START E RS

MA IN S

SOUP OF THE DAY

6.00

TANDOORI CHICKEN BREAST

7.50

With warm artisan bread (V/VE)
Cucumber riata and micro coriander (GF)

HOMEMADE 8OZ BEEF BURGER

14.00

CRISPY BUTTERMILK CHICKEN BURGER

13.00

WILD MUSHROOM TAGLIATELLE

13.00

Gem lettuce and sliced tomato on a sourdough
bun and skin on fries & side salad
Sriracha mayonnaise, lettuce and tomato on a sourdough
bun with skin on fries & side salad

CRISP SLOW COOKED PORK BELLY

7.50

SERRANO WRAPPED ENGLISH ASPARAGUS

7.50

SALT AND PEPPER CALAMARI

7.00

BEER BATTERED FRESH HADDOCK FILLET

15.00

7.00

HINDELINIS ALL DAY BREAKFAST

12.50

NIÇOISE SALAD

10.00

SHREDDED KALE AND SPRING GREEN SALAD

11.00

CAESAR SALAD

11.00

Beetroot puree and charred spring onion (GF)
Soft poached hens egg and chive hollandaise (V/GF)
Spiced summer salad

CAPRESE SALAD, ENGLISH HEIRLOOM TOMATO
Bocconcini mozzarella and basil pesto (V/VE/GF)

GARLIC WILD MUSHROOMS ON TOAST
With parmesan and truffle oil (V)

7.00

Mushy peas, tartare sauce and chunky chips

Cumberland sausage, crispy bacon, Ribble Valley free range hens
egg ‘your way’, grilled plum tomato, field mushroom, black
pudding, hash brown, baked beans & lots of buttered toast (V/A*VE)
Calamata olives, green beans, soft poached egg and
English new potatoes (V/A*VE)

S AND W I CH E S

Served with side salad and fries (agf)

TENDERISED FILLET STEAK SANDWICH

Herb and white wine tagliatelle, topped with fresh
parmesan and truffle (V/A*VE)

10.50

On toasted ciabatta, caramelised onions and choice of
Lancashire or Blacksticks blue cheese and peppercorn sauce

English asparagus and apple, granola with citrus dressing (V/VE)
Lettuce, crisp bacon, croutons, fresh anchovies and parmesan
(V/A*VE)

HOMEMADE HADDOCK GOUJON SANDWICH

9.50

OPEN SMOKED SALMON SANDWICH

9.25

Chicken supreme, atlantic prawns or halloumi

ATLANTIC PRAWN SANDWICH

9.25

SH A RIN G B OA RDS FOR 2

TOMATO AND MOZZARELLA SANDWICH

9.00

On a soft white bun, mushy peas, tartare sauce & lemon

Add ons for salads

5.00

Cream cheese and chives with cos lettuce

Crisp baby gem lettuce and our own marie rose sauce
English heritage tomato, mozzarella and pesto on warm
toasted ciabatta bread (V/VE)

OUR OWN CLUB SANDWICH

Toasted white bread filled with chicken, crisp bacon
gem lettuce, sliced tomato and mayonnaise

9.75

PIZZA

All served on our hand rolled sourdough base or GF base

11.00

PROSCIUTTO E FUNGHI

12.50

SEAFOOD

12.50

PEPPERONI

12.00

HINDELINIS GARLIC BREAD

10.00

Tomato, mozzarella, prosciutto, mushroom & rocket
Atlantic prawn, anchovies, cherry tomato, red onion and fresh
herbs
Sliced pepperoni, red onion, tomato, mozzarella
and fresh chillies
Topped with wild garlic, chillies, prosciutto and parmesan

(V/A*VE)

30.00

SEA - Salt and pepper calamari - Haddock goujons - Atlantic
prawn cocktail - Peppered mackerel - Olives, hummus, sun
blushed tomatoes and warm artisan bread

30.00

Tempura black pudding - Creamy Lancashire cheese - Olives,
hummus, sun blushed tomatoes, warm artisan bread

SIDES

MARGARITA

Tomato, basil and garlic sauce with grated mozzarella (V/A*VE)

LAND - Serrano ham - Crisp pork belly - Tandoori chicken -

Skin on fries
Chunky chips
Homemade coleslaw
Onion rings
Aspen fries
Sweet potato fries
Seasonal vegetables
House dressed salad
V - vegetarian, VE - vegan
Gf - gluten free
Anything preceded with an A means it's 'available' upon request.
If you have any food allergies or dietary requirements, please
let us know. Gluten & dairy-free options are available.
Gluten-free options may contain traces.
If you have any dietary requirements please notify a member of staff.

4.25

