
E+C Lancashire tapas 

 

Lemon breaded halloumi  - tomato relish £6 

(m,g,e,so2,mu) 

battered haddock goujons – tartar sauce £5 

(m,f,g,e,so2,mu) 

King prawn pil pil – warm sourdough bread £7 

(cr,g,e,so2,mu) 

Spiced chicken bites – sriracha mayonnaise  £5 

(m,g,e,so2,mu) 

snag bangers – homemade brown sauce £5 

(m,g,so2,mu) 

Vegan hummus – olives – crostini £5 

(g, ses, n) 

Vegan black pudding – brown sauce £5 

(c,g,so2) 

Pork, apple + black pudding sausage roll £5 

(m,g,e,so2,mu) 

 

 

 

PUB CLASSICS  

 

Beer battered haddock fillet 

Mushy peas – dripping chips – tartar sauce 

(f,g,e,mu,m,so2) 

£14 

 

Lancashire sauce beef burger 

Onion rings – pickles – Lancashire cheese 

(g,e,mu,m,so2) 

£14 

 

Spiced buttermilk chicken burger 

Smokey bacon – cheese – pickles – onion rings  

(g,e,mu,m,so2) 

£15 

 

Award winning E+C cheese and onion pie 

Hand cut chips – mustard – brown sauce  

(allow 25 min) 

(g,e,mu,m,so2) 

£14 

 

Slow braised steak + kidney pie 

Autumn vegetables – hand cut chips 

(g,e,m,so2) 

£16 

 

Vegan black pudding 

Marmite new potatoes – greens – parsley oil  

(so2) 

£14 

 

Starters 

 

Artisan breadboard to share 

Olives – balsamic + oils – Lancashire sauce 

hummus – dukkha  

(g,e,m,c,ses,n) (vegan option available) 

£7 

 

Duck liver parfait 

Quince jelly – brioche – pancetta popcorn 

pistachio crumb – truffle butter  

(e,m,n,g,so2) 

£8 

 

Morecambe bay seafood on toast 

Sourdough – cockles – brown shrimp 

 garlic cream sauce 

(g,m,cr,mol) 

£10 

 

Salt baked heritage carrots 

Inglewhite goat’s curd 

 fermented honey + tahini dressing 

toasted hazelnuts  

(ses,m,e,n) 

£7 

 

MAINS 

 

Slow cooked Bowland venison 

Bubble + squeak – house carrots – kale  

 beetroot ketchup – spiced orange jus 

(m,g,e,m,so2,c) 

£23 

 

Salt cod loin 

Crushed garden peas – grape + caper dressing 

Charred shallots 

(f,m) 

£18 

 

½ roasted devilled chicken 

E+C slaw – skin on fries – burnt mini corn 

(e,soz,m,g) 

£17 

 

Whole roasted onion squash 

Warm spelt + smoked feta salad – glazed figs  

(m, g) (vegan option available) 

£16 

 

 

 

BUTTIES + FRIES 

SERVED 12PM – 5PM MON – SAT 

 

Breaded halloumi butty 

Spicey tomato relish 

(g,m,so2) 

£10 

 

Fish finger butty 

Tartar sauce 

(f,e,so2) 

£10 

 

Vegan hummus + tomato 

Baby gem – sourdough  

(g, mu) 

£10 

 

SIDES  

 

£4 EACH 

 

Truffle mushroom – garden peas 

French fries 

Hand cut chips 

Seasonal greens 

Onion rings  

 

£3 EACH 

 

Bread + butter 

Mushy peas 

Red wine sauce 

 

 

 

 



PUDDINGS, SWEETS + CHEESES 

 

 

Toffee + pecan roulade 

Meringue – coffee syrup – compressed pears 

(g,e,m,n) 

£7 

 

Carrot cake 

orange frosting – walnut brittle 

carrot crisp 

(g,e,m,n) 

£7 

 

Vegan coconut rice pudding 

Pineapple jam  

£7 

 

Dark chocolate fondant 

Honeycomb ice cream – salted caramel  

(allow 12 mins) 

(g,m,n) 

£8 

 

Café gourmand  

Selection of 5 mini desserts accompanied with 

tea or coffee of your choice 

(m,e,g,n,so2) 

£9 

 

Selection of Northern cheeses  

Selection of 5 cheeses 

Crackers – chutney – grapes - celery 

(m,e,g,n,so2,c,ses) 

£9 

 

 

HOMEMADE ICE CREAMS + SORBETS 

3 scoops £6  

 

Vanilla 

Dark chocolate 

Orange marmalade   

Vegan banana + coconut  

 

Vegan sorbets 

Mango  

Raspberry 

 

 

TEA + COFFEE 

 

Single Espresso £3.25 

Double Espresso £3.75 

Americano £3.25 

Cappuccino £3.75 

Flat White £3.75 

Café Latte £3.75 

Liqueur Coffee or hot chocolates 

£various 

 

 

 

Cocktails 

 

Wild Berry Mojito  

Rum, Lime, Garden mint, Wild Berry liqueur 

£7.95 

 

Aperol Spritz 

Aperol, Prosecco, Soda 

£8.95 

 

Bird Bath 

Vanilla Vodka, Passion Fruit, Triple Sec, Orange + 

mango gin, lemonade 

£9.95 

 

Spiced espresso Martini 

Vanilla Vodka, cold brew jagermeister, Espresso 

£9.95 

 

Dark + Stormy 

Spiced rum, ginger beer, fresh lime, angostura 

bitters 

£8.95 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WINES  

 

Red 

 

Merlot- 175ml £4.95 / 250ml £6.25  

Bottle £16.95 

Shiraz- 175ml £5.95 / 250ml £7.95  

Bottle £19.95 (vegan) 

Rioja, crianza  

Bottle £24.95 

Passimiento  

Bottle £28.95 

Malbec  

Bottle £30.95 

 

White 

 

Sauvignon Blanc 175ml £4.95 / 250ml £6.25 

Bottle £16.95 

Pinot Grigio 175ml £5.95 / 250ml £6.95 

 Bottle £17.95 

Running Duck (dry) 175ml £5.95 / 250ml £7.25  

Bottle £19.95 (vegan) 

Riesling   

Bottle £25.95 

Albariño  

Bottle £32.95 

 

Rose 

 

Running Duck (dry) 175ml £5.95 / 250ml £7.25  

Bottle £19.95 (vegan) 

Wildwood(sweet) 175ml £5.50 / 250ml 6.75 

Bottle £18.95 

 

Sweet Wine & Port 

 

Px Sherry 125ml £7.95 

Chateau Loupiac 125ml£9.95 

Taylors LBV Port 50ml£6.95 

 

Sparkling 

 

Prosecco £24.95 

Small Prosecco £8.95 

Paternina Cava Rose (vegan) 

 £23.95 

House Champagne £59.95 

 


