
 

  

PUDDINGS 
 

Sticky Toffee Pudding 

With a rich toffee sauce and a serving of cream, custard or our home-churned sticky toffee ice-cream - £5.50 

 

Alma Mess 

A jumble of soft berries, meringue, toffee sauce and whipped cream - £5.50 
 

Dark Chocolate & Orange Fondant 

An oven-baked chocolate sponge pudding served with home-churned chocolate brownie ice cream,  

an orange shortbread round and fresh fruit - £6.50 
 

Vanilla Rice Pudding 

Creamy rice pudding, served warm with a chocolate dipped strawberries - £5.50 
 

White Chocolate Panna Cotta   

With a almond tuille biscuit and raspberry sorbet - £5.50 
 

Jam Roly Poly 

A traditional baked jam sponge roll , served with hot vanilla custard- £5.50 
 

Apple & Blackberry Pie 

An open pie, with a crunchy crumble topping, served with hot vanilla custard - £6.25 
 

Assiette of Desserts “a plate of puddings” 

a tranche of sticky toffee pudding, a mini apple & blackberry crumble, a mini vanilla crème brulee and a  

scoop of home-churned ice cream - £6.25 
 

Home-Churned Ice Cream 

Three scoops in a variety of flavours with a choice of sauce. 

Vanilla - Chocolate Brownie - Sticky Toffee Pudding - Raspberry Ripple  - Mint Chocolate Chip  

and our ice cream of the week— £5.50 

 
CHEESEBOARD 

A selection of cheeses with chutney, fruit cake and biscuits - £6.45 

Or a larger board to share - £9.95 

Choice of ports 50ml - Taylors LBV £2.20 - Cockburns Fine Ruby £2.50 - Krohn 1968 Colheita £6.35 

Dessert wines 125ml - Chateau Cameron Sauternes £4.10 - Paul Cluver Weisser Riesling £3.75  -Muscat De 

Rivesaltws £3.70 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 
Emmott Lane, Laneshaw Bridge, near Colne 

Tel 01282 857 830  —  Fax 01282 857 831  —  www.thealmainn.com 

@TheAlmaInn_LSB        /thealmainn 

                          

 

 

Winter Menu 
 

Available all day from 12 noon until around 9pm 

 

Our staff will be delighted to take your order at the table 
 
 
 
 
 
 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 

 

 

 

 

 

 

Great food & wine, cask ales, open fires ... A real country pub in a great rural location 
 

 
 

 
 

 Nine En-suite Bedrooms | Function Rooms | Wedding Venue 

 

TEAS & COFFEES 

Espresso  £1.95 

Coffee for one £1.95 

Cappuccino / Latte £2.25 

Liqueur Coffee £3.95 

Pot of Yorkshire Tea £1.75 

Herbal Tea, Earl Grey £1.75 

Hot Chocolate £2.25 



 

BUTCHER’S SELECTION 
 

10oz Locally-reared Fillet Steak 

Perfect for those who love the finest local beef served 

pink (medium) or even less! Accompanied by 

chunky chips, wilted spinach, wild mushrooms and 

pan seared asparagus.                                     £25.95 

For a smaller appetite – a 6oz fillet steak.       £19.45 
                                   
Extras:-                                                                   

Sauces - Peppercorn, Tomato, Stilton, Dianne,  

Béarnaise, Pommery Mustard, Red Wine.       £1.95 

King prawns with white wine lemon sauce.     £3.95 

Rossini smothered with pâté & red-wine sauce.   £2.95 

Battered onion rings.                                       £1.95 
 

Herb Coated Rib-Eye 

A 12oz steak cooked to your liking, with a potato 

fondant, vine tomato confit, flat mushroom and 

Savoy cabbage.                                                £18.95 
 

Game Stew & Herb Dumplings 

A hearty selection of local game, in a thick red wine 

gravy, with mushrooms, carrots and shallots served 

with bacon bubble & squeak & hand-shaped herb 

dumplings.                                                      £12.95 
 

Venison Loin 

Lightly coated in a hazelnut & brioche crust,  

pan-seared then oven-roasted. Served pink with  

cauliflower purée, beetroot dauphinoise, baby  

turnips and redcurrant jus.                            £18.95 

 

Ham & Eggs Benedict 

Local ham, honey-roasted served on a home-baked 

thyme muffin with poached eggs, wilted spinach 

and hollandaise sauce.                                    £10.95 
 

Pendle Forest Lamb Shank 

Slowly braised in red wine, served with creamy 

mashed potato, a mixture of green vegetables and a 

mixed lentil & bean sauce.                             £14.95 
 

Award-Winning Bangers  

Three plump Trent Valley sausages from Cowman’s 

of Clitheroe on Bury black pudding mash with a red 

onion marmalade gravy.                                   £9.95 

 

Stuffed Chicken Breast 

Chicken breast stuffed with mozzarella cheese, 

wrapped in Parma ham served with salt & pepper 

courgette slices, potatoes roasted with chorizo and a 

spicy Napoli sauce.                                         £12.95 
 

Goosnargh Duck Breast  

Pan-fried until pink, served with dauphinoise 

 potatoes with buttered cabbage, baby beets and a 

red wine sauce.                                                £15.95 
                                                        

                                                             
 

 PASTA 
 

Cajun Chicken & Chorizo  
With hand-cut fresh pasta in a spicy cream tomato 

sauce. Served with garlic bread, grated pecorino 

and homemade basil pesto.                              £11.95 
 

Mushroom Open Lasagne  V 

Sautéed mushrooms, leeks and cream with fresh  

lasagne pasta.  Served with pecorino cheese and a 

truffle & walnut pesto.                                   £10.95 
 

SANDWICHES  
 

On our freshly baked white or wholemeal loaf  
 

Tasty Lancashire Cheese & Chutney. V           £4.95 

Prawn Marie Rose.                                           £5.95 

Egg & Cress with home-made mayonnaise. V £4.95                  

Classic Club (toasted).                                      £7.95 

Ham, salad & spiced piccalilli.                         £5.95 

Chicken, rocket & mayonnaise.                        £5.95 
 

Warm crusty ciabatta 
 

Pan-fried Cajun Chicken.                    £6.50 

Pesto Chicken, Cheese & Red Onion.               £6.50 

Sausage & Sautéed Onion.                          £6.50 

Battered Haddock with Real Tartar Sauce.      £6.50 

Pan-fried Sirloin Steak Peppercorn Sauce.       £6.95 

or with Stilton & Onion.                                  £7.95 
 

Home-made burgers 
 

On a thyme muffin, with thinly cut fries.         
 

Steak Burger with relish and onion rings      £12.45 
 

Spiced bean burger - relish and salad  V          £9.95 

 

CHILDREN’S MENU                              All £5.50 
 

Sausage & mash with gravy, peas or beans. 

Real fish fingers & chips with peas or beans. 

Ham with egg, chips & peas or beans. 

Tomato pasta with garlic bread. V 

Cottage pie with peas or beans. 

 

SIDE ORDERS 
 

Bowl of chunky chips                                 £2.50 

Thinly cut fries,                                                £2.50 

      with bacon & cheese                                    £3.50 

      Or with garlic & parsley                            £3.50  

Beer battered onion rings.                              £1.95 

Courgette fries.                                                 £2.50 

Seasonal vegetables.                                          £2.50 

Garlic ciabatta.                               £2.95 

Garlic ciabatta with cheese.                    £3.95 

Sauces - Peppercorn, Tomato, Stilton, Dianne,  

Béarnaise, Pommery Mustard or Red Wine.    £1.95 
 

 

 

 
 

STARTERS & LIGHT BITES 
 

Soup of the Day  

With a freshly baked mini tin loaf.                 £4.95 
 

Duck Liver Parfait 

A smooth blend served with cranberry jam, toast, 

and butter.                                                      £5.95 
 

Seafood Parcel 

A mixture of fish, prawns and sautéed leeks  

encased in filo pastry and served on a bed of 

wilted spinach and our own hollandaise sauce.                            

                                                                       £6.95 

Garlic Mushrooms V 

Sautéed in garlic, cream & thyme with crispy red 

onions served on toasted ciabatta.                  £5.95 
 

Bury Black Pudding 

Pan-fried and served with a quenelle of mashed 

potato, smoked honey bacon and a soft poached 

egg. Finished with a Pommery Mustard sauce 

and a drizzle of balsamic.                               £6.45 
               

Tempura King Prawns 

Lightly coated in a lime tempura batter, served 

hot with a duo of sweet chilli sauce and lime 

crème fraîche.                                                 £7.45 
 

King Scallop & Chorizo Broth 

A hearty broth with pan-fried scallops, crispy 

chorizo, herbs & garlic and a mix of crunchy 

vegetables, finished with white cannellini beans.                                                          

                                                                       £7.45 

Moroccan Lamb Flatbread 

Pendle Forest lamb, with a Moroccan marinade, 

cooked until pink with oven-roasted aubergines, 

courgettes, sun-dried tomatoes and peppers. 

Served on mini flat breads and finished with a 

traditional harrissa dressing.                         £6.95 
 

Falafel V 

A deep fried patty of chickpeas, spices & fresh 

herbs. Served with a warm pitta, salad and a  

cucumber raita.                                              £5.95  

 

Ham & Leek Pancakes 

Hand made pancakes encased in chunks of local 

honey roasted ham & leeks in creamy white wine 

sauce, topped with Pecorino crumb.              £6.45 

 

 

 MAIN COURSES 
 

PIES & PUDDINGS 
 

Homemade Steak & Kidney Pudding 

Braised steak & kidney in our own herby suet  

pastry, gently steamed, and served with chunky 

chips, mushy peas, red cabbage and gravy.    £10.95               
 

Fillet Steak Pie 

A locally reared beef fillet, cooked until pink, sat on  

a field mushroom, topped with confit of onion,  

encased in short crust pastry. Served with buttered 

cabbage, horseradish mash and a red wine sauce.    

                                                                        £14.45                                                                      

Individual  Lancashire Cheese & Onion Pie V 

Lancashire cheese & onion pie, served with garlic 

green beans, cracked black pepper mash & a tomato 

coulis.                                                             £10.95 
 

Minced Fillet Beef & Onion Plate Pie 

In a short crust pastry served with mushy peas, 

braised red cabbage, gravy and chunky chips.  

                                                                        £11.95 

 

SEAFOOD  
 

Fish & Chips 

Deep fried fillet of haddock in our own ale batter 

with mushy peas, tartar sauce and chips.       £11.45                                 
 

Thai Green Curry 

A medley of fresh seafood cooked in a rich Thai 

sauce and served with a tempura aubergine and 

basmati rice.                                                   £14.95 
              

Battered Scampi  

Whole scampi tails in our own ale batter, with a 

salad garnish, chunky chips and homemade tartar 

sauce.                                                              £12.45 
 

Stuffed Monkfish  

Filled with basil & sun-blushed tomatoes, wrapped 

in Parma ham then gently pan-fried. Served on a 

bed of courgettes and asparagus with lemon &  

tarragon croquettes, diced chorizo and finished with 

smoked garlic & tarragon oil.                         £14.95 
 

Halibut Steak 

Pan-fried with cabbage & bacon, served with mini 

potato röstis and mushroom tarragon sauce  £13.45 
 

Spicy King Prawn Pasta  

Pan-fried with chillies & sun-dried tomatoes in a 

spicy Napoli sauce, served with our hand-cut pasta 

and a slice of toasted garlic bread.                £11.95 
 
 

                                                                                                         

                                                                


