
Please notify a member of staff of any food allergies or special requirements 
 

All prices include VAT at the current rate of 20% 
An optional 10% Gratuity will be added to your bill 

 
 
Lunch a la carte 

 

FIRST COURSE 
 

Morecambe Bay Shrimps, Mace and Lemon Jelly, 
Bread Shard 

£11.00

 

Black Pudding & Buttered Pink Trout,   
Mustard & Watercress Sauce 

              £9.25

 

New Seasons Asparagus “Charred”,  
House Cured Ham, Coddled Egg, Morels 

£14.00

 

Chicken “Hindle Wakes” Tea, Slow Cooked Wing, 
Yorkshire Rhubarb, Rice Puff  

£11.50

 
 
MAIN COURSE 
 

Welfare Friendly Veal Rib, Smoked Potato,  
New Seasons Asparagus, Cultivated Mushrooms 

            £28.50 

  
Whitewell Roebuck, Potato Wrapped Homemade 
Blackpudding, English Onions 

            £28.00 

   
Sandwich of Skate, Roast Garlic and Parsley Snails, 
Crackling, Burnt Butter and Lemon Sauce 

£13.50/£27.00

  
Plain Grilled or Pan Fried Fish of the Day,  
Garden Vegetables, New Potatoes, Tartare Sauce 

 Market Price 

  
 
DESSERTS 
 

Banana “In Its Own Skin”, Coffee and Toffee 
 

£10.00
   
Melting Ginger Pudding, Iced Double Cream, 
Caramel Custard 

             £9.50 

   
Iced Eccles Cake, Caramelised Wafers,  
Grape Sorbet 

           £12.50 

   
A Selection of British Cheese from the  
Northcote Cheese Board                            

           £11.50 
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