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Parties of 6 or more are subject to an optional 10% service charge 
 

 

Spiced Lamb flatbread                  6.5 

Pistachios, cumin, hummus, 

coriander & lime yoghurt 
 

Linguini                                                6.5 

Pancetta & tomato, Napolitana sauce 
 

Sausage Roll                                           6     

Haggis, sausage meat & sage 

piccalilli  

 

Potted Mackerel                                  6 

Smoked mackerel, chive, cayenne 

pepper, rocket salad & English 

muffin 
 

Chicken Liver Pate                           6.5 

Red onion marmalade, soft herbs 

toasted brioche  
 

Soup (V)                                                     5.5                              

Please ask for today’s choice 

warm rosemary focaccia 

 

Winter leaf salad                                 6                      
Pak choi, chicory, red cabbage, 

toasted almonds, pomegranate, 

peanut & sesame seed dressing 
 

Haddock Brandade                          6.5 

Smoked haddock, leek, onion, mash 

& toasted panko breadcrumbs 
 

Flatbread                                              6.5 

Aubergine baba ghanoush,  

pickled red onion & lemon balm  

8oz  Rib-Eye                                          20 
 

8oz  Fillet Steak                                    24 
 

Corn-fed Chicken Breast                   14  
 

Lamb Burger, Cumin & Chilli             13 

 

 

King Prawns                                            4  
 

Beer Battered Onion Rings                4 
  

Glebelands Salad Leaves                     3       
 

Beef Dripping Chips                              3       
 

Steamed Mustard Greens                   3 

 

 

 

 

Seafood Linguine                 15.5                       

King Prawn, mussel & garlic butter, 

tomato, chilli & cinnamon sauce 

 

Grilled Hake                                     15.5 

Tamarind & bean curry, charred 

tender stem broccoli 

 

Fish & Chips                          12.5                       

Crispy kale, batter scraps, peas & 

broad beans, dripping chips  

 

 

 

 

Corn-fed Chicken Breast                14 
Portobello mushroom, chard, red 
wine reduction risotto 

 
Cheese & Onion Pie                          13     
Lancashire cheese & onion,  

steamed mustard greens 

 
Seasonal Risotto                                13  
Honey roasted beetroot risotto & 

feta cheese.  

Green Peppercorn                            
 

Steak Sauce                       
 

Garlic & Parsley Butter                  
 

Fat Loaf Ketchup                                          

 

Chateau Briand for 2                      55        

Confit tomatoes, mushroom, onion 
rings, dripping chips, watercress & 
choice of sauce  
 

Roast Wild Pheasant                      15 
Roasted garlic brioche butter 
pudding & wild mushroom sauce 
 

Baked Seabass                                 15.5 

Steamed quinoa, pomegranate & 
lemon, winter squash, basil pesto 

BREAD & OLIVES 
          
 

 

All grilled meat served with beef dripping chips, green leaf & shallot salad & 

a choice of sauce 

 

 

Garlic & Herb Focaccia Bread    3 
 

Spanish Manzanilla Olives          3 
 

Lemon & Thyme marinated Olives      4 

 
Please inform staff of any allergies 

A few of our suppliers:- 

Frosts of Chorlton – Meat    Manchester Veg people – Organic veg    Easy Fish Co – Seafood 

Salad – Glebelands City Growers    Ice Cream- Dunham Massey Farm    Dunham Brewery – Beer 

 


