
Nibbles

£7.50 each or 4 for £26

Black Pudding Bonbons 

 crispy golden bites of Lancashire black pudding, served hot and moreish 

Goats Cheese & Honey Bonbons (v) 

 smoked beetroot ketchup 

Smoked Haddock Croquette 

 citrus aioli 

Sourdough Bread (v) (df)

 caramelised onion & thyme butter 

Antipasto Mix (vg) (v) (gf) (df)

 gordal olives, sunbrushed tomato, confit garlic 

Huevos Flamenca (gf) 

 mixed bean cassoulet, roast chorizo, parma ham, baked hens egg, mop up 

bread. 

1740 Artisan Nachos (v) (vg*)

Smash Guacamole, chef salsa, sour cream

Food Allergies & Intolerances:

 For allergen information, please speak to a member of our team before ordering. 

Whilst we take every care in preparation, we cannot guarantee dishes are free from 

cross-contamination.

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (GFA) Gluten Free Available | (DF) Dairy 

Free

(*) Can be adapted on request. Menus are subject to change without notice.



 Starters

Chef Soup of the Day (ve) (df) (gfa) 8

 our chef’s daily seasonal soup, served with toasted sourdough

 

Ploughman’s Scotch Egg 10

 Oak smoked cheddar, roast shallot, piccalilli puree

 

Chicken Parfait (gfa) (df*) 10

 ROSEMARY BUTTER, PANCETTA JAM, TOASTED SOURDOUGH

 

Sweetcorn Fritter (ve*) (V) 9

 whipped avocado, siracha aioli

 

Scallops (gf) (df*) 12

 minted pea puree, citrus cream, smoked baconcrumb

Food Allergies & Intolerances:

 For allergen information, please speak to a member of our team before ordering. 

Whilst we take every care in preparation, we cannot guarantee dishes are free from 

cross-contamination.

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (GFA) Gluten Free Available | (DF) Dairy 

Free

(*) Can be adapted on request. Menus are subject to change without notice.



Pye’s Mill Sandwich Board 

(served 12 till 5)

All served with house salad, slaw, skin-on-fries, your choice of bread 

white/malted bloomer.

Add a Soup to any sandwich for £4

Steak & Stilton Toastie (gfa) 13

 rocket, pickled walnuts

 

Bengali Haddock 12

Sticky mago chutney, rocket

 

1740 Chicken Club (gfa) 12

Roast chicken, smoked pancetta, gem lettuce, aioli

 

Bean & Cheese Toastie (v) 11

Five bean cassoulet, mature cheddar cheese sauce

 

Food Allergies & Intolerances:

 For allergen information, please speak to a member of our team before ordering. 

Whilst we take every care in preparation, we cannot guarantee dishes are free from 

cross-contamination.

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (GFA) Gluten Free Available | (DF) Dairy 

Free

(*) Can be adapted on request. Menus are subject to change without notice.



Mains

Chicken Supreme (gf) 21
 Golden pan-roasted chicken supreme, buttery fondant potato, charred baby 

vegetables, silky confit garlic velouté and a crisp pancetta crumb.

Braised beef (gf) 24
 Slow-braised feather blade, rich and melt-in-the-mouth, served with 

buttery fondant potato, roast shallot purée and a red wine jus.

1740 Steak Burger 19
 Prime steak burger topped with smoked cheddar and rich pancetta jam, 

served with skin-on fries, house relish and homemade slaw.

Chippy Tea (GFA) 18 Lite bight option 14
 A proper chippy classic — beer-battered haddock in crisp golden batter, 

chunky chips, chip shop curry sauce, tartare and mushy peas.

Chef’s Pie Of The Day (V) (ve*) (gfa) 20
 Today’s freshly baked pie, wrapped in golden pastry, served with colcannon 

mash, seasonal greens and rich Guinness gravy.

Sea Bass (gf) 23

 Pan-seared sea bass, steamed mussels, coastal samphire, citrus cream and 

buttery parmentier potatoes.

Wild Mushroom And Tarragon Risotto (gf*) (v) (ve)

(df*) 19

 Freshly made risotto finished with a crisp parmesan shard and fresh garden 

herbs.

Butchers Choice Guest Steak Of The Day (gf) 

Our guest butcher’s cut, simply served with roast vine tomatoes, 

house fries and rosemary butter.

Food Allergies & Intolerances:

 For allergen information, please speak to a member of our team before ordering. 

Whilst we take every care in preparation, we cannot guarantee dishes are free from 

cross-contamination.

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (GFA) Gluten Free Available | (DF) Dairy 

Free

(*) Can be adapted on request. Menus are subject to change without notice.



Sides

Tripple Cooked Chips / Ale-Battered Onion Rings /Skin on 

Fries

 House Salad / Seasonal Vegetables

 5 each 

Sauces

Creamy Peppercorn / Diane / Stilton & Truffle 3.5 each

Food Allergies & Intolerances:

 For allergen information, please speak to a member of our team before ordering. 

Whilst we take every care in preparation, we cannot guarantee dishes are free from 

cross-contamination.

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (GFA) Gluten Free Available | (DF) Dairy 

Free

(*) Can be adapted on request. Menus are subject to change without notice.



Desserts 

All 9 Each

Mango Posset (v) (gf)
 Silky mango posset with white chocolate crumb and sweet candied mango.

 

Apple and Berry Crumble 
 A comforting country classic, baked to golden perfection and served with 

warm crème anglaise. 

Banana Panna Cotta (gfa) 
 Vanilla panna cotta with caramelised banana, rich caramel ganache and a 

crisp chocolate shard. 

Affogato (gfa) (v)

Salted caramel ice cream, a shot of espresso and a splash of Baileys for a 

little indulgence. 

Sticky Toffee & Rum Pudding

Warm sponge with a hint of spiced rum, drenched in butterscotch sauce and 

served with clotted cream ice cream. 

Walling’s Ice Cream 2.5 per scoop

 Locally made ice cream. Please speak to our team for today’s selection of 

flavours. 

1740 Cheeseboard (gfa)

A handpicked selection of locally sourced cheeses, served with chef’s 

chutney, artisan crackers and fresh berries 

3 Cheeses – 15 5 Cheeses – 18

Food Allergies & Intolerances:

 For allergen information, please speak to a member of our team before ordering. 

Whilst we take every care in preparation, we cannot guarantee dishes are free from 

cross-contamination.

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (GFA) Gluten Free Available | (DF) Dairy 

Free

(*) Can be adapted on request. Menus are subject to change without notice.

 



Hot Beverages

Americano 3 / Decaf Americano 3.5 / Espresso 2.5 / Double Espresso 

3.5

Cappuccino 3.8 / Latte 3.5 / Flat White 3.2 / Mocha 3.8

Hot Chocolate 3.9

Mini pot of English Breakfast Tea 3.95 / Decaf Tea 3.5

Flavoured Teas 3.5

 English Breakfast / Earl Grey / Lemon & Ginger / Peppermint / Red 

Berries / Red Bush 

Cafetière of Coffee 3 / 4

Food Allergies & Intolerances:

 For allergen information, please speak to a member of our team before ordering. 

Whilst we take every care in preparation, we cannot guarantee dishes are free from 

cross-contamination.

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (GFA) Gluten Free Available | (DF) Dairy 

Free

(*) Can be adapted on request. Menus are subject to change without notice.

 


