BITS AND BOARDS

Garlic & Herxb Bread (v) with or without melted cheese
Chef’s Homemade Soup, crusty bread

Maple Glazed Baby Sausages Jrain mustard sauce
Devilled White Bait

Beer Battered Tiger Prawn Lollipops

A Tin of Proper Olives (V)

Homemade Sausage Rolls [Houses of Parliament sauce
Traditional Hummus oven baked flat bread (v)

Chilli Beef & Corn Chips sour cream

Veggie Chilli & Corn Chips sourcream

The Barlounge Chicken Skewers

Scotch Duck Egg with sade & onion

Devils on Horseback prunes wrapped in treacle cured bacon
Soya Beans with soy, fresh ginger & chilli or “ready-salted”
Goats Cheese & Beetroot Salad vith rocket & watercress
Creamy Smoked Trout with baby Yorkies

Chilli Squid with garlic & coriander dip

Mini Burgers

SHARING BOARD - ANY 3 OF THE ABOVE
BARLOUNGE PLATTER
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Chicken skewers, beer battered prawns, hummus with flatbread,

creamy smoked trout, garlic ciabatta with cheese,
baby sausages, soya beans

BURGERS & SANDWICHES

All burgers are served with skin-on chips & purple coleslaw.

The Barlounge Gourmet Burger rcd onion jam,
lo/ r\eese, bacon & duck egg

Classic Homemade Lounge Burger bacon & cheese
Chicken Caesar Burger Parmesan & bacon

Blue Cheese & Bacon Burger

Roasted Field Mushroom & Halloumi Burger (V)
Char-grilled Fillet Steak Sandwich red onion jam & cheese

The following sandwiches are available until 6pm.
Served with skin-on chips.
Pulled Gammon & Homemade Piccalilli granary bread

Classic Pub Club Sandwich
Posh Fish Finger Sandwich with cheese & tartar sauce

SALADS

Caesar Salad with anchovies
Caesar Salad chicken & crispy bacon
Sticky Fillet Beef Salad in chilli & soy dressing

Kiln Roasted Smoked Salmon on & green bean & new potato

salad with & softly poached hen’s egg
Apple & Pear Salad with crumbled Garstang blue cheese,
raspberry & walnut dressing
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MAIN COURSES

A Roasted Quarter of Red Tractor Chicken
with cauliflower cheese “Ivy Style” &11 Yz

Steamed Scottish Mussels vith chips & garlic nayonnaise £9Yz2
Steak, Brisket & Guinness Pie with whipped King Edward potatoes £12

Williams Award-Winning Cumberland Sausage Toad in the Hole

with red onion gravy £10
160z Honey Glazed Ham Hock

with roasted new potatoes & crearmy herb sauce 11
100z Rib-eye Steak stcak garnish & peppercorn sauce $19 /3
8oz Fillet Steak stcak darnish & peppercorn sauce 28
The Butcher’s Cut stcak garnish & peppercorn sauce 14
Wookey Hole Cheddar Cheese, Chard and Welsh Leek Tart

with a watercress salad & roasted baby vine tomatoes (V) &9 Yz
Pan Fried Anglesey Seabass

served on wilted Summer greens with parsley sauce %14 /2

Beer Battered Haddock & Chips with mushy peas & tartar sauce 11
Butternut Squash Pot Pie mixed leaf salad (v) %10 Ya
Market Grilled Fish of the Day with a watercress salad (Market Price)

THE JOE BLAKE (STEAK)

240z Bone In Ribeye & Garlic Tiger Prawns for two
served with fat chips & pepper sauce &40

The “All Day Breakfasts’ are available until 6pm. Oh the irony...

The Barlounge All Day Full English Breakfast - the works| &9z
The Veggie Breakfast - the works with vedetarian sausages! &8z
SIDES

Skin on Chips %3
Creamed Spinach &3
Caesar Salad &3
Minted New Potatoes %3
Tender Stem Broccoli &5
Mixed Salad “ yawn...” £
Mashed King Edward Potatoes &3
Little Gem Hearts with Heinz Salad Cream &5
Bread & Pullet mini Yorkies with gravy £3
Honey Glazed Carrots %3
Cauliflower Cheese “Ivy Style” &3
Garden Peas &3
Peppercorn Sauce &1
Home Cooked Gravy without lumpy bits &1
PUDDINGS

Rhubarb & Custard Trifle &BY/2
Peach Melba Eton Mess &b/
Strawberries & Cream &0
After Eight Créme Briilée &0
Black Forest Gateaux &H'/2

British Cheeses with Jacobs Crackers & Tomato Relish
Chorlton Blue Cheshire from Chorlton House Farm, Malpas;
Wookey Hole Cheddar; Slubborn Creamy Somerset Brie £8

Cheshire Ice Cream Farm

Ice Creams

vanilla, coconut, butterscoteh & cherry crumble Az
Sorbets

lime & mandarin (or why not have one of each...) SAYe
SUNDAYS AT BARLOUNGE

Roast Rib of British Beef (almost as good as your murm’s),
Yorkshire pudding, seasonal vedetables,
garlic & rosemary roast potatoes & gravy




