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NIBBLES ()

(V) Crispy halloumi fries
dusted with cajun
spices, served with

sweet chillijam. £5.95
(GF Available)

Homemade
Lancashire sausage
roll served with rich

chutney £5.95

(V) Barnoldswick
bakery sourdough
served with balsamic
and olive oil £3.50

Pan fried Lancashire
sausage bites with
honey and wholegrain
mustard £5.95
(GF Available)

Chorizo patatas
bravas with chorizo
& aioli dip £5.95
(GF Available)

STARITERS

*Leek & Potato Soup (V) £7.25
Crowned with a Lancashire cheese and thyme croute
(GF Available) (VE Available)

*Tempura Battered Cauliflower Bites (V) £8.25

Served with a sriracha mayonnaise

*Watermelon, Feta & Parma Ham Salad £8.95

Toasted pumpkin seeds, pineapple & mint carpaccio
(GF Available)

Chicken Liver Parfait £9.95
Partnered with red onion chutney and artisan
ciabatta fingers (GF Available)

Gambas Pil Pil £10.95
Cooked in a chilli, garlic and paprika with garlic sourdough

*Garlic Mushrooms (V) £8.95

On toasted sourdough partnered with a poached egg
(GF Available)

LUNCH (*) Served Thursday - Sunday 1-5pm

Chicken, Bacon and Brie £12.50

Served on toasted ciabatta accompanied
by skin on fries (GF Available)

The Lawrence Club £12.50

Pan fried chicken, crispy bacon, lettuce and tomato
sided with skin on fries (GF Available)

Artisan Pie £13.50

Served with creamy mash, mushy peas and gravy
(ask for today’s pie) (Vegetarian available)

Lancashire Cheese and Pate board £16.95
An offering of local Lancashire cheeses, artisan
biscuits, sourdough, chutney and chicken liver pate

All Day Breakfast £14.95
Sausage, bacon, beans, mushrooms, hash browns,

black pudding, fried egg & sourdough (GF Available)
(Vegetarian available)

Cheddar & Red Onion Chutney Sandwich (V) £11.50
Cheddar cheese & Red onion chutney served on toasted
sourdough with skin on fries

DOG MENU

Treat Pots £3.00

e BARK BURGERS, BEEF PATTIES WITH CHEESE
e BARK BANGERS MINI CHICKEN SAUSAGES
e SUNDAY ROAST LAMB & MINT BONES £3.00

Doggy Drinks
BARK BREW DOG 'BEER' or PAW STAR DOG 'MARTINI'

Dog Bowls £5.00

® ROAST DINNER CHICKEN DRUMSTICK,
;_, { £
nIN
S

SAUSAGE, PEAS & CARROTS (WHEAT FREE)
® FISH & CHIPS DRIED SPRATS, SWEET
POTATO FRIES & PEAS (GRAIN FREE)
Bowl & Drink £6.50 or Bowl, Drink & Treat £8.50

SIGNATURE BURGERS (3)

All our burgers are served on a toasted brioche bun and
accompanied with skin on fries, lettuce, tomato and gherkin.

Cajun Spiced Chicken Burger £15.50

Chorizo crisp, and black pepper and chilli mayo

Halloumi Burger served (V) £14.95
With tomato salsa (GF Available)

The Lawrence £15.95

Hand pressed two 40z beef burgers served with tomato
relish, Lancashire cheddar and bacon (GF Available)

SUNDAY ROASIT

Pick any Starter /Dessert plus a
Sunday Roast or any Burger

Beef (sirloin), Chicken with homemade stuffing or Vegetarian
option served with roast potatoes, seasonal vegetable medley,
creamy mash, Yorkshire pudding, cauliflower cheese and
gorgeous red wine gravy. (GF Available) Upgrade to XL or
DOUBLE MEAT Sunday roast for only £3.50 extra

1 course £16.95, 2 course £22.95 or 3 course £28.95

IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Please note we take caution to prevent cross-contamination, however, any
product may contain traces as our entire menu is produced in the same kitchen. Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy
please ask to speak to a manager before placing an order.Management can advise of all ingredients used.




VE = Vegan alternative available
GF = Gluten free alternative available

MAIN COURSE

*Citrus & Thyme Roasted Chicken £18.95

With Blacksticks blue dauphinoise potatoes, tenderstem
broccoli, crispy kale, chorizo and roast pimento cream (GF
Available)

*Lancashire Fish Pie £19.95

Smoked haddock, Salmon and prawns in a creamy herby sauce
topped with Lancashire cheese mash, with seasonal greens

*Mediterranean Vegetable Tart (V) £16.95

Topped with goats cheese coupled with crushed buttered
baby potatoes (VE Available)

*Locally Sourced Sausage £15.95

With buttered mash potato, rich homemade gravy and Crispy
onions (vegan or vegetarian option available) (GF Available)

28 Day Aged British 80z Ribeye Steak £26.95

With thick cut chips, Cooked with seasoned butter, roasted
mushroom and tomato (GF Available)
SAUCES - Peppercorn, Blacksticks Blue cheese & port £2.50

VIENU
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Slow Braised Pork Belly £20.95

Served on a crown of creamy mashed potatoes with an apple
cider jus, with tenderstem broccoli (GF Available)

*Potato Gnocchi (V) £16.95

With wild mushroom, creamed spinach & broccoli, with
parmesan crumb & basil oil (VE Available)

*Caesar Salad £13.95

Succulent chicken or smoked salmon with crispy bacon and
croutons, presented in a classic Caesar salad. (GF Available)

*Halloumi & Tomato Salad (V) £11.95

Tomato and halloumi come together in a refreshing salad,
adorned with olive crumb and drizzled with balsamic
vinaigrette. (GF Available)

SIDES - Creamy mash £3.50 - Rocket and parmesan salad £3.50
- Skin on fries £2.75 - Vegetable medley £2.75 - Aspen fries
£3.50 - Salt and pepper chips £4.25

DESSERTS (*) All priced at £8.75

Sticky Toffee Pudding (V)

With rich caramel sauce a scoop of smooth vanilla bean
ice cream.

The Lawrence Eton Mess (V)

Featuring a mix of forest fruits, meringue and chantilly cream,
offering a delightful balance of flavours. (GF Available)

Affogato (V)

Combines creamy ice cream with a shot of espresso and a side
of amaretti biscuits.

Vegan Ice Cream (Ve)
Served with seasonal berries

White Chocolate & Raspberry Créme Brilée (V)
Served with shortbread biscuit. (GF Available)

Triple Chocolate Brownie (V)
Created using three of the finest Belgian chocolates.

Topped with a chocolate ganache and chantilly cream.
(GF Available)

Artisan Lancashire Cheese Platter (V) (+£5 supplement)
For the cheese enthusiast, Choose from our selection of
Lancashire Bomb, Lancashire Crumbly, Lancashire Brie, and
Blacksticks Blue. Accompanied by artisan crackers, red onion
chutney, celery and apple. Add a glass of port for £4.25.

HOT DRINKS

LITILE PEOPLE MENU

Americano £3.50 Starters Mains Puddings (V)
Espresso £ e Hummus and crudités (v) ® Tomato pasta with or ® Fruit Salad
Double ©SPresso e e Halloumi fries (V) without chicken e Chocolate brownie
Cappuccino S5 e Soup of the day (V) ¢ Cheese and tomato Ice Cream Sundae
Latte £3.95 ® Ciabatta garlic bread mini ciabatta pizza (V) ® Double chocolate
Hazelnut / Caramel Latte £4.20 with or without cheese (V) e 30z Cheeseburger muffin
,\HAOtChI'? It i:;g with skin on fries ® Banoffee waffle

ot chocolate . . . . .
Tea (flavours available) £3.50 ;:Ind;inf:itglsps with Milkshakes £3.95
Liqueur coffee £6.95 1 Course £8.95 ® Chocolate brownie

All above available in decaf or full
caffeine and with cows milk or oat milk.

2 Course £12.95
3 Course £16.95 * Beef or chicken roast Danana

® Sausage and mash

[ J
(Vegetarian available) e

® Very berry

(Sundays only)

IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Please note we take caution to prevent cross-contamination, however, any
product may contain traces as our entire menu is produced in the same kitchen. Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy
please ask to speak to a manager before placing an order.Management can advise of all ingredients used.




