
 

 
 
 

 
 

 

3 courses £35  

Minimum order 1 main course per person 
 

Bar Snacks  
 

Potato skins, spiced peanuts                                                                                                                         3.5   
 

Bread 
 

Our in house made sourdough focaccia with organic British flour & choice of 

Lancs farmhouse butter or Lancaster rapeseed oil or our whipped cod’s roe                                             5 
 

Cocktails of the day 
 

Negroni, Americano, strawberry sparkle, Parkers elderflower gin fizz                                                      8 

Parkers Elderflower pressée  (no alcohol)                                                                                                    5 
 

Starters  
 

Charcoal grilled local asparagus  

Potato  cream, wild garlic oil, confit robinson’s egg yolk  (PB no yolk N DF )                                             15+5 

              Cumin spiced lamb sourdough manouche 

Sourdough flatbread stuffed with spiced lamb & salad garnish (G, D)                                                                                                            12 

Confit Lancaster mushroom & lemon parfait 

Mushroom & parsley ceviche, toasted sourdough (V, D)                                                                             10   

Soused Scottish mackerel & roasted rhubarb 

Creamed horseradish & potato salad  (gluten free)                                                                                   10 
 

Mains 
 

Charcoal grilled local dayboat fish of the day 

Triple cooked chips or new potatoes, wild garlic “capers” sauce, spring greens  (GF)                             24 

Low & slow Texan barbecue style smoked peppered brisket 

Our sourdough treacle bun, triple cooked chips & fermented slaw (G)                                                     20 

Charcoal grilled 10oz 40 day Bowland sirloin steak 

Triple cooked chips, dressed watercress  (GF)                                                                                           28+8 

Add on peppercorn sauce or fresh whipped garden horseradish cream                                                  4 
 

Today’s choice of our nationally renowned pies                                          20 
 

Curried Burholme farm lamb pie in lamb fat pastry 

Creamed mash or triple cooked chips, spring vegetables or dressed watercress (G) 

Cumin spiced braised spring greens and caramelised onion in rapeseed oil pastry 

Triple cooked chips, spring slaw (PB,G) 

Layered creamed potato & Lancs cheese in light puff pastry 

Triple cooked chips, spring vegetables or dressed watercress (G, V, D) 
 

Sides 
 

Triple cooked chips, creamed mash, greens, buttered new potatoes                                                     5 
 

Afters                                                                                                          10 
 

Kathy’s Wet Nelly 

Seville orange marmalade ice cream    (G, D, V )                                                           

Set Gisburn lemon cream,  

Macerated new season strawberries, lime meringue (GF D, V)                                

Kathy’s peanut butter and Valrhona chocolate slice 

Salted milk ice cream (G, D, V, NUTS)                                                                                                             

Courtyard Dairy cheese plate  

Crackers, grapes, chutney (D, G)    

                                                                                            


