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Gordal  Ol ives  (VE,  GF) 
£5.00 

.......................................................................

Brewers  Platter  To Share 
Mrs Kirkham Cheese,  Pork Sausage Rol l ,  House Baked Focacc ia ,  Pork Scotch Egg,  Cured Meat ,  Chutney  £20.00

House Baked Focacc ia  & Butter  (V)
£5.00 

STARTERS 

Baby Chor izo,  Red Wine,  Honey (GF) £9.50 Welsh Rarebit  Croquettes ,
Black Gar l ic  (V)  £9.00

Pork Scratchings (GF) 
£3.00 

Homemade Sausage Rol l
£4.00

Whipped Goats  Curd (V,  GF) £9.00 
Yel low courgette ,  peas ,  watercress ,  sa lsa  verdi  

Seasonal  Scotch Egg £7.00 

Soup Of The Day (VEA) £7.50 
Bread & Butter  

Pressed Lamb Bel ly  (GF) £12.00 
Tarragon mayonnaise ,  broad beans,  watercress  

Fr ied Cod Cheeks £9.50
Love Lane IPA batter ,  Tartare Sauce

SEASONAL MAINS  
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Pan-roasted Salmon Fi l let  (GF) £24 
Brit ish asparagus,  ratte potatoes ,  caper
butter  sauce 

Slow-roasted Pork bel ly  (GF) £22 
Pressed potato,  h ispi  cabbage,  apple and c ider
jus   
*Wine pai r ing recommendat ion:  Keep on Trocken
Ries l ing

Steak of  the Day 
Pickled onion r ings ,  brandy & mustard sauce  
Ask your  server  for  today’s  cut  and pr ice  

Brit ish Asparagus (VE,  GF) £19 
Hazelnuts ,  ratte potatoes ,  chicory ,  a io l i ,
sa lsa  verdi   

Caesar  Salad £9.00
Parmesan,  Caesar  dress ing,  croutons,  bacon,
opt ional  anchovies  / /  Add chicken breast
£5.00

V - VEGETARIAN, VE - VEGAN, VEA - VEGAN
AVAILABLE, GF - GLUTEN FREE

Please tell a team member any allergies or dietary
requirements you have. All dishes subject to current VAT

rates. All items subject to change ..
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Bar Snack &
Beer Flight

£7.50 
Homemade sausage ro l l  & a
paddle of  3 samples  of  Love

Lane or  Higson’s  beers  

Chippy Tea
Friday £19.00 

Beer-battered F ish & Chips ,
with a  f ree pint  of  any Love

Lane or  Higsons product  
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Desserts 

Espresso Mart in i  £10.00
Vodka,  coffee l iqueur ,  vani l la   

Brit ish Cheese Select ion (V)  £10.00
Butter ,  chutney,  crackers  
*Wine pai r ing recommendat ion:  Miopasso
Pr imit ivo

Tiramisu Espresso Mart in i  £10.00 
Amaretto,  cream, coffee l iqueur ,  vani l la ,
cocoa

CLASSIC MAINS 

Double Smashed Burger  £17.00
Cheese,  p ickles ,  burger  sauce,  f r ies

Love Lane Lager-battered F ish & Chips £19.00
Mushy peas ,  tartare sauce
*Beer pai r ing recommendat ion:  Love Lane Sess ion IPA

Pie of  the Day £17.00 
Seasonal  veg,  mash,  gravy 

Caesar  Salad £12.00
Parmesan,  Caesar  dress ing,  croutons,  bacon,
opt ional  anchovies  / /  Add chicken breast  £5.00 

Chicken Tikka Masala  (GF) £18.00
Basmati  r ice ,  cor iander ,  p ickled red onion

Caul i f lower Tikka Masala  (VE,  GF) £18.00
Basmati  r ice ,  cor iander ,  p ickled red onion 

SIDES

Hand Cut Fr ies  (GF,  VE) £5.50

Fresh Leaf  Salad (VE) £5.50

Chunky Chips  (GF,  VE) £5.50

Sauteed Greens (V,  VEA,  GF) £5.50

Specials
Board 

Take a look for  our
dai ly ,  seasonal  d ishes

curated by the
ta lented kitchen team 

Sticky Toffee Pudding £8.00
Butterscotch sauce,  vani l la  ice cream 

Burnt  Basque Cheesecake (V)  £9.00
Poached rhubarb

Dark Chocolate Mousse (VE,  GF) £9.50
raspberry ,  vani l la  ice cream, granola

LIQUID DESSERT

Old Fashioned £10.00 
Bourbon,  angostura b i tters ,  brown sugar  


