
Food Allergy? Please speak with a member of our team! 

 
 

 
MAIN MENU 

 

Starters… 
 

- Chefs soup of the day, chunky bread & farm butter (v)        £5 

- Mushroom pepperpot, toasted bloomer, pea shoots (v)       £7 

- Cauliflower & onion bhajis, carrot & cumin puree, charred cucumber      £6 

- Duck croquette, pickled Asian vegetables, plum & chilli jam       £7 

- Sticky beef cheek, parmentier potatoes, celeriac puree        £7 

- Seafood arancini, red pepper coulis, fennel gel         £7 

- King scallops, celeriac textures, bacon & herb crumb        £10 
 
 
 
 

Main Courses… 
 

- Duo of duck breast & duck leg croquette, pommes anna, braised red cabbage, juniper glaze   £18 

- Smoked haddock fillet, creamed leek risotto, crispy leeks, parmesan      £15 

- Chicken breast, whipped potato, braised leeks, mushroom puree, garlic cream sauce    £14 

- Crispy pork belly, gratin potato, spiced carrot puree, tenderstem broccoli, cider jus    £15 

- Braised lamb shoulder, bubble & squeak, roasted carrot, minted jus      £16 

- Curried chicken Kiev, squash saag aloo, fine beans, coconut curry glaze      £15 

- Mediterranean vegetable gnocchi, tomato & basil ragu (v)       £11 

 

Sides… 

- Tiger prawns, sweet chilli       £5 

- Beer battered onion rings (v)         £3  

- Halloumi fries & smoked chilli jam (v)      £5 

- Cauliflower cheese (v)        £4 

- Tenderstem broccoli, Hoisin (v)             £4 

- Salt & pepper calamari, garlic aioli             £5 

- Honey glazed pork belly bites              £5 

 - Garlic bread (add cheese +£1) (v)              £4 

 
 

 
 
 
 



Food Allergy? Please speak with a member of our team! 

 
Hot Rock Steaks… 
 

All our steaks are served with tomato, confit mushroom, pea shoots and chunky chips.  

 

- 6oz 50 day dry aged rump steak  £14 

- 12oz 50 day dry aged rump steak  £20 

- 10oz 70 day dry aged marbled sirloin steak £22 

- 10oz 50 day dry aged rib eye steak           £24            

- 8oz Centre cut fillet steak            £25          

 
 
 

Signature Steaks… 
 

All our steaks are served with tomato, confit mushroom, pea shoots and chunky chips. We only carry a very limited 
number of these steaks in stock so we may unfortunately run out. 

- 16oz t-bone steak             £25 

- 20oz chateaubriand (perfect for 2 people)          £45 
 

 
 

Sauces… 
 

- Cracked black peppercorn   £2.50 
       

      - Red wine reduction          £2.50 

- Port & stilton     £2.50             - Creamy porcini & madeira                        £2.50 
 
 

 
Sides… 

- Tiger prawns, sweet chilli       £5 

- Beer battered onion rings (v)         £3  

- Halloumi fries & smoked chilli jam (v)      £5 

- Cauliflower cheese (v)        £4 

- Tenderstem broccoli, Hoisin (v)             £4 

- Salt & pepper calamari, garlic aioli             £5 

- Honey glazed pork belly bites              £5 

 - Garlic bread (add cheese +£1) (v)              £4 

 
For the little ones… 

 

- Chicken goujons & chips          £7 

- Junior Sunday roast (Sundays ONLY)         £7 

 

- Mini Cumberland, mash & gravy               £7  

- Battered fish & chips                    £7

 
 

 
 

 



 Food Allergy? Please speak with a member of our team! 

SUNDAY MENU 
  1 COURSE - £14 | 2 COURSES - £18 | 3 COURSES - £22 

 

Starters…

- Chefs soup of the day, chunky bread & farm butter (v)   

- Mushroom pepperpot, toasted bloomer, pea shoots (v)      

- Honey glazed pork belly, spiced carrot puree, pickled red onion      

- Spicy beef meatballs, tomato ragu, mozzarella 

- Prawn cocktail, gem lettuce, brown bloomer, Marie Rose sauce, paprika 

 

The Main Event… 

- Roast rump of aged beef or chicken, goose fat potatoes, seasonal vegetables, Yorkshire pudding, pan gravy  

- Chicken breast, whipped potato, braised leeks, mushroom puree, garlic cream sauce   

- Crispy pork belly, gratin potato, spiced carrot puree, tenderstem broccoli, cider jus  

- Smoked haddock fillet, creamed leek risotto, crispy leeks, parmesan      

- Mediterranean vegetable gnocchi, tomato & basil ragu (v)  
      

Hot Rock Steaks… 

All our steaks are served with tomato, confit mushroom, pea shoots and chunky chips. 

- 6oz 50 day dry aged rump steak 

- 12oz 50 day dry aged rump steak [+£6] 

- 10oz 70 day dry aged marbled sirloin steak [+£8] 

- 10oz 50 day dry aged rib eye steak [+£10]                 

- 8oz Centre cut fillet steak [+£11]                         

 

Sauces…

- Cracked black peppercorn   £2.50       - Red wine reduction          £2.50 

- Port & stilton     £2.50             - Creamy porcini & madeira                        £2.50 

Sides… 

- Tiger prawns, sweet chilli       £5 

- Beer battered onion rings (v)         £3  

- Halloumi fries & smoked chilli jam (v)      £5 

- Cauliflower cheese (v)        £4 

- Tenderstem broccoli, Hoisin (v)       £4 

- Salt & pepper calamari, garlic aioli       £5 

- Honey glazed pork belly bites        £5 

 - Garlic bread (add cheese +£1) (v)                 £4 
 

Desserts… 
- Milk chocolate brownie, chocolate sauce, vanilla bean ice cream                                           
- Vanilla bean crème Brulee, raspberries, white chocolate shards                 
- Bakewell tart, black cherry ice cream, cherry gel, pistachios     
- S’mores cheesecake, chocolate, toasted marshmallows, caramel waffle  
- Banana split, caramelised bananas, vanilla ice cream, white chocolate mousse, fudge  
- Duo of Gold’s ice cream (ask for this weeks flavours)    
   



 

Food Allergy? Please speak with a member of our team! 

WEEKNIGHT SPECIAL 
A MAIN MEAL & A DRINK - £10 

MONDAY-THURSDAY  
 

Drinks… 

- Small house red/white/rose wine         - Any spirit & mixer  

- Bottle of Peroni/Becks blue           - Any soft drink 
 

 

To Start… 
Add any starter below for £4.75 or choose a starter from our main menu… 

- Chefs soup of the day, chunky bread & farm butter (v)  

- Mushroom pepperpot, toasted bloomer, pea shoots (v) 

- Grilled halloumi, caramelised red pepper, pineapple salsa, basil (v)  

- Spicy beef meatballs, tomato ragu, mozzarella 
 

 

Main Courses… 

- Katsu chicken, coconut sticky rice, carrot & cucumber ribbons 

- Beer battered fish & chips, mushy peas, tartare sauce, lemon wedge 

- Piri chicken or cajun beef fillet gyros, tomato, cucumber, lettuce, spring onions, tzatziki, red salt fries  

- Mediterranean vegetable gnocchi, tomato & basil ragu (v) 

- 6oz 50 day dry aged rump steak on our speciality Hot Rock with chunky chips, confit mushroom, tomato 

- 12oz 50 day dry aged rump steak on our speciality Hot Rock with chunky chips, confit mushroom, tomato (+£4.50) 
 

 

Sauces…

- Cracked black peppercorn   £2.50       - Red wine reduction          £2.50 

- Port & stilton     £2.50             - Creamy porcini & madeira                        £2.50 
 
 

Sides… 

- Tiger prawns, sweet chilli       £5 

- Beer battered onion rings (v)         £3  

- Halloumi fries & smoked chilli jam (v)      £5 

- Cauliflower cheese (v)        £4 

- Tenderstem broccoli, Hoisin (v)             £4 

- Salt & pepper calamari, garlic aioli             £5 

- Honey glazed pork belly bites              £5 

 - Garlic bread (add cheese +£1) (v)              £4 
 

 

  



 Food Allergy? Please speak with a member of our team! 

 
 

LUNCH MENU 
 

Starters… All starters are priced at £4.50 
- Chefs soup of the day, chunky bread & farm butter (v)        
- Mushroom pepperpot, toasted bloomer, pea shoots (v) 
- Grilled halloumi, caramelised red pepper, pineapple salsa, basil (v)  
- Spicy beef meatballs, tomato ragu, mozzarella 
- Prawn cocktail, gem lettuce, brown bloomer, Marie Rose sauce, paprika 
    

Main Courses… All main courses are priced at £10 
- Beer battered haddock fillet, chips, mushy peas, tartare sauce, lemon 
- Piri chicken or cajun beef fillet gyros, tomato, cucumber, lettuce, spring onions, tzatziki, red salt fries  
- Chicken breast, mushroom, tomato, chunky chips, peppercorn sauce 
- Panko katsu chicken burger, gem lettuce, tomato, curry sauce, skin on fries 
- Mediterranean vegetable gnocchi, tomato & basil ragu (v) 
- Award winning Cumberland sausage & mash, crispy onions, red wine gravy 
 

Granary Subs… All sandwiches are priced at £8 - add a bowl of soup or chunky chips for £2 
- Cajun chicken, mozzarella, onions, peppers         - Cumberland sausage, crispy onions 
- Roast beef, pepper sauce, caramelised onion  - Tuna melt, cheddar cheese, spring onion         
- Lancashire cheese & sweet pickle, coleslaw (v)       
                    

Hot Rock Steaks… 

All our steaks are served with tomato, confit mushroom, pea shoots and chunky chips. 
- 6oz 50 day dry aged rump steak                      £10 
- 12oz 50 day dry aged rump steak                    £15 
- 10oz 70 day dry aged marbled sirloin steak   £22 

- 10oz 50 day dry aged rib eye steak     £22               
- 8oz Centre cut fillet steak                     £25                        

 
 

£5 Lunch Deal… 
 

Wednesday Prime 6oz beef burger, brioche bun, skin on fries.  
           Add maple bacon £1.50. Add mozzarella cheese £1. 
 

Thursday Choose any sandwich from our menu. 
Add a bowl of soup or chunky chips for £2. 

 

Friday  6oz 50 day dry aged rump steak served on our hot rock with chunky chips. 
Upgrade to a 12oz rump for £4.75. 
 

Offer is only valid with the purchase of a drink! 
 

Sauces…
- Cracked black peppercorn   £2.50       - Red wine reduction          £2.50 
- Port & stilton     £2.50             - Creamy porcini & madeira                        £2.50 
 

Sides… 
- Tiger prawns, chorizo, lemon, chilli, garlic          £5 
- Beer battered onion rings (v)                £3  
- Halloumi fries & chipotle jam (v)  £5  
 

- Salt & pepper calamari, lemon aioli       £5 
- Peas, pancetta, veal jus        £4 

 - Garlic bread (add cheese +£1) (v)        £4



 

 


