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Nibbles 

Black Pudding Bon Bons     6.95 

crispy golden bites of Lancashire black pudding, served hot and 

moreish 

Honey Glazed Pork Chipolatas (GF) 6.5 

succulent pork sausages glazed in local honey 

Hummus and Toasted Sourdough (GFA) 5.5 

smooth hummus with warm, toasted artisan sourdough 

Gordal’s Marinated Olives (GF) (ve) 5.5 

a generous bowl of Marinated olives with a touch of sea salt 

CRISPY CHICKEN WINGS  6.95 

with a ranch dressing 

 

 

Starters 

Homemade Soup of the Day (GFA) 8.5 

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

Scotch Egg     8.5 

Highgate hens’ pasture-raised egg laid in Cockerham, wrapped 

in seasoned sausage meat and served with Bacon jam chutney 

Chicken Liver Pate (GFA) 9 

smooth house pate with farmhouse chutney and toasted sourdough 

BREADED MUSHROOMS (V) (GF)    8.95 

wild mushroom, risotto, soft cheese and garlic mayo  

 BRAISED BEEF & CHEESE RAREBIT ON TOAST    10.5 

with h.p jam 

CRISPY FRIED SALT & VINGER SQUID    9.95 

Pickled onion mayo 

SPICY ONION BHAJHI (V) (VE) 9.5 

mango chutney and mint yoghurt 
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Mains 

Cumberland Sausage Whirl  18 

butcher’s sausage on creamy mash with tender stem broccoli and buttered cabbage, served 

with rich gravy 

Breast of Chicken (GF) 19.5  

served with creamy mash and a wild mushroom, smoked bacon and a rich stock gravy 

Braised blade beef (GF) 20.5  

served with horse radish mash and roasted carrots. 

Fish Pie    19 

a classic of salmon, smoked haddock and king prawns in a creamy sauce, topped with 

mashed potato, served with buttered greens 

Aged Ribeye Steak (GF) 26  

cooked to your liking, served with proper chips, oven roasted tomato, mushrooms and  

watercress salad 

1740 BEEF BURGER     19 

topped with rarebit and bacon in a brioche bun with iceberg, house burger sauce and fries 

Beer-Battered Haddock (GFA) 19 

in crispy golden batter, served with proper chips, tartare sauce and mushy peas 

1740 BUTTER PIE   (V) 19 

 served with spring onion mash and Lancashire cheese sauce 

Lancashire Pork Belly    22.5 

Slow-roasted pork belly with black pudding, wholegrain mash, red cabbage and rich gravy 

BUTTERNUT SQUASH & TOMATO CURRY   (V) 16.5 

served with rice veggie samosa and mango chutney  

Homemade Chicken & Ham Pie    19 

Slow-cooked chicken & ham in a cream sauce, encased in shortcrust pastry, 

served with proper chips, mushy peas and gravy 

 

Sides  

Hand Cut Chips / Proper Hand-Battered Onion Rings / Fries 

Watercress Salad / Season Vegetables 

Peppercorn Sauce / Blue Cheese Sauce / Curry Sauce/ 

Cauliflower Cheese   

4 each  

Gravy 2.5  

 



 
` 

 

 

Desserts 

Lemon Possett     8.5 

a light and silky set cream, served with homemade shortbread 

Chocolate Brownie     8.5  

warm, rich chocolate brownie with vanilla ice cream 

Apple Crumble     8.5 

a comforting classic, served with crème anglaise 

 Berry Crumble     8.5 

 a comforting classic, served with crème anglaise 

Bread & Butter pudding     8.5 

A Sunday classic served with vanilla ice cream and a crème anglaise 

Sticky Toffee Pudding 8.5 

 An all-time classic warm sponge, rich toffee sauce, served with salted caramel 

ice cream. 

Walling’s Trio of Ice Cream     7.5 

Speak to our team for our selection of flavours 

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 

Flavoured Teas     3.5 

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

Bush 

Decaf Tea     3.5 

Cafetière of Coffee     3 / 4 

Have a liqueur with your coffee: 

Hennesy     £4.9     £9.3 

Martell     £4.4     £7.3 

Famous Grouse     £3.9     £5.5 

Glenfiddich     £5.5     £9.5 

Bailey’s              3.9         

Food Allergies and Intolerances: For information on allergens, 
             please speak to a member of our team before ordering. 

                  Menus are subject to change without notice. 


