
 

 

 
 

SMALL PLATES & APPETISERS 
 

Provencal Olives            4.95 

Sunblushed tomato Arancini with spinach and an arabiata sauce                       7.95 

Gambas pil-pil with toasted ciabatta         9.95 

Bacon & Maple Chipolatas with a creamy Dijon mustard dip      7.95 

Creamy garlic mushrooms with chorizo served with toasted ciabatta     7.95  

Halloumi fries with Sriracha and honey dip        7.95   

BBQ chicken wings with Garstang blue cheese dressing ` `     7.95 

Homemade Chicken Liver Pate with red onion marmalade and toasted ciabatta    8.95  

Hoummus with grilled flatbread          6.95 

Chef’s homemade soup with bread roll and butter         6.95  

Salt and pepper stir fry chicken with onions & peppers       8.95  

Mussels Mariniere with white wine, garlic and double cream      8.95 

Crispy salt and pepper Squid with garlic mayonnaise       8.95 

 

BURGERS 
All our burgers are served on a toasted brioche bun, with burger sauce,                                                                     

onion rings, skin on fries and coleslaw 

 

100% Aberdeen Angus Beef           17.95 

With crispy bacon and Taw Valley mature cheddar       

Thai Bad Boy             15.95 

With roasted peppers, hummus and garlic mayonnaise (vg)       

Buttermilk Chicken Burger            16.95 

With crispy bacon and mature cheddar        

Halloumi Burger            15.95                                                                                                                      

With roasted peppers and fresh pesto 

 

 
 
 



 

 
 
 
MAIN DISHES  

 

Chicken & Mushroom Pie           18.95 

Fresh chicken fillets cooked with button mushrooms in a rich cream sauce and baked in our shortcrust pastry.                                               

Served with homemade gravy, creamy mash and spring greens 
 

Fish and Chips            18.95  

Thwaites beer battered haddock, served with hand cut triple cooked chips, mushy peas and tartare sauce  

Add curry sauce £2.00  
 

Steak and Ale Pie             19.95 

slow cooked local beef in Thwaites ale, baked in a rich shortcrust pastry                                                                                         

and served with homemade gravy, creamy mash and spring greens  
 

Luxury Fish Pie            18.95  

With smoked haddock, Scottish salmon and king prawns, in a rich cream sauce,                                                                                      

topped with creamy mash and Taw Valley cheddar  
 

Lancashire Hotpot            19.95  

Traditional recipe of Welsh lamb cooked with onions and carrots, topped with sliced potatoes.                                                          

With pickled red cabbage  
 

Cheddar & Onion Pie            18.95 

Traditional recipe of Taw Valley mature Cheddar with potato, butter and onions in a rich shortcrust pastry,                                       

made here at the Plough. Served with fat chips, mushy peas and pickled red cabbage 
  

Pork Steaks                        17.95 

With a Dijon mustard cream sauce served on creamy mashed potato with buttered red cabbage   

Cajun Chicken with BBQ ribs                     22.95 

Served with coleslaw, beer battered onion rings and house fries  

Tuscan Salmon                       19.95 

Pan seared salmon fillet in a tomato, spinach and Parmesan cream sauce. Served on Italian style new potatoes                    

Gammon and Eggs                        18.95 

12oz gammon steak with 2 fried eggs and fresh pineapple, served with house fries,                                                           

beer battered onion rings buttered garden peas and roasted balsamic tomatoes 

 

 
 
 



 

 
 

 
PIZZA 

Fresh tomato sauce and 100% Mozzarella 
Margarita             12.95  
Hawaiian             13.95  
Mediterranean Vegetable and Pesto          13.95  
Pepperoni             13.95  
Meat Feast             14.95  
Parma Ham with rocket and Parmesan          15.95  
Chorizo and Honey            14.95 

Garlic bread    £6.95   Garlic Bread with Tomato   7.95   Garlic Bread with Mozzarella   8.95 

 

 
SALADS  

 

Crispy Chilli Beef with Thai sweet chilli          16.95  

Teriyaki Chicken with fresh pineapple & tortilla chips       15.95  

Chicken and Chorizo with hot honey         16.95  

Goat’s Cheese and Bacon served warm with a balsamic glaze      15.95  

Chicken and Bacon Caesar with fresh garlic croutons & Parmesan     15.95 

 
 

SIDES 
 

Skin on fries | Triple cooked chips | Beer battered onion rings       3.95  

Truffle and Parmesan fries | Creamed peas with bacon |        4.95 

 
 
 



 

 
 

SOMETHING SPECIAL 
 

          From our Charcoal Grill … 

                    All our 28 days matured dry aged steaks are served with vine tomatoes, garlic 

mushrooms and triple cooked chips 

      8oz Sirloin   19.95 7oz Fillet   29.95 16oz T bone   32.95 

 

 

Salt Marsh Lamb Duo                                                                                                               29.95 

The finest salt marsh lamb chump served alongside a pulled lamb shoulder shepherd’s pie with a 

rich lamb and Pinot Noir jus. Served with honey roasted carrots and tenderstem broccoli 

 

Grilled Seabass                                                                                                                          23.95 

With king prawns and fresh lobster claw in a garlic and chilli infused butter.                                         

Served on wilted spinach and crushed potatoes 

Sticky slow roasted Belly Pork                 19.95 

Honey glazed salt and pepper pork with crisp crackling. Served on creamy mash                                                                              

with spring greens and apple sauce 

 

Asparagus Risotto with Sugarsnap Peas (V)               15.95 

Cooked in a creamy vegetable stock with Parmesan. Topped with a poached egg                                                         

and served with crusty bread 

 

Lancashire Chicken                                                                                                                   19.95 

Breast of corn fed Goosnargh chicken wrapped in smoked streaky bacon and served on             

an award winning black pudding fritter. Finished with a Lancashire cheese and chive                             

cream sauce, with duck fat roast potatoes 

 

 

Allergen Information – we really want you to enjoy your meal with us-                                                                                                                                      

if you’d like information about ingredients in any dish, please ask and we’ll happily provide it 


