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SMALL PLATES

3 plates for 19 / 5 plates for 30

MARINATED MIXED KALAMATA OLIVES a» 3.5

EK CONFIT GARLIC FOCACCIA @0 8

olive oil, aged balsamic, olives, fresh tomato tapenade

GLUTEN, MILK, SULPHITES

GARLIC PIZZABREAD a» 7
with mozzarella cheese 7.5
with mozzarella cheese & tomato 8

GLUTEN, MILK, SULPHITES

PAN FRIED SQUID & CHORIZO 8
roasted peppers, garlic, chilli & honey
butter, on toasted sourdough

GLUTEN, MOLLUSCS, MILK, *PORK

SPICY CHICKEN LOLLIPOPS 9
Asian salad & sticky chilli dipping sauce
GLUTEN, MILK, SESAME, SOYA, SULPHITES

MOZZARELLA & NDUJA ARANCINI 8

sweet tomato relish
MILK, GLUTEN, EGG, MUSTARD
*MAY CONTAIN TRACES OF NUTS AND PEANUTS, *PORK

GARLIC WILD MUSHROOMS 0 7

shallots, tarragon & sherry vinegar, on toasted garlic sourdough

GLUTEN, MILK, SULPHITES | VEGAN OPTION AVAILABLE

HAM & SMOKED CHEDDAR CROQUETTES 8
parsley & garlic mayonnaise
EGG, GLUTEN, MILK, MUSTARD, *PORK

SWEETCORN, CHILLI & CORIANDER FRITTERS vz 60 7

Asian salad, soy & mirin dressing, with chermoula sauce

SESAME, SOY, SULPHITES

SHREDDED LAMB MINI FLATBREADS 8
citrus slaw, fresh pomegranate & mint yogurt
GLUTEN, MILK, FISH, SULPHITES

HALLOUMIFRIES a0 7

sweet chilli sauce

MILK, SULPHITES

SALT & PEPPER TEMPURA KING PRAWNS 10.5
Asian salad, lime, chilli & coriander mayonnaise
CRUSTACEAN, GLUTEN, MILK, MUSTARD, SESAME, SOYA, SULPHITES
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ROASTED LAMB RUMP @r 26

garlic butter layered potato terrine, sautéed
oyster mushrooms with peas & broad beans,
finished with mint & garlic pesto

EGG, MILK, SULPHITES

CHICKEN BALLOTINE 22

filled with spinach & mozzarella, wrapped in parma ham,
with sweet potato gnocchi, honey & rosemary baby carrots,
roasted sweet potato & chicken butter sauce

EGG, GLUTEN, MILK, SULPHITES *PORK

BEER BATTERED HADDOCK & CHIPS 15.5

homemade tartare sauce & fresh peas
EGG, FISH, GLUTEN, MILK, MUSTARD, SULPHITES

PAPRIKA & GARLIC MONKFISH TAIL @r 25
Bombay potatoes, charred tenderstem broccoli,
fresh herb oil & rich massaman curry sauce

FISH, MUSTARD, SOYA, SULPHITES .

ROASTED SHALLOT, CHILLI & GARLIC
PAPPARDELLE a» 20
asparagus, broccoli & toasted pine nuts,

grated parmesan & fresh herb oil
EGG, MILK, GLUTEN

PAN FRIED DUCK BREAST 24
confit duck leg potato croquette, chargrilled asparagus,
roasted heritage beetroot & a sticky spiced duck sauce

EGG, GLUTEN, MILK, SULPHITES

LOBSTER & KING PRAWN LINGUINI 24
sautéed garlic king prawns, lobster meat, squid ink & chilli
linguini, fresh dill, spring onion & crispy shallots

CRUSTACEAN, GLUTEN, MILK, SULPHITES

EK BRAISED BRISKET & ALE PIE 18
creamed mashed potato or thick hand cut
chips, seasonal vegetables & gravy

EGG, FISH, GLUTEN, MILK, SULPHITES

PULLED PORK RAGU RIGATONT 19
rigatoni pasta, slow cooked pork shoulder, herby tomato ragu,

spinach, heritage cherry tomatoes & fresh parmesan
EGG, FISH, GLUTEN, MILK, SULPHITES, *PORK

FROM THE GRILL

All steaks are marinated in our own signature garlic and herb
marinade, served with hand cut chips, roasted tomato and
mushroom and watercress salad.

8oz RUMP 28

8oz SIRLOIN 30
100z RIBEYE 35
850z FILLET 40

SAUCES 2
Peppercorn
MILK, SULPHITES

Garlic butter
MILK

Chimichurri
SULPHITES

EK80Z BEEF BURGER 18
monterey jack cheese, tomato, onion, gherkin, baby gem, EK
relish, served on a brioche bun with garlic mayonnaise & fries

BUTTERMILK FRIED CHICKEN BURGER 17

buttermilk fried chicken, chilli & lime mayonnaise, Monterey jack
cheese, tomato, onion, gherkin, baby gem, served on a brioche bun
with garlic mayonnaise & fries

EGG, MILK, MUSTARD, GLUTEN, SOYA, SULPHITES

BEER-BATTERED FISH GOUJON BURGER 15

beer battered haddock goujons, homemade tartare sauce, fresh baby
beer battered haddock g I de tart fresh baby

gem, tomato, served on a brioche bun, with fries & extra tartare sauce
EGG, FISH, GLUTEN, MILK, MUSTARD, SOYA

BEYOND THE MEAT BURGER @15

100% plant-based burger, homemade tomato relish, vegan cheese,
baby gem, tomato, onion, gherkin, served with fries

GLUTEN, MUSTARD, SOYA, SULPHITES

Upgrade any dish to garlic butter
& parmesan fries 1.5

Add bacon jam 1.50 MILK, EGG
S 1T DES
FRIESa» 4.5 HONEY & ROSEMARY ROASTED BEETROOT, KALE &

GLAZED BABY CARROTS v 4.5

GARLIC BUTTER & PARMESAN FRIES 1 6

£GG, MILK MACARONI & CHEESE 1 5

EGG, GLUTEN, MILK

CHARGRILLED ASPARAGUS » 5.5

PAPRIKA & GARLIC HASSELBACK
NEW P()TAT()ES " S MUSTARD

SEASONAL VEGETABLES 7 5

MILK

TENDERSTEM BROCCOLIa» 5

BUTTERED MASH o 4

MILK

BOMBAY POTATOES » 5

Our kitchen team create seasonally focused menus using produce at its peak, designed to really /it the spot. We source the best
quality ingredients from around the North West and make everything from scratch, in-house, a/ways. Where Northern comfort

meets refined excellence, this is your neighbourhood Kitchen.




