
LIGHT BITES

EDAMAME BEANS (V)				   £2.95
In soy and chilli

BABY CHIPOLATA SAUSAGES 		  £3.95  
Glazed in a honey & mustard jus

 

OLIVES (V)					     £2.95

ARTISAN BREADS (V)			   £3.45
British rapeseed oil and balsalmic

STARTERS

SOUP OF THE DAY 				    £4.95 
Changes daily served with  

warm ciabatta

MUSSELS OF THE DAY			   £6.95 
Changes daily

SHALLOT TARTE TATIN (V)			  £5.95  
Braised in Creme de Mure

HOT SMOKED SALMON 			   £6.95
On a  new potato tartar salad 

HAND DIVED SCALLOPS 			   £9.95
With minted pea puree  

& Bury black pudding

FRIED CHICKEN WINGS			   £5.95 
With homemade BBQ sauce 	

& sour cream 

DUCK SALAD 					    £9.95
With beetroot vinaigrette  

& British goats cheese

HOT SMOKED BABY BACK RIBS 		  £6.95
Homemade remoulade

MAINS 

GRILLED ARTICHOKES (V)			   £9.95 
& ROAST RED PEPPER 

With crisp polenta, grilled  

halloumi and tomato vinaigrette

STEAK & STOUT PIE 			   £11.95
With Oak smoked Mash & stout gravy

PAN FRIED COLEY 				    £14.95
Buttered asparagus samphire  

& homemade gnocchi

TRIO OF PORK				     £16.95 
Tender fillet, succulent belly & 

Bury Black Pudding served with  

homemade apple puree, wilted spinach 

& oak smoked mash

HOT SMOKED SALMON FISHCAKE 		  £12.95 
SERVED FLORENTINE  

Spinach poached egg  

& hollandaise sauce

BANGERS & OAK SMOKED MASH		  £9.95
Old English sausages with smoked  

mash & caramelised red wine jus

PAN FRIED CHICKEN 			   £13.95 
With asparagus broad bean  

& cep mushroom sauce

ROAST RUMP OF LAMB 			   £17.95  
With roast root veg & rich dark  

chocolate sauce

GOOSE BREAST 				    £16.95
With goose fat roast potato, winter  

berries & red wine jus

RICOTTA GNOCCHI (V)			   £10.95
With buttered samphire, pine nuts, 

tenderstem broccoli & gremolata

BURGERS & SANDWICHES 

BOURBON & BLACK’S HAND 			   £11.95 
PRESSED BURGER  

Our blend of prime cuts, minced twice 

served with bacon & cheese, brioche bun  

and hand cut chips

WOODFORD RESERVE  PULLED PORK 	 £9.95  
Tender cuts of pork slowly cooked  

on our pit BBQ

FILLET STEAK SANDWICH 			   £11.95 
Tender strips of fillet beef, saute 

mushrooms, red onion and red wine jus

FROM THE GRILL 

All served with grilled tomato mushroom, 

Bury watercress and hand cut chips 

8 OZ FLAT IRON 				    £16.95 
One of the most tender Primal cuts  

from the beef chuck

10 OZ RIBEYE  				    £19.95 
Marbled throughout with a great flavour

1O OZ FILLET 				    £24.95 
Lean and Tender

TWO BONE PORK CUTLET 			   £15.95
Cut from the pork loin with great flavour

SALADS

STICKY BEEF & SOY 			   £10.95 
Prime strips of fillet beef in a  

chilli & ginger glaze

GOATS CHEESE & BEETROOT (V)		  £7.95 

CHICKEN CAESAR 				    £9.95 
Succulent chicken breast with  

parmesan & bacon crisps

 TO SHARE

16 OZ CHATEAUBRIAND 			   £55.00 
A thick cut from the centre of the 

tenderloin,oven broiled to perfection

THE TOMAHAWK 				    £55.00 
So called because of its resemblance  

to a tomahawk, is a larger version of  

the bone in french ribeye. The bone  

has been left in to enhance the taste of  

this flavorful cut, also for a dramatic  

and elegant presentation. The Tomahawk  

is perfect for any ravenous neolithic 

carnivore or as more commonly suggested, 

shared between two.

SIDES

HAND CUT CHIPS  				    £3.50

HOUSE SALAD 				    £3.50

SMOKED MASH 				    £3.50	
	

BUTTERED KALE 				    £3.50

ROAST ROOT VEG 				    £3.50

SAUCES

PEPPERCORN 					    £1.95	

DIANE 					     £1.95
 

BOURBON & BLACK 				    £1.95	

RED WINE JUS 				    £1.95

BEARNAISE  					    £1.95

No service charge will be included except for parties of six or more when a discretionary 10% will be added to your bill. (v) these dishes are suitable for ovo-lacto vegetarians; whilst we take care to preserve the integrity of our vegetarian products, we must advise that these products are handled in a multi-product kitchen environment. (*) All weights are approximate uncooked weights. Meat and poultry dishes may contain bone, fish and shellfish dishes may contain bone and shell. 
Olives may contain stones. Caesar dressing contains anchovies. Due to seasonality mussels may not be available. If you suffer from an allergy please make us aware as our menus may not list every individual ingredient. All dishes are prepared in a kitchen where products containing nuts, seeds and other allergens are handled and prepared. This means we may not be able to guarantee our food will not contain traces of a specific allergen. Upon request, our staff will be happy to supply 
further information regarding the ingredients in our foods and cooking methods so you can make your own informed decision as to whether a specific dish is likely to be suitable for you. Although we try we cannot guarantee all products are GM free. All prices include VAT at the current applicable rate. All items are subject to availability and may need to be substituted due to circumstances out of our control.


