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e BOROUGH

FINE ALE, FOOD, WINE & ROOMS

NIBBLES

LOCALLY REARED CHIPOLATA SAUSAGES

BOROUGH BREAD AND OLIVE BOARD
OLIVES
ROOT VEGETABLE CRISPS

BOROUGH
PLATTERS

SERVED ALL DAY, EVERY DAY

LANCASHIRE PLATTER

Garstang blue cheese, creamy Lancashire
cheese, dinky pork pie, honey roast ham,
coleslaw, chutney, cherry tomatoes and red

£2.50
£3.50
£2.00
£1.00

£10.00

onion and served with a healthy salad garnish

and wholegrain bloomer bread

VEGETARIAN PLATTER (V)

Olives, creamy Lancashire cheese,
Mediterranean vegetables, hoummus,
coleslaw, chutney, cherry tomatoes and red

£10.00

onion and served with a healthy salad garnish

and wholegrain bloomer bread

SIDE ORDERS

STILTON SAUCE

MIXED PEPPERCORN SAUCE
DIANE SAUCE

BEER BATTERED ONION RINGS
MUSHY PEAS

CREAMY MASH

HAND-CUT CHIPS

COLESLAW

SEASONAL VEGETABLES

FROM THE
GRILL

BUILD YOUR OWN BURGER

100% Wyre Valley beef, hot & spicy beef,
vegetarian (v) or chicken burger served
in a brioche bun with hand-cut chips,
salad garnish and mayo

EXTRA TOPPINGS
Smoked bacon, creamy Lancashire cheese,
Garstang blue cheese

RUMP STEAK (*GF)

Locally reared, served with hand-cut chips,
homemade onion rings, grilled mushrooms
and tomatoes

FILLET STEAK (*GF)

Locally reared, served with hand-cut chips,
homemade onion rings, grilled mushrooms
and tomatoes

DIANE SAUCE
MIXED PEPPERCORN SAUCE
STILTON SAUCE

£2.25
£2.25
£2.25
£2.25
£1.50
£2.25
£2.50
£1.50
£2.50

£13.00

£1.00 each

£15.00

£20.00

£2.25
£2.25
£2.25

STARTERS

BRUSCHETTA (V)
Marinated red onion, garlic, fresh basil & chilli served with mixed leaves and balsamic drizzle

£5.00

BLACK PUDDING & CHORIZO FRITTERS £6.00

With homemade chilli jam & rocket garnish

HOMEMADE SOUP OF THE DAY (V) (*GF)
Homemade soup made with fresh locally sourced ingredients, served with wholegrain
bloomer bread

£5.00

LOCALLY REARED CHICKEN LIVER PATE (*GF)
Served simply with wholemeal toast and homemade chutney

£6.50

FLOOKBURGH POTTED SHRIMPS
Served simply with wholemeal toast and a wedge of lemon

£10.50

GARSTANG BLUE SALAD (V) £6.00

Classic walnut, red apple, grape & celery salad, topped with creamy Garstang blue cheese

EITHER STARTER OR MAIN

5-A-DAY TAGINE (VEGAN)
Courgettes, carrots, parsnips, red pepper, dates and oranges spiced with cardamom,
chilli and cinnamon & main served with cous-cous

£6.00/ £12.00

HALLOUMI AND BULGAR WHEAT SALAD (V)
Served with rocket and dressed with pomegranate seeds, mint and honey dressing

£5.00/ £10.00

HALF PINT OR PINT OF PRAWNS TEMPURA BATTERED KING PRAWN SKEWERS (GF) £7.00/£14.00
With wasabi mayo and sweet chilli dips; main served with chips

HERITAGE TOMATO SALAD (V) £6.00/ £12.00

Served with buffalo mozzarella, fresh basil, black olive & red onion salad

MAINS

FISH & CHIPS (*GF)
Beer battered fresh haddock from Fleetwood with hand-cut chips and minted mushy peas
served in the ‘Borough News’

£12.50

LANCASHIRE HOTPOT
Slowly braised shoulder of locally reared lamb and root vegetables topped with crispy sliced
potatoes and served with spiced red cabbage

£15.00

SWORDFISH NICOISE £16.00
Seared swordfish steak on a bed of spinach, watercress, new potatoes and green beans,

finished with a citrus vinaigrette, olives, pan-fried cherry tomatoes and a boiled egg

RED TRACTOR CHICKEN BREAST
With a Lancashire cheese sauce, asparagus spears, bacon crisp and thyme sautéed potatoes

£13.00

TRADITIONAL LANCASHIRE MALKIN PIE
Locally sourced lamb, flavoured with thyme and spices, layered with leeks and pulses and
topped with short crust pastry. Served with mash or chips and spiced red cabbage

£14.00

TRIO OF LOCAL ‘SLIDER BURGERS’
Locally reared beef & red onion marmalade burger, red tractor chicken burger, pulled BBQ
pork burger served with hand cut chips

£12.00

DOING OUR BIT

We will add a discretionary 10p to every main course dish on your final bill.

This is to support our chosen local hero for 2014/2015. Shaun Gash who lives locally is raising
money for Alexandra House and Cancer Care. In August 2016 Shaun will be climbing Kilimanjaro

which is a challenge in anyone’s eyes but more so for Shaun because he is paralysed from the chest
down. Charity numbers 1127004 / 1089464. If you are unhappy with us adding this amount please
let us know, it is entirely discretionary.

(*GF) Please ask if you would like these options to be gluten free. See staff for more allergy information.
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BOROUGH
FAVOURITES

3 COURSES FOR £22

INCLUDING A GLASS OF FlZZ

STARTERS

HOMEMADE SOUP OF THE DAY (V) (*GF)
Made with fresh, locally sourced seasonal vegetables and
served with a delicious chunk of freshly baked bread

BRUSCHETTA (V)
Marinated red onion, garlic, fresh basil & chilli served
with mixed leaves and balsamic drizzle

BLACK PUDDING & CHORIZO FRITTERS
With homemade chilli jam & rocket garnish

LOCALLY REARED CHICKEN LIVER PATE (*GF)
Served simply with wholemeal toast and homemade
chutney

MAINS

5-A-DAY TAGINE (VEGAN)

Courgettes, carrots, parsnips, red pepper, dates and
oranges spiced with cardamom, chilli, and cinnamon
and served with cous-cous and salad

LANCASHIRE HOTPOT

Slowly braised shoulder of locally reared lamb and
root vegetables topped with crispy sliced potatoes and
served with spiced red cabbage and pickled onions

HALLOUMI AND BULGAR WHEAT SALAD (V)
Served with rocket and dressed with pomegranate
seeds, mint and honey dressing

RED TRACTOR CHICKEN BREAST
With a Lancashire cheese sauce, asparagus spears,
bacon crisp and thyme sautéed potatoes

FISH & CHIPS (*GF)

Beer battered fresh haddock from Fleetwood with
hand-cut chips and minted mushy peas served in the
‘Borough News'

DESSERTS

A CHOICE OF PUDDING FROM ‘THE NAUGHTY BIT’

SCHOOL DINNERS £7.50

SERVED MONDAY TO SUNDAY 12PM - 6.30PM
PICK FROM HERE FOR THE DUKES CINEMA / THEATRE & THE GRAND THEATRE MEAL DEALS

CHOOSE A MAIN...

BEER BATTERED MINI FISH & CHIPS (*GF)
Coley goujons served with hand-cut chips and minted mushy peas

40z BEEF BURGER OR HOMEMADE VEGGIE BURGER
Served in a soft muffin with salad and hand-cut chips

EXTRA TOPPINGS £1.00 each
Smoked bacon, creamy Lancashire cheese, Garstang blue cheese

40z LOCALLY REARED STEAK (*GF) (£1 SUPPLEMENT)

Served with grilled tomato, mushrooms, hand-cut chips and beer battered onion rings

DIANE SAUCE £2.25
MIXED PEPPERCORN SAUCE £2.25
STILTON SAUCE £2.25

5-A-DAY TAGINE (VEGAN)
Courgettes, carrots, parsnips, red pepper, dates and oranges spiced with cardamom, chilli, and cinnamon
and served with cous-cous and salad

BARBECUE PULLED PORK
Barbecue pulled pork brioche bun served with hand-cut chips or coleslaw

HALLOUMI AND BULGAR WHEAT SALAD (V)
Served with rocket and dressed with pomegranate seeds, mint and honey dressing

CLASSIC SOUP & SANDWICH
A Borough mug of homemade soup served with sandwiches on wholemeal bloomer with either
home roast ham & rocket, Lancashire cheeses & chutney or hummus, roasted vegetable and rocket

BOROUGH CLUB SANDWICH
Red tractor chicken, bacon, lettuce, tomato and mayo. On wholemeal bread served with hand-cut
chips or coleslaw

SIDE ORDERS

STILTON SAUCE £2.25
MIXED PEPPERCORN SAUCE £2.25
DIANE SAUCE £2.25
BEER BATTERED ONION RINGS £2.25
MUSHY PEAS £1.50
CREAMY MASH £2.25
HAND-CUT CHIPS £2.50
COLESLAW £1.50
SEASONAL VEGETABLES £2.50

ADD A PUDDING FOR £3

HOMEMADE APPLE AND BERRY CRUMBLE, HOMEMADE SYRUP SPONGE,
FRESH FRUIT SALAD OR JUST ICE CREAM
All served with either vanilla ice cream, Grazing Cow of Galgate cream or homemade custard

2014 LUNESDALE CAMRA
QUALITY PUB OF THE YEAR

LOCAL
SUPPLIERS

George Speights, Lancaster (fruit and vegetables)
Thomas Moss, Preston (fruit and vegetables)
Oliver Kay, Bolton (fruit and vegetables)
Cool Cow Ice Cream, Preston

Althams Butchers, Morecambe

Roy Scott of Garstang, (Butcher)

Pioneer Food Service, Carlisle

Stephensons Dairy Supplier, Morecambe
Neve Seafood, Fleetwood

Cornvale Meat Suppliers, Kirby Lonsdale

f THE BOROUGH LANCASTER
¥ @THEBOROUGHLANCS
WWW.THEBOROUGHLANCASTER.CO.UK



