MONDAY - THURSDAY 12-9PM
2 COURSE £25 3 COURSE £30
FRIDAY — SATURDAY 12-9PM

BAY HORSE WORSTHORNE

2 COURSE £28, 3 COURSE £33

STARTERS
HOMEMADE SOUP, GRANDPA STE’S BREAD £8 (V)

HOMEMADE WORSTHORNE PUDDING NOIR, BLACK
PUDDING, OUR OWN BEER & BRUNSHAW BEES HONEY MUSTARD,
RED WINE PICKLED HENS EGG £11

BAKED ‘GLUTEN FREE’ STILTON SOUFFLE, RED ONION
MARMALADE £12 (V)(GF)

OUR OWN LEMON VODKA CURED SALMON, PICKLED
CUCUMBER, OLIVE OIL ICE CREAM, TOASTED GRANARY £13 (GFA)

MAIN COURSES

BAYS BRAISED BOWLAND BEEF BRISKET WELLINGTON,
PUFF PASTRY, LANCASHIRE CRUMB, CREAMY MASH, LOCAL HISPI
CABBAGE, JUS £22

% ROAST ENGLISH BLACKENED CAJUN CHICKEN, RUBBED
FRIES, ROAST SWEETCORN, CHILLI CRISPS, PARMESAN CREAM SAUCE
£22 (GF)

DUO OF PENDLE LAMB, MARINATED PENDLE CHOP, CONFIT
LAMB SAUSAGE ROLL, DAUPHINOISE POTATOES, CRUSHED PEAS,
MOJITO SORBET, JUS £28 (£5 SUPP)

‘BLOODY MARY’ SALMON TROFIETTE, LEMON VODKA CURED
SALMON, TROFIE PASTA, CHILLI TOMATO, COURGETTE RIBBONS,
PARMESAN TUILLES, MICRO CELERY £24 (AV) (£2 SUPP)

SANDHAMS LANCASHIRE CHEESE & ONION PIE,
SHORTCRUST PASTRY, MASHED POTATOES, CREAMY LEEKS, CRISPY
LEEKS £20 (V)

CHEFS RUMP BEEF BURGER, BEEF BURGER, BREADED
MOZZARELLA, HOMEMADE BURGER BUN, TOMATO FONDUE,
LETTUCE, COLESLAW, FRIES £20

BAY BATTERED HADDOCK & FRIES, CRUSHED PEAS, DILL
TARTARE SAUCE £20 (GF)

DESSERTS

STICKY TOFFEE PUDDING, TOFFEE SAUCE, HONEYCOMB,
VANILLA ICE CREAM £9 (GF)

ROCKY ROAD CHOCOLATE TART, BISCUIT, NUTS, TOASTED
MARSHMALLOW, HOT COCOLATE SAUCE £9 (N)

PEACH MELBA SUNDAE, MERINGUE, CHANTILLY CREAM, ROAST
PEACHES, PEACH ICE CREAM £9 (GF)

‘SORT OF’ APPLE PIE, PUFF PASTRY, TOASTED CINNAMON OATS,
CUSTARD £9

ICE CREAMS & SORBETS, SEASONAL FRUIT £7 (GF)

BAR SNACKS & NIBBLES £10 (included in set menu)

COURGETTE FRITTERS, PARMESAN (GF)

CONFIT LAMB SAUSAGE ROLL, WEALTHY MAYO
BREADED MOZZARELLA, TOMATO FONDUE (GF)(V)
BLUE CHEESE & CHILLI FLATBREAD (V)

‘POLLYS PICKY PLATE’-ALL THE NIBBLES £30

SIDES £5
SEASONED FRIES

GARLIC & PAPRIKA STEAKS &

FRIES SPECIALS ARE
SEASONAL GREENS ON OUR
DAUPHINOISE BOARD...
CREAMY MASH

BAY MIXED SALAD CHEF XX

BAKED CHEESY

LEEKS

LUNCH MENU 12-4 MON-SAT
SALADS & LIGHT LUNCHES

CURED SALMON SALAD, SLICED AVOCADO, GEM &
WATERCRESS, PICKLED EGG, TOASTED GRANARY £16

ROAST CHICKEN & BACON CAESAR, CROUTONS, GEM
LETTUCE, PARMESAN, TOASTED BREAD £16

SANDWICHES £12

ENGLISH SIRLOIN STEAK, RED ONION JAM, BLUE CHEESE
ROAST CHICKEN & BACON CLUB, BAYONNAISE
BRAISED BEEF BRISKET MELT, CHEESE, JUS

BAY BATTERED HADDOCK GOUJONS, CRUSHED PEAS,
TARTARE SAUCE

SLICED CURED SALMON, SLICED AVOCADO
BREADED MOZZARELLA MELT, TOMATO FONDUE (V)

(ALL SERVED ON GRANDPA STE’S FLATBREAD OR
GRANARY BLOOMER WITH OUR OWN FRIES &
HOMESLAW)

If you have a food allergy or special dietary requirements, please inform a member of staff. We can identify the allergens in all our dishes, however due to
the environment we can not 100% guarantee an allergy free meal.




