
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 

Dinner a la carte 

A’LA CARTE MENU 
 
 
FIRST COURSE 
 

 
 
 
 
 
 
 
 
 
 
 
 

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

 £11.50

Black Pudding and Buttered Pink Trout, 
Mustard and Watercress Sauce 
 
 

 £10.50

Bowland Beef Tartare, Ascroft’s Cauliflower Carpaccio, 
Cauliflower and Horseradish Cream,  
Marrowbone and Caper Toast  
 
 

 £15.00

Foragers Soup, Wild Garlic, Sorrel, Nettle, 
Bittercress, Potato Skins 

   £9.50

 
 
 

  

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

 £12.00

 
 
 
West Coast Lobster, Scorched Leeks,  
Scorched Leek and Potato Gel, Caviar 
 

  
 
 
£17.50SA
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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 

Dinner a la carte 

FISH 
 
 
John Dory, English Artichoke “Risotto”, Ibérico Ham,  
Crispy Squid                       £14.50/£29.00 
 
 
Sandwich of Skate, Roast Garlic and Parsley Snails, 
Savoy Cabbage, Crackling,  
Burnt Butter and Lemon Sauce               £13.50/£27.00 
 
Fish of the Day, New Potatoes, Seasonal Vegetables,           Market Price 
Tartar Sauce 
 
 
MAIN COURSE 
 
 
Whitewell Roebuck, Potato Wrapped Homemade 
Blackpudding, English Onions 
 
 
Milk Fed Cumbrian Lamb, Spring Vegetables, Ramsons 
and Flowers, Tempura Samphire 
 
Cornfed Goosnargh Chicken, Lovage Crumb,  
Broad Beans, Wild Mushrooms 
 
 

  
           £28.00 
 
 
 
           £28.50 
 
 
 
           £25.00 

Welfare Friendly Veal Rib, Smoked Potato,  
New Seasons Asparagus, St Georges Mushrooms 

            £28.50 
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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 

Dinner a la carte 

 
DESSERTS 
 
 
Iced Eccles Cake, Caramelised Wafers, Grape Sorbet 

 

           £12.50 
 
 

 

 

Liquid Chocolate, Carrot and Orange, Salted Walnuts 
 

           £10.00 
 
 

 

 

Banana “In Its Own Skin”, Coffee and Toffee 
 

           £10.00 
 
 

 

 

Bramley Apple Crumble Soufflé,  
Mrs Kirkham’s Lancashire Cheese Ice Cream 

 

           £12.00 

 
 

 

 

Melting Ginger Pudding, 
Iced Double Cream, Caramel Custard 

 

             £9.50 

 
 

 

 

 
CHEESE 
 
 
A Selection of British Cheese From the  
Northcote Cheese Board served with Northcote 
homemade Bread Wafers and Walnut and Fruit Loaf       

 

           £11.50 

 
 

 
Cropwell Bishop Stilton with Preserved Ginger  
served with Northcote homemade Bread Wafers  
and Walnut and Fruit Loaf 

 

             £8.20 
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