SUNDAY LUNCH MENU
Served 12.00pm-8.00pm
(v)(gf) Boscaioli green olives 3. (v) Garlic bread

ALL DAY BREAKFAST

3

(v) Toasted baguette with hummus and pesto 3.5

Served 9.30am-8.00pm
Small plates
TO START
Glass of prosecco 6
Bloody mary 6.5
Bucks fizz 6.5
EGGS
Eggs benedict (bacon) 6.00 (v) Eggs florentine (spinach) 5.50

Pulled pork croquettes, sunblush tomato, cornichons,
bbq sauce 6.5
Cod, Lancashire cheese and spring onion fishcake, pea puree,
crispy capers, herb mayonnaise 6.5
(gf) Grilled peppered smoked mackerel, horseradish, potato,
rocket, lemon 6.5

(add: spinach 1. bacon 1. sausage 1. mushrooms 1.)
(v) Grilled goats cheese, hazelnuts, rocket, beetroot

6.5

(v) Scrambled, poached or fried on white or granary toast 4.5

Large plates

(gf)(v) 3 egg omelette 4.5

(add: bacon 1. cheese 1. spinach 1. mushrooms 1.)

CGB FAVOURITES
The english
Poached eggs, cumberland sausage, bacon, tomato, bury black
pudding, heinz beans, mushrooms, white or granary toast 8
(v) The veggie english
Poached eggs, tomatoes, mushrooms, spinach, heinz beans,
vegetable black pudding, white or granary toast 7.5

Roast beef, cooked to your liking with yorkshire pudding, all the
trimmings 13.5
Chicken paillard, sage and onion stuffing, yorkshire pudding, all
the trimmings 12.5
Leg of lamb, cooked to your liking with carrot and swede,
Yorkshire pudding and all the trimmings 13.5
280g beef burger with bacon (served with or without cheese), thin
fries, homemade onion rings 10.5
Roast beef or lamb toastie, roast potatoes and gravy 8

(v) Smashed avocado and chopped tomatoes, poached eggs,

granary toast, basil oil 7.5

(gf) Seabass, new potatoes, asparagus, roast garlic cream, salsa

verde, green leaves 16.5

Bacon or Sausage sandwich 4
(Add: egg 1. mushrooms 1. tomatoes 1.)

Chicken caesar salad 10.5
(v) Mushroom risotto, rocket, parmesan, truffleoil

10.5

FRENCH TOAST
(v)
(v) French toast, cinnamon sugar, maple syrup 4.5

Veggie fish hips : deep fried attered hallou i, ha d ut
chips, pea puree, tartar sauce, lemon 10.95

French toast, bacon, maple syrup 6
(v) French toast, maple syrup, vanilla ice-cream 5.5

Desserts
Sticky toffee pudding with honeycomb ice-cream 5.5
(gf) Affogato, double shot amaretto 6.50

OATS AND PRESERVES

Citron tart 5.5

(v) Porridge 2.5

Selection of cheeses, chutney and crackers 5.5

(v) Granola, natural yoghurt, honey 3

Please advise your server if you have any allergies or require information on ingredients used
in our dishes.

(v) Toast and preserves 2.5

(v) Heinz beans on toast 3

All dishes can be altered by our chef to suit your dietary requirements where possible

