
Beer battered fish and chips with mushy peas and
tartare sauce 

12.95 
Beer battered wholetail scampi and chips with

salad and tartare sauce 
13.95 

Crispy chilli beef with crunchy Asian veg, egg
fried rice and chilli cashews 

13.95 
Seafood filo parcel with leeks and potato,

seasonal greens and shellfish velouté 
12.95 

Chicken and chorizo pasta in a spicy tomato
sauce with garlic bread, parmesan and pesto 

13.50
Crispy belly pork with black pudding fritter,
crushed peas, apple purée and grain mustard

sauce
15.95

8oz beef steak burger with cheese & pickle on
brioche bun, fries & onion rings. 

12.95
Lamb shank with hot pot potato, leek and pea

fritter, garlic crisps and lamb jus
16.50

seared cod loin, roast onion cream, Jerusalem
artichokes, pickled apple, watercress

15.50
Chicken supreme,wild mushroom risotto, truffle

oil,watercress, parmesan shavings
13.50 

pan roast duck breast with fondant potato,
roast carrot, carrot purée. port and blackberry

sauce
17.50 

Steaks
(all served with field mushrooms, grilled tomato

and chips)
10oz rump

16.50,
7oz fillet

22.50
Sauces; 

creamy peppercorn / blue cheese / 
mushroom cream

2.50

Extras
3.50

Chunky chips / Seasonal veg / Side salad / 
Onion rings / Garlic ciabatta / Fries

Kids
4.95

(served with peas or beans)
Fish & chips/ Mince & onion pie with chips / 
Scampi & chips / Grilled Chicken & chips

Seasonal soup with crusty bread and butter
(v) 

5.25 
Calamari straws, lemon zest and aioli

6.50 
Chicken liver pate with red onion marmalade,

sourdough toast and salad 
6.50

 Duo of crispy duck spring rolls and prawn
toast with Asian salad and dips 

8.95 
Pan roast pigeon breast with pickled apples,

roast beetroot, wild mushroom purée, port and
liquorice sauce

8.50
seared king scallops with black pudding

fritters, pea purée
9.50

 Baked garlic mushrooms with a herb crumb
and crusty bread (v) 

6.50
mussels mariniere, crusty sourdough 

6.95

Please inform us if any of your party or yourself has a food allergy before ordering and we will do our best to
ensure that you can be accommodated. However, there may still be a risk of unintentional presence of allergen in

the food.

PIES
Trio of beef; minced steak and onion pie sat on

green beans, little beef and Guinness suet
pudding on braised red cabbage, mini fillet

Rossini on sautéed potatoes with a red wine
sauce 
19.95 

Minced steak and onion plate pie with 
braised red cabbage, mushy peas, chips and

gravy 
12.95 

Lancashire cheese and onion pie with mash 
and homemade baked beans (v) 

12.50 

THE EMMOTT ARMS

Mixed olives (v) 
2.95 

Wholetail scampi with tartare sauce 
3.95

 Salt and pepper chicken balls with chilli and soy dip
3.50 

Crusty sourdough with whipped butter (V)
2.95 

Smoked applewood and spring onion fritters, Beetroot
Ketchup

3.50

M E N U

Nibbles

Starters

Mains


