FOOD

FOOD
STARTERS

MAINS

Served with homemade bread roll
5.25

Served with homemade mushy peas,
tartare sauce 12.75

Chefs soup of the day V/GF
Pea and mint arancini V

Served with a lemon mascarpone
5.25

Pickled beetroot and whipped
goats cheese V
Served on bruschetta
5.75

Marinated halloumi and olives V

B&K fish and chips
B&K beef burger

Topped with smoked streaky bacon,
lancashire cheese, and secret burger
sauce on brioche, served with chips
12.75

Black eyed bean burger V/Ve

Topped with crunchy gherkins,tomato
chutney on brioche, served with chips
12.75

Served with homemade focaccia, balsamic
Homemade cheese and onion pie
and oil, sea salt
Served with chips, peas and vegetarian
5.75
gravy or a house salad
Chimichurri chicken wings GF
10.75
Served with cucumber, and mint yoghurt
B&K Smoked haddock chowder
6.25

Bombay potato fishcake

fish pie

Tandoori chicken skewers GF

Curried green lentil dahl V/Ve/GF

Served with tomato, green pepper, chilli,
and red onion salad
5.75
Served with grilled lime, red onion pickle
6.25

SIDES

Bowl of chips GF/V/Ve
3.45
Salt and pepper chips GF/V/Ve 3.75

with filo pastry top, crusty bread and herb
butter
12.75
Served with crunchy cauliflower fritters
11.75

House side salad GF/V/Ve
Warm focaccia V 		

3.45
3.95

SANDWICHES

Burrito poke bowl V/GF/Ve

Served with side salad and

With basmati rice, chipotle black beans,
homemade coleslaw.
kale, red onion, tomato, avocado, coriander
B&K BLT GF
and lime
smokey streaky bacon, gem lettuce,
12.75
tomato chutney
Tandoori chicken flatbread
9.45
shredded lettuce, cucumber ribbons,
Prawn & bloody Mary sandwich GF
pickled red onion, raita.
a spicey twist on the traditional prawn
9.95
cocktail sandwich
9.45

SALADS

B&K garden salad

B&K ham and cheese grilled
sandwich GF

Lemon and thyme chicken GF
Halloumi and olives V/Ve/GF
Prawns GF
Falafel & roasted peppers V/Ve/GF

Caprese grilled sandwich GF/V

With your choice of topping and dressing:

beef tomato, mozzarella, pesto
9.45

Vinaigrette V/VE
Honey and mustard dressing V/Ve
Caesar dressing GF
Bloody Mary dressing V/Ve/GF
Balsamic glaze V/Ve
12.75

Bread and butter V
Pickles and olives GF/V/Ve

Falafel pitta V/Ve

red cabbage, mixed leaf, chilli jam
9.45

B&K fish finger butty
rocket and tartare sauce
9.95

1.45 Halloumi fries and chilli jam GF/V
2.65 Baby caesar salad

SUNDAY LUNCH

BREAKFAST

2 Courses – 16.95 / 3 Courses – 19.95

Served Saturday & Sunday 10am-11.30am
Traditional Breakfast

STARTER

Choose any starter from our menu above. *Excluding
Tandoori chicken skewers and Chimmichurri chicken wings.

MAINS

Slow Roasted Rump of Beef

Garlic & Herb Roasted Turkey Breast
Mushroom & Chestnut Wellington V
Cheese & Onion Pie

Cauliflower Steak Ve

All served with Roast Potatoes, Seasonal Vegetables,
Yorkshire Pudding & Gravy
12.95

Kids portion available - Beef or Turkey
7.95

EXTRAS

Roast Potatoes
Cauliflower Cheese
Yorkshire Pudding

LIGHTER OPTION

2.75
2.75
1.25

Hot Beef/Turkey Sandwich

Served with Roast Potatoes & Gravy

7.95

DESSERTS

Heritage sausages, back bacon, and black
pudding with grilled tomato, herby field
mushroom, baked beans and toasted bloomer
and free-range eggs cooked your way
9.95

Eggs your way V

Free range eggs cooked scrambled, poached, or
fried served on toasted bloomer
5.95

Avocado on toast V

Steak & Ale Pie

Choose any dessert from our dessert menu,

Smashed avocado with pickled chilli on toasted
bloomer, with either marinated feta and seeds or
roasted cherry tomatoes and poached eggs.
7.75

Eggs benedict/florentine/locale

Free-range poached eggs, served with
ham/spinach/black pudding and fresh
hollandaise sauce on a toasted English muffin
8.25

Garden breakfast V

Grilled tomato, spinach, avocado, herby field
mushroom, baked beans, and toasted bloomer
with free-range fried, scrambled, or poached egg
8.95

French toast V

oak cured ham and cheese mornay
9.45

Egg and cinnamon soaked bloomer, pan fried and
topped with bacon and syrup
6.50

4.45
3.45

LIGHTER BREAKFASTS
Pastries

Choose from, Pain au chocolat, chocolate
twist, cinnamon swirl
2.75

Bacon/Sausage brioche

Unsmoked bacon or pork sausages in a
toasted brioche bun
Add free-range fried egg for 75p
4.50

Toasted homemade fruit loaf
Homemade fruit loaf served with
homemade jam and butter
3.50

Toasted bloomer and jam
2.00

V - Suitable for vegetarians
Ve - Suitable for vegans
GF - Gluten Free
All our meat products are supplied
by D.T. Laws butchers from
Haslingden, three miles down the
road from our front door.

We hope we served you up a great experience today. If you choose to leave a gratuity to thank your server, we want you to know that this goes straight to the team serving you today, in full. If you have any comments or
suggestions, our staff will be more than happy to receive them. Do not worry, we know there are allergens in our food that we need to tell you about, so please let your server know if you have a specific allergy or would like more information
about our dishes. Menu descriptions may not list every individual ingredient, please ask for more information. Ingredients can occasionally be substituted or changed at short notice.
Fish, meat, and poultry dishes may contain small bones or shell. Some dishes may contain traces of alcohol. We may occasionally sell out of some of the more popular dishes. If we do, we will do our absolute best to offer you the nearest alternative. Prices are
inclusive of VAT.

