
Seasonal soup 
freshly baked bread, salted butter  

£5.60

Tempura king prawns 
sweet chilli dipping sauce   

£8.80

Roasted mushroom pate 
rye bread crisps,  

root vegetable chutney 
£6.90

Roasted cauliflower  
mac and cheese  

£6.90

Crispy chilli beef tacos 
red onion salsa   

£7.80

Toll House classic burger  £13.50 
mature cheddar, dill pickle, tomato chutney, skinny fries 

add back bacon  £1.00

Buttermilk chicken burger  £12.50 
buttermilk fried chicken, dill pickle, Caesar dressing, skinny fries 

add back bacon  £1.00

Falafel burger  £11.50  
dill pickle, Moroccan spiced tomato relish, skinny fries

Caesar salad 
gem lettuce, crisp bacon, shaved Parmesan,  

marinated anchovies, croutons, boiled egg  £11.50 
with grilled chicken breast  £13.50

Thai salad 
chopped carrot, ginger and cucumber, peanuts, 
mixed leaves, satay and sesame dressing  £11.50 

with crispy beef  £13.50

STARTERS

BURGERS

SALADS

All our food is made from fresh ingredients, carefully sourced  
and hand crafted by our team of skilled chefs for you to enjoy.

Marinated olives  £3.00

Freshly baked breads, dipping oils  £3.70

Maple glazed pigs in blankets  £3.70

Fish goujons, tartar sauce  £3.70

Frickles, deep fried dill pickles,  
smoked maple and chilli dip  £3.70

LITTLE NIBBLES
Thwaites beer battered fish  
small  £12.10  large  £13.60 

thick cut chips,  
traditional mushy peas,  

tartar sauce 
add Toll House curry sauce  £2.50 

Hotpot pudding  £14.00 
suet pudding with lamb,  

carrots and onions in lamb gravy, 
pickled red cabbage,  

crispy hotpot potatoes

Trio of sausages  £12.50 
pork and leek, Toulouse,  

wild boar, mashed potato,  
crispy fried onions,  

onion gravy

Fish pie  £14.00 
haddock, smoked haddock, 

salmon, North Atlantic prawns, 
Lancashire cheese mash,  

buttered greens

Lancashire cheese 
and onion pie  £12.50 

buttered greens, thick cut chips, 
root vegetable gravy

10oz gammon steak  £13.50 
thick cut chips, roasted tomato 
and mushroom, free range fried 

egg or fresh pineapple ring

Roasted root  
vegetable dahl  £12.50 

carrot and beetroot bhaji, garlic 
naan, rice, root vegetable chutney

TOLL HOUSE CLASSICS

Sticky toffee pudding, butterscotch sauce, vanilla ice cream  £6.50

Rocky road chocolate brownie, vanilla ice cream £6.90

Apple and blackberry strudel, thick vanilla custard  £6.70

Yorvale ice cream, please ask for today’s flavours  £2.10 per scoop

The cheeseboard, selection of local cheeses, ale chutney,  
grapes, celery, apple and artisan crackers  £9.00

Only a little room? 
Try today’s mini dessert served with a tea or coffee of your choice  £6.50

We believe in fair tipping, that’s why 100% of any tips you give go directly to the team that serves you. 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.

OUR STEAKS ARE ALL FROM BRITISH NATIVE BREEDS, CAREFULLY  
CHARGRILLED TO ORDER AND SERVED WITH ROASTED TOMATO  

AND MUSHROOM AND THICK CUT CHIPS

8oz Fillet  £27.50 
the prime cut, exceptionally tender

8oz Sirloin  £21.00 
sitting just above the fillet, the sirloin has the 

balance of tenderness and flavour coming from  
the small amount of marbling

10oz Rib eye  £24.00 
with marbling running through to baste the  

meat as it is grilling, this cut has full  
flavour and is supremely juicy and tender

STEAKS

Thick cut sea salted chips  £3.50 
Sea salted fries  £3.50 

Beer battered onion rings  £3.50
Frickles, smoked maple and chilli dip  £3.50 

Buttered greens  £3.50
Rocket and Parmesan salad  £3.50

SIDES

DESSERTS

ADD A LITTLE EXTRA  
Diane sauce  £2.50

Garstang Blue sauce  £2.50

Peppercorn sauce  £2.50

Truffle mac and cheese  £3.50

SUNDAY LUNCH
Every Sunday our chefs cook up fabulous roasts for you to enjoy; with a  

choice of different cuts, proper Yorkshire puddings, crispy roast potatoes,  
seasonal vegetables and homemade gravy.




