STARTERS/SMALL PLATES

HOMEMADE SOUP OF THE DAY (GFA) 7
served with fresh bread & butter

MINI BRATWURSTS (GFA) 8.25
honey sriracha or honey mustard

SRIRACHA HONEY HALLOUMI (GFA) 8
with spring onion, pomegranate seeds & sesame

LAMB CROQUETTES 8.50

with crispy leeks, Parmesan & truffle mayo

SOUTHERN FRIED SALT & PEPPER

CHICKEN WINGS 7.50
tossed with salt & pepper sautéed peppers and onions

PAN SEARED KING PRAWNS (GFA) 8.75
in garlic & chilli butter on a piece of toasted sourdough
CAJUN CHICKEN SKEWERS (GFA) 7.50
with a garlic aioli

TOASTED GARLIC & HERB CIABATTA (GFA) 6

add cheese 0.5

SIDES
SKIN ON CHIPS / FRIES (GFA) 4.5
SALT ‘N’ PEPPER FRIES (GFA) 5.25
TRUFFLE FRIES (GFA) 5.25
ONION RINGS 4

PEPPERCORN / DIANE SAUCE (GFA)
JUG OF GRAVY (GFA)
SIDE SALAD

A NN

LOADED FRIES/CHIPS
MATURE CHEDDAR, STILTON & JALAPENO (GFA) 9

PULLED BEEF, MATURE CHEDDAR &
JALAPENO (GFA) 12

add chorizo 1.5

KIDS MENU

16 years & under
All served with a choice of either chunky chips or fries,
peas or baked beans

BREADED CHICKEN GOUJONS
SAUSAGES
FISH FINGERS

PUB CLASSICS

THE DELL BEER BATTERED

HADDOCK (GFA)
with chunky skin on chips, mushy peas &
tartare sauce

JACKSONS TRADITIONAL RAG PUDDING 14.50

with chunky skin on chips, mushy peas &
traditional gravy

Lg 15.75 / Sm 12.75

HOMEMADE CHEESE & Lg 14.5/Sm 11.5
ONION PIE

with chunky skin on chips & mushy peas

BEECH'S CRACKED BLACK Lg 16.5/Sm 13.5

PEPPER SAUSAGE

with mash potato, mushy or garden peas &
traditional gravy

BEECH'S SIRLOIN STEAK (GFA) 24.25
with chunky skin on chips, onion rings, flat bottom mushroom
add pepper sauce 2 / diane sauce 2

BURGERS

All served on a toasted brioche bun with seasoned
skin on fries or upgrade to salt ‘'n’ pepper / truffle fries
for an extra 2

DOUBLE SMASHED PATTIE MONTEREY
JACK CHEESE & BACON BURGER 15.25

with tomato, romaine lettuce & burger sauce

SOUTHERN FRIED CHICKEN BURGER (GFA) 15.75
choose from bbq / sriracha honey / salt 'n’ pepper
mayo / plain

HEALEY FAVOURITES

HOMEMADE GARLIC CHICKEN KIEV 16
with chunky chips, piselli con panna e pancetta
LANCASHIRE HOT POT (GFA) 16.75

Tender lamb and onions in rich gravy, topped with golden
crispy potatoes. Served with red cabbage & crusty bread

STICKY BBQ PORK RIBS 20
with Cajun fries, onion rings & slaw
FISH PIE 17

Salmon, smoked haddock, cod & baby prawns in a
creamy sauce, topped with buttery mashed potato
and melted cheese served with tenderstem broccoli

THAI RED CURRY (GFA) 15.75
served with Jasmine rice, choice of chicken

prawn 16.5 / tofu 14.75 / veggie 13.75

MUSHROOM & MASCARPONE RAVIOLI 14.75

pasta parcels served in a rich truffle & pesto sauce,
finished with Parmesan

SANDWICHES

Available between 12 - 5pm

Choice of white/wholemeal baguette, ciabatta or
gluten free bun

SLOW ROASTED BEEF 9.75
in traditional gravy

add melted cheddar & jalapenos (GF) 2
add chorizo 1.5
CAJUN CHICKEN 9

with garlic mayo

THE DELL BEER BATTERED HADDOCK

GOUJONS 9.5
with tartare sauce

PRAWNS 9.5
in a smoked paprika Marie Rose sauce

PULLED ROAST MINTED LAMB 9.75

with caramelised onions
SRIRACHA HONEY HALLOUMI 9
with spring onion, pomegranate seeds & sesame

Add chunky chips, fries or a bowl| of soup with your
sandwich 4

JACKET POTATO

Available between 12 - 5pm

All jackets are available with the above fillings

Also available with

MATURE CHEDDAR & BAKED BEANS (GFA) 9
SALADS
CAESAR SALAD (GFA) Lg15/Sm 11

Romaine lettuce with Caesar dressing, crispy
croutons, Parmesan, chicken & bacon

A gluten free option is available for some dishes which are
not naturally gluten-free please look for the 'GFA’ symbol.

DESSERTS

GRANDPA GREENE'S AWARD WINNING
ICE CREAM

choose from vanilla pod, raspberry ripple, salted caramel,
luxury chocolate
2 scoops 4.5 / 3 scoops 5

Please see our specials boards for further desserts






