
E V E N I N G  M E N U
O P T I O N S



S T O N E - B A K E D  P I Z Z A S
Enjoy our delicious selection of handcrafted pizzas,  served fresh from the oven.
Margherita  |  Pepperoni  |  Roasted vegetable  |  Garlic bread & cheesy garlic bread 
Gluten Free and Vegan options available or your own choice of topping

J U I C Y  L A M B  B U R G E R  
Served in a sourdough roll with fresh salad and a hint of mint yoghurt (GFa)  

L O A D E D  T A C O S 
Choose one of the following from: savoury spiced mince or vegetables (V), topped with zesty guacamole, fresh 
salsa, and a cool sour cream & chive dip

M A C  ‘ N ’  C H E E S E  B A R 
Creamy, mac & cheese (V) with a selection of tasty toppings (crispy onions, bacon bits, or jalapeños)

S W E E T  C H I L L I  C H I C K E N  S O U R D O U G H 
Tender chicken coated in sweet chilli glaze, packed in a sourdough roll

S T R E E T - S T Y L E  S T I R - F R Y  N O O D L E S
Choose between sizzling chicken or crispy spicy beef, tossed with veggies and sauce  

F I S H  F I N G E R  S A N D W I C H 
Chunky homemade fish fingers in sourdough roll with our tangy tartare sauce

A L L  T H E  A B O V E  S E R V E D  S K I N  O N  F R I E S  A N D  H O M E M A D E  C O L E S L A W

O P T I O N A L  E X T R A  -  Rustic Focaccia on the side, perfect for mopping up every last bite.

O RJ U S T  P I Z Z A 5 0 / 5 0 HALF PIZZA & HALF OF ONE OTHER

E V E N I N G  F O O D  S E L E C T I O N
C H O O S E  F R O M  E I T H E R



W H O L E  H O G  R O A S T  
A full pig roast, carved and served with traditional accompaniments. (GFa)

P U L L E D  P O R K  S A N D W I C H E S  
Slow-cooked pulled pork served on sourdough rolls with a range of sides and condiments. (GFa)

A  T W I S T  O N  T H E  C L A S S I C

D E S S E R T  P I Z Z A
Dessert pizza topped with your choice of:
Banana, custard & toffee drizzle (V)
Tangy lemon curd & raspberry coulis with a dusting of icing sugar (V)

OVER 
 100  

GUESTS

UNDER 
 100  

GUESTS

L A N C A S H I R E  W E D D I N G  C H E E S E  C A K E
5 stacked tiers of locally sourced Lancashire cheese,  dressed with fresh fruits and served 
with Bashall chutneys, pickles, bread and biscuits. (V)
P R I C I N G  A V A I L A B L E  U P O N  R E Q U E S T

E V E N I N G  F O O D  S E L E C T I O N
O T H E R  O P T I O N S
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