry characters. On the palate it is soft, pleasantly fruity, 
fresh, juicy and savoury.

. 125ml 4.00 . 175ml 5.30 . 250ml 7.30 . bottle 23.00 .

menu
& wine list

minuty prestige. 
intense aromas of citrus and white flowers give way to flavours of 
grapefruit and berries.

				                 . bottle 35.00 .

minuty provence.
it’s delicate hints of pink grapefruit and white peach meet aromas 
of citrus fruit and white flowers.

                                                              . bottle 25.00 .

rosé wine

. 125ml 3.70 . 175ml 4.90 . 250ml 6.80 . bottle 19.00 .



soup of the day.
Please ask for today’s soup.  Served with fresh 
bread roll.

Fish pie. 	                               (gf option available).
House mix of fish, topped with mash and cheese.  
served with garden peas and seasonal salad.

Fish and chips.               (gf) 
House battered fish served with wedge of lemon, 
mushy peas and tartar sauce.

Breaded Scampi.             
Breaded scampi, chunky chips with tartar sauce 
and wedge of lemon. 

grilled salmon            
Served fondant potato, vegetables with a tomato 
and roasted pepper sauce. 

vegetarian and vegan
Leek and Gruyère tart   (v)
Served with house salad and sweet potato fries.

Wild mushroom and green pea 
risotto.                                 (v . ve)
Served with  a garlic ciabatta.  Can be served 
vegetarian or vegan option. 

Cheese and Onion Pie    (v)
Served with chips or fries, mushy peas or garden 
peas with a jug of vegetarian gravy (please 
request).

homemade pate of the week.
Served with toasted bloomer and house chutney.

Scottish smoked salmon.                      
Served with granary bread and a lemon and dill 
dressing.

chipolata sausages.  
Chipolata sausages glazed in honey & wholegrain 
mustard dips.

Slow cooked BBQ Ribs  (gf)
Served with fries and creamy coleslaw.

Lancashire hotpot          (gf)
Served with peas and red cabbage.

Farnsworths thick pork sausages.
Served with seasonal vegetables, creamy mash 
and jug of beef onion gravy.

The lower buck burger.
Served with smoked bacon, melted cheese,  fries 
and coleslaw.

Chicken goujons.         (gf)
Slightly spiced served with house salad, fries with 
chilli sauce and garlic mayonnaise.

chargrilled gammon and egg.      
Chargrilled Gammon and Egg, served with 
pineapple, garnish and chips.

starters / light bites

sandwiches

prawns with marie rose sauce.
Succulent prawns served with homemade Marie 
rose sauce served with our fresh house salad and 
a side of crisps.

Grilled chicken and bacon.
Grilled chicken breast and streaky bacon with 
mayonnaise served with our fresh house salad 
and a side of crisps.

Cheese and onion.         (v)
Mature Lancashire cheese and red onion served 
with our fresh house salad and a side of crisps.

Roast ham and mustard.
Honey Roast Ham & Mustard, tomatoes and 
mustard served with our fresh house salad and 
a side of crisps.

Roast beef and onion.
House Cooked Locally sourced Roast beef and 
onion (Served hot or cold), horseradish dressing 
and with our fresh house salad and a side of 
crisps.

Scottish smoked salmon and cream 
cheese.
Smoked Scottish salmon, cream cheese served 
with our fresh house salad and a side of crisps.

north sea haddock fingers.
with tartar sauce served with our fresh house 
salad and a side of crisps.

Available white or brown bread.

check out this weeks SPECIALS board next to the bar.  

A good plate of freshly cooked food takes time, we thank you for your 
patience.  If you require any help or further information on any of the

dishes or have food allergies, please ask  and inform a member of our staff. We are happy to help.  8 oz Sirloin Steak. 

 8 oz Rib Eye Steak. 

 8 oz fillet Steak.

All steaks come with your  choice of side & sauce 
served with mushrooms, tomato and onion 
rings.

Choose a sauce and a side for your steak.

sauces for steaks. 
(all sauces gluten free)

Peppercorn sauce.
Garlic butter.

Skewer of piri piri Chicken breast.
Served with fries, salad, coleslaw, with a sour 
dough bread.

half piri piri Chicken.
Served with fries, salad and coleslaw.

chargrill steaks      all steaks gluten free.

chargrill chicken   

  6.50

  8.95

 
 5.95

  5.95

14.95

13.95

12.95

13.95

13.95

13.95

14.95

13.95

12.95

14.95

11.95

13.95

13.50

  8.95
 

 
  8.95

  6.95

 
  7.25

  8.95

 

  9.95

 
 8.95

Bowl of chunky chips.		  (gf)  
          
Fries.				    (gf) 
   
Sweet potato fries.		  (gf)             
Onion rings.			   (gf)  

side dishes

Garlic bread.
Garlic bread with cheese.
Seasonal vegetables.                (gf . v . ve)

House salad.                             (gf . v . ve)

  3.00
  3.00
  3.00
  3.00

 3.00
 3.50
 2.95
 2.85

21.95

19.95

24.95

 

12.95

14.95

*All products are prepared in an environment where nuts are used and food may contain traces of nuts.  If you have any special dietary requirements or allergies, 
please speak to a member of our team, who will be happy to assist. (gf) gluten free.  (v) vegetarian.  (ve) vegan.

*All products are prepared in an environment where nuts are used and food may contain traces of nuts.  If you have any special dietary requirements or allergies, 
please speak to a member of our team, who will be happy to assist.  (gf) gluten free.  (v) vegetarian.  (ve) vegan.

chicken goujons.              (gf) 
Slightly spiced with chilli and mayonnaise dip. 

plum tomato and mozzarella salad.  
Served with a sweet balsamic vinegar.

ham hock terrine.         
Served with a boiled egg, wholegrain mustard, 
mayonnaise with bloomer.

steak & ale.

chicken, ham & leek.

cheese & onion.               (v)

Served with chips or fries, mushy peas or 
garden peas with a jug of beef onion gravy. 
(vegetarian gravy on request)

sides for steaks.

Chunky chips.	         (gf)
	
Fries.                          (gf)
	
House salad.	         (gf)

13.50

13.50

13.50

 

fish      

the lower buck classics

  5.95

  6.25

  5.95

coffee and tea     
Black Americano 
White Americano
Latte
Babyccino 
Cappuccino 
Espresso small
 
Espresso large 
Mocha 
Hot Chocolate
Hot Chocolate with cream
Traditional English Tea 

2.60
2.70
2.70
2.70
2.70
1.70
2.00
2.90
2.70
2.90
2.00

the lower buck homemade pies 


