
LOBSTER RAVIOLO - 12
FENNEL AND LOBSTER BISQUE 

YORKSHIRE ASPARAGUS SOUP - 8
SPRING VEGETABLES, DILL OIL AND
FOCACCIA

CHICKEN & HAM HOCK TERRINE - 8
PICKLED VEGETABLES, TOASTED
FOCACCIA AND BACON JAM

MUSSELS MARINIÈRE - 9
FRESH PARSLEY AND GARLIC FOCACCIA

HARISSA BRAISED LAMB - 9
FETA, POMEGRANATE AND BITTER LEAF
SALAD 

TEMPURA KING PRAWNS - 10 
PICKLED CUCUMBER AND NDUJA MAYO

pan seared duck breast - 22
BUTTER POACHED CARROTS, SHREDDED
ONION & SAVOY CABBAGE, MASH AND
MADEIRA JUS

beef short rib ragu - 19
pappardelle, parmesan and garlic
FOCACCIA

LANCASHIRE CHEESE AND ONION PIE - 17
MASH, CREAMED LEEKS AND STEM
broccoli

SMASH BURGER - 17
DOUBLE STACKED BEEF patties 
on a toasted brioche bun with
KETCHUP, MUSTARD, GOUDA CHEESE,
lettuce, red onion, GHERKIN, fries
AND COLESLAW

BEER BATTERED FISH AND CHIPS - 16
MUSHY PEAS AND TARTARE SAUCE

LANESHAW BRIDGE reared HERDWICK LAMB - 25
LAMB CUTLETS & braised lamb BREAST,
ASPARAGUS, BROAD BEANS, EWES CURD, LAMB
FAT HASH BROWN AND MINTED LAMB JUS

Crispy CHILLI beef - 17
CRUNCHY ASIAN VEG, EGG FRIED RICE AND CHILLI
CASHEWS

skin on chicken breast - 18
parsnip purèe, stem broccoli, dauphinoise
potato and brandy sauce

SHIN OF BEEF AND GUINNESS PIE - 17
TRIPLE COOKED CHIPS, CRUSHED PEAS AND
GRAVY

BUTTER POACHED COD LOIN - 22
Giant cous cous, ROASTED CAULIFLOWER,
SAFFRON MAYO AND RAS EL HANOUT CURRY
SAUCE

NIBBLES

STARTERS

MAINS

10oz sirloin

29

8oz fillet 

35

12oz prime rump

24

LANESHAW BRIDGE REARED BEEF
SERVED WITH FRIES, TOMATO FONDUE AND GARLIC AND THYME MUSHROOMS

add peppercorn | blue cheese | mushroom cream sauce -  3

EXTRAS

FOCACCIA
WITH OIL &
BALSAMIC

5

haddock
bites and
tartare
sauce

5

HALLOUMI
BITES WITH

SWEET CHILLI
DIP

5

spicy
CHICKEN

WINGS WITH
BLUE

CHEESE DIP

5

PITTED
KALAMATA

OLIVES

4

EMMOTT ARMS
LANESHAW BRIDGE

CHUNKY CHIPS - 4 | FRIES - 4 | ASPEN FRIES - 5 | MASH - 4 | BUTTERED GREENS 4 | CHEESY
GARLIC FOCACCIA- 5 | GARLIC FOCACCIA - 4 | ONION RINGS - 4 

add king prawns in garlic butter - 7

Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu. Whilst we maintain excellent
allergen practices, due to the wide range of ingredients used in our small and busy kitchen, foods may still be at risk from cross contamination.


