
MAIN MENU

LITTLE PLATES

Garlic & thyme Focaccia, Balsamic vinegar &

Rapeseed oil (v) 4

Olives & Pickles (v) 4.5

Whitebait & Tartar sauce 6

Salami & Prosciutto, cornichons & pickled onions

(GF) 6.5

Potted beef, piccalilli & Welbeck Sour Dough 7

Cured salmon, horseradish crème fraiche & pickled

cucumbers 7.5 (GF)

Garlic roasted mushrooms, coddled egg, crispy

onions, capers & parsley 6.5

Salt & vinegar hash browns, chip shop curry sauce 6.5

BIG PLATES
Battered Cod, Chips, Mushy Peas & Tartar sauce 14

Our Own Recipe Sausages (The Snobby Butcher),

Colcannon Mash & Onion Gravy 13.5

6oz Fillet or 12oz Ribeye, Chips, Peppercorn Sauce,

blue cheese & red onion Salad 28 or 34

Nelson Steak Burger, Chips, little gem, Truffle

Ketchup, Bread & Butter Pickles, onion rings 15

Lamb shank Rogan Josh, Coriander, Pilau Rice &

Naan 17

Pan fried hake, Romesco sauce, Tender Stem broccoli

& roast almonds 16

Chicken Kiev, parmesan chips, homemade Ketchup

15

Ale Braised Brisket, Garlic & herb mash, buttered

kale 15.5 (GF)

MEAT-FREE MAINS
Roast squash, Orzo, kale, goats cheese & sage 13 (V)

Nelson Burger, Chips, little gem, Truffle Ketchup,

Bread & Butter Pickles, onion rings 14 (Ve) (DF)

Paneer Rogan Josh, Coriander, almonds, Pilau Rice &

Naan 14 (V

PARTICULARLY GOOD AT

LUNCH

(Dinner Too)

Ploughman's Platter: Sausage roll, Boiled Ham,

Stilton, Cheddar, Pickles, Chutney, Bread & Salad 13

Cold cut ham, fried duck egg, chips & piccalilli 10

(GF)

Mushrooms on toast, watercress salad 7 (V)

Fish finger sandwich, tartar sauce & lettuce 7.5

Why not add a side of Chips & Gravy 3.5

SIDE PLATES
Chips & Gravy 3.5

New Potatoes & Seaweed Butter (V) 3.5

Grilled tender stem broccoli (V) 3

PIZZA PLATES
* Vegan Cheese Available (VE) *

Margherita 9.5

Pomodori Pelati Tomato, Mozzarella, Grana Padano, Extra

Virgin Olive Oil

Chilli pepperoni 12.5

Pomodori Pelati Tomato, Mozzarella, Grana Padano,

pepperoni, fresh chilli, chilli oil

Courgette & Chilli honey 12

Ricotta, yellow & green courgettes, Mozzarella, Grana

Padano & chilli honey

Lamb, Feta & Pomegranate 14

Labneh, spinach, braised lamb, feta cheese, pomegranate

seeds, pomegranate molasses, chilli oil & coriander

Prosciutto, rocket & onion jam 13

Pomodori Pelati Tomato, Mozzarella, Grana Padano,

prosciutto, onion jam, rocket, Extra Virgin Olive Oil

Tomato & basil 11

Pomodori Pelati Tomato, cherry tomatoes, basil, Mozzarella,

Grana Padano, basil oil

Garlic & rosemary flat bread 6

Roast garlic & rosemary butter, Maldon sea salt

DIPS - 1.5 Each

Roast Garlic Mayonnaise, Chilli Oil, Sriracha Mayo, Vegan

Garlic Aioli

SWEET PLATES
Chocolate Crèmeux, salted caramel & cream 7.5

Sticky Toffee Pudding, Toffee Sauce & Devonshire

Clotted Cream 7.5 (v)

Lemon Panna Cotta, macerated blackberries 7

Petite Four selection 7.5

Three or Five Cheese Selection - 10 or 16

Mrs Kirkham's Lancashire Cheese, Cotehill Blue,

Ashcombe, Colston Bassett Stilton, Waterloo

SUNDAES
Eaton Mess 7

Banoffee popcorn 7

Cookies & cream 7

Tub or Cone, 2 Toppings or Sauce 3.5

Toppings: meringue pieces, toffee popcorn, wafers, flakes,

chocolate curls, crushed oreos

Sauces: Chocolate, banoffee caramel, Raspberry




