
To Begin

Freshly made leek and stilton soup V  
served with a basket of freshly baked breads......................................£3.75

Houmous and tzatziki V 
served with warm pitta bread.............................................................£3.95

Marinated olives V 
with sun-blushed tomatoes, extra virgin olive oil and aged balsamic vinegar 
and our own freshly baked ciabatta bread..........................................£5.25

Choice prawns  
served with a crisp seasonal salad with a thousand island dressing.....£6.25 

Deep fried potato skins V 
filled with Lancashire cheese and red onion and served with garlic 
mayonnaise.......................................................................................£4.25

Avocado and smoked salmon salad 
a light salad of ripe avocado, smoked salmon and pink grapefruit segments 
served in a mixed leaf salad with a light herb dressing........................£6.25

Button mushrooms  
cooked with shallots and bacon in a white wine and cream sauce topped 
with breadcrumbs and cheese and baked golden brown.....................£5.60

Courgettes strips V 
deep fried in a light batter and served with  
a curry and coriander mayonnaise......................................................£3.95

Melon and berries V 
a refreshing dish of mixed melon and seasonal berries topped  
with our homemade minted tea sorbet...............................................£4.50

Main

Bowland lamb Lancashire hotpot 
slowly simmered with carrots, onion, swede and fresh herbs in a  
rich lamb stock topped with sliced potatoes, served with our spiced  
pickled red cabbage.........................................................................£10.50

Free range chicken breast  
cooked on our chargrill and served on a watercress salad with grain 
mustard dressing, served with real chips cooked in beef dripping.......£ 8.50

Natural smoked haddock  
gently poached in a creamy cheddar cheese and saffron sauce, topped with 
breadcrumbs and cheese and baked golden brown............................£ 8.50

Our own special chargrilled burger  
ground prime rump steak mixed with fresh herbs, diced shallots, cracked 
pepper and sea salt, freshly cooked on our chargrill then topped  with  
bacon, creamy Lancashire cheese and our own relish served in a freshly 
baked bun, served with real chips cooked in beef dripping................£10.95

Fresh deep fried haddock 
served with mushy peas, real chips cooked in beef dripping,  
and homemade tartare sauce.............................................................£8.75

An aged rib-eye steak  
cooked on our chargrill and served with herb butter, grilled field mushroom, 
tomato and real chips cooked in beef dripping..................................£16.50

Stuffed peppers V 
filled with wild rice, mushrooms, goats cheese and a cherry tomato and 
chilli sauce, then oven baked..............................................................£8.95

Prime aged sirloin steak 
cooked on our chargrill and served with fresh vegetables, potatoes, and a 
green and pink peppercorn sauce.....................................................£15.50

To Share

Platter to share 
A large platter for two of deep fried potato skins, courgette strips, garlic 
bread, chargrilled chicken strips, olives and sun-blushed tomatoes served  
with garlic mayonnaise.....................................................................£13.95

Salads

Ploughman’s V 
Singleton’s Lancashire and Blacksticks blue cheeses with our own cider 
pickle, apple, celery and freshly baked bread.......................................£8.25

Crab salad 
freshly dressed crab served with a crisp salad,  
lemon mayonnaise and freshly baked bread........................................£9.50

Homemade paté 
our own chicken liver pate served with a red onion  
and cranberry relish, salad leaves and hot toast..................................£8.25

Ham and cheese platter 
slices of our own honey and mustard roast gammon served with Appledore 
cheese, salad leaves, our own cider pickle and fresh baked bread........£8.95

Fresh natural Shetland salmon  
gently poached with fresh herbs then chilled and  
served on a mixed salad.....................................................................£9.50

Warm asparagus tart V 
baked with cherry tomato and Garstang blue cheese  
served with a wild rocket and pear salad............................................£8.95

Caesar salad 
bacon and strips of chargrilled chicken breast served on cos lettuce with 
garlic croutons and caesar dressing....................................................£8.60

Side Orders

Real chips cooked in beef dripping.............................................£2.65

Tossed leaf salad V.........................................................................£3.65

Garlic bread V ................................................................................£1.65

Garlic bread with cheese. V .........................................................£2.45

Deep fried onion rings V ..............................................................£3.50

Desserts

Helen’s apricot-glazed bread and butter pudding                                     
with clotted cream........................................................................£4.25

Meringue nest filled with seasonal berries                                              
and and Huntley’s vanilla ice cream............................................£4.25

Moo2You special sticky toffee pudding                                                     
and butterscotch sauce with our own cream or ice cream..............£4.25

Creamy Singleton’s Lancashire  
and Garstang blue cheese and biscuits.......................................£5.45

Any of our Moo2You ice creams.................................. £1.30 per scoop 

V    Suitable for vegetarians 

      

Wherever possible our food is locally sourced  
and can be purchased in the food hall.

Where Quality Matters . . .



Drinks

Pot of tea........................................ for one £1.75.......... for two £2.60

Speciality tea’s............................................................................ £1.95

Espresso......................................... Regular £1.45............. Large £1.85

Cappuccino.................................... Regular £1.95............. Large £2.35

Latte............................................... Regular £1.95............. Large £2.35

Americano...................................... Regular £1.60............. Large £1.95

Cafetieré selection...........................................................per jug £2.50

Hot chocolate............................................................................. £2.30

Add your favourite flavour to your coffee for just 50p!  
Hazelnut, Caramel, Vanilla or Chocolate

Still or sparkling water................................................................ £1.75

Coke, Diet Coke, Lemonade and Fanta......................................... £1.20

Ginger beer, Cloudy Lemonade, Pomegranate Juice,  
Cranberry Juice and Elderflower Presse........................................ £1.80

Dandelion & Burdock and Sarsaparilla......................................... £2.10

Draught Beers

Thwaites Bitter, Fosters, Peroni, Guinness............................. from £1.60

Bottled Beers

Stella, Budweiser, Becks ..................................................... from £2.95

White Wine

1. Waters Edge Chardonnay, A classis Californian dry white with 
vibrant aromas of apple, pear and tropical fruits18.75 cl.............. £3.50

2. Terra Mater Sauvignon Blanc, A fresh and zingy white from 
Chile, hints of gooseberry and a clean crisp finish18.75 cl............ £3.50

3. Domaine La Croix Belle Caringole Blanc, A blend of 
Chardonnay and Sauvignon Blanc from the Languedoc region of 
France...................................................................................... £13.95

4. Delfina Pinot Grigio Del Veneto, Classic Pinot Grigio from Italy, 
pale straw with a hint of green, a dry wine with elegant fruit and a 
persistent finish........................................................................ £14.95

5. Welmoed Chenin Blanc, Assertive ripe gooseberry and flint 
aromas following through to the palate, really delicious ............ £13.95

6. Rosario Chardonnay, A fruity wine from Chile with touches of 
banana, peaches and vanilla..................................................... £14.95

7. Strawberry Hill Orion, Delicate off dry white wine with delicious 
crisp apple flavour and zingy acidity ......................................... £12.99

Red Wine

8. Domaine la Croix Belle Caringole Rouge France,  
A very stylish but easy to drink medium red with flavours of cherry and 
redcurrant................................................................................. £13.95

9. Rosario Merlot Chile, A quality Chilean Merlot – ripe luscious 
fruit and packed with velvety flavour......................................... £14.95

10. Riojanas Cabernet, Sauvignon Argentina. Terrific value wine 
bursting with soft blackcurrant fruit and a lingering finish.......... £16.95

11. Tinto Real Portugal, A classy red made form Portuguese grape 
varieties by a small but renowned producer............................... £19.95

12. Mc Pherson Shiraz, A ripe sunny Shiraz from Andrew Mc Pherson 
in South Eastern Australia – a great wine.................................. £15.95

13. Castillion de Manzanares Tempranillo Reserva,  
Fantastic Valu, the main red grape of Rioja just made  
further south of Spain............................................................... £14.95

14. Wemoed Pinotage, Classic Pinotage from South Africa,  
smoky and spicy....................................................................... £13.95

Sparkling Wine

15. Sovrano Spumante, Pale colours it has the typical aroma of wild 
flowers and rich pleasant flavours. An excellent aperitif but  
also perfect for meat and fish...................................................  £19.25

16. Tower Road, Pale salmon pink Australian fizz with delicate  
strawberry flavours – and not too dry........................................ £15.95

Champagne

17. Gosset Brut Excellence NV Champagne, A classy champagne  
from one of the oldest champagne houses................................ £39.95

18. Testulat Carte d’Or NV Brut, clean, fresh and elegant  
champagne made from three classic grape varieties.  
A well balanced rich fruity style................................................. £39.95

Rose

19. Delfina Pinot Grigio Blush, A blushed Pinot Griogion  
with a clean and crisp finish. Not just very fashionable  
but also very tasty..................................................................... £16.95

20. Domaine La Croix Belle Caringole Rose France,  
Beautiful strawberry pink colour with intense fruit aromas.  
Delicate, elegant, fresh and crisp............................................... £13.95

Where Quality Matters . . .

Huntleys is forever busy with new and exciting events 
so don’t miss out on what we have to offer! 

Check out our website www.huntleys.co.uk


