
WHILE YOU WAIT
PRAWN COCKTAIL                      4 .95

4.95

3.95

BURY BLACK PUDDING                     

GARLIC SAUTEED
MUSHROOMS

Chi l led  prawns  served on  a  bed o f
cr i sp  le t tuce  w i th  our  c lass ic  Mar ie
Rose sauce ,  accompan ied  w i th  toas ted
sourdough

Pan-seared b lack  pudd ing ,  topped w i th
a  poached egg ,  c r i spy  smoked bacon
and our  r ich  house  ho l landa ise  

Mushrooms sauteed in  a  f resh  lemon
and gar l i c  bu t ter  served on  toas ted
sourdough

FROM THE KITCHEN
CHEF'S  PIE  OF THE DAY           14 .95

15.95

16.95

16.95

LINCOLN GREEN BEER
BATTERED HADDOCK                    

BLACKSHALE SIGNATURE
BURGER

PORTUGUESE CHICKEN

Homemade shor tcrus t  pas t ry  f i l l ed  w i th
the  Chef ' s  cho ice  o f  the  day ,  served w i th
hand-cut  ch ips ,  mushy  peas  and a  po t  o f
our  s igna ture  gravy

Fresh  haddock  in  a  c r i sp  L inco ln  Green
beer  ba t ter ,  served w i th  hand-cut  ch ips ,
mushy  peas  and ta r ta re  sauce

6oz  s teak  burger ,  Tuck  BBQ pu l led  pork ,
smoked s t reaky  bacon ,  sa lad ,  and
cheddar  cheese ,  served w i th  sk in  on
f r ies  and on ion  r ings

Por tuguese  s ty led  ch icken f i l l e t  wrapped
in  prosc iu t to ,  s tu f fed  w i th  sun-dr ied
tomatoes ,  lemon,  gar l i c  and cheese .
Topped w i th  a  smoked papr ika  and
tomato  sauce ,  gar l i c  po ta toes  and
seasona l  greens

Try  our  chef 's  hand se lected pub c lass ics

SIDES
HAND-CUT CHIPS 3.95

CHEESY HAND-CUT CHIPS 4.50

BEER BATTERED ONION
RINGS

3.95

GARLIC BREAD 3.95

CHEESY GARLIC BREAD 4.50

VE /  V  /  GF

VE /  V  /  GF

VE /  V  /  GF

VE /  V  /  GF

VE /  V  /  GF

            GF

VE /  V  /  GF

VE /  V  /  GF

VE /  V  GF

VE /  V  /  GF

Whi ls t  we take  every  care  to  ensure  our  a l le rgen in format ion  i s  accura te ,  we cannot  guarantee  tha t  any  d ish  i s
comple te ly  f ree  f rom a l le rgens .  We can  on ly  con f i rm whether  an  a l le rgen i s  no t  used as  an  ingred ien t .  P lease  note  tha t

d ishes  marked as  vegan or  g lu ten- f ree  can  be  prepared to  meet  these  requ i rements .  
A l l  g ra tu i t ies  go  d i rec t l y  to  the  team.  P lease  ask  a  member  o f  s ta f f  i f  you  wou ld  l i ke  to  add a  gra tu i ty .

V :  VEGAN       VE  :  VEGETARIAN    GF :  GLUTEN FREE

SOURDOUGH PIZZA

BRIE  & CARAMELISED ONION 9.95
Tomato  sauce ,  French br ie ,  and  r ich
caramel i sed  on ions

MARGHERITA 9.95
Tomato  sauce ,  f resh  bas i l ,  and  d iced
mozzare l la

AMERICAN HOT 9.95
Tomato  sauce ,  s l i ced  pepperon i ,  a
dr i zz le  o f  honey ,  j a lapeno peppers ,  and
d iced mozzare l la

BBQ PULLED PORK 9.95
Tomato  sauce ,  d iced mozzare l la ,  pu l led
pork ,  Tuck  BBQ sauce ,  and cr i spy
on ions

VE /  V  

VE 

MEDITERRANEA 9.95
Tomato  sauce ,  d iced mozzare l la ,  red
Medi ter ranean vegetab les ,  Ka lamata
o l i ves  and dr i zz led  pes to  dress ing

VE /  V  



CARVERY

THE CRAFTSMAN'S PLATE 6.99

9.99

13.99

THE BLACKSHALE DUO

THE MASTER CARVER'S  FEAST

One exper t l y  carved meat  o f  your
cho ice

Two meats  carved to  order

Three  meats  generous ly  carved 

DESSERTS
MIXED BERRY CRUMBLE 6.95

6.95

6.95

WARM CHOCOLATE
BROWNIE

TREACLE TART

Warm mixed ber r ies  topped w i th  a
go lden crumble ,  f in i shed w i th  f resh
berry  compote

A r ich ,  gooey  choco la te  brown ie  served
warm,  f in i shed w i th  choco la te  sauce

A c lass ic  go lden syrup  ta r t  baked in
shor tcrus t  pas t ry ,  served warm

VE /  V

VE /  V  /  GF  

Whi ls t  we take  every  care  to  ensure  our  a l le rgen in format ion  i s  accura te ,  we cannot  guarantee  tha t  any  d ish  i s
comple te ly  f ree  f rom a l le rgens .  We can  on ly  con f i rm whether  an  a l le rgen i s  no t  used as  an  ingred ien t .  P lease  note  tha t

d ishes  marked as  vegan or  g lu ten- f ree  can  be  prepared to  meet  these  requ i rements .  
A l l  g ra tu i t ies  go  d i rec t l y  to  the  team.  P lease  ask  a  member  o f  s ta f f  i f  you  wou ld  l i ke  to  add a  gra tu i ty .

V :  VEGAN       VE  :  VEGETARIAN    GF :  GLUTEN FREE

SALADS

BAKED GOATS CHEESE 8.99
Let tuce ,  baked goats  cheese ,  f i re
roas ted  red  peppers  and a  ba lsamic
dress ing

CAESAR CHICKEN & HAM HOCK 8.99
Gr i l led  ch icken ,  ham hock ,  le t tuce ,
f resh ly  shaved parmesan ,chunky
croutons  and Caesar  sauce

VE /  V  

6.95BELGIAN WAFFLE
A cr i sp  Be lg ian  waf f le ,  f in i shed w i th
choco la te  sauce ,  topped w i th  f ru i t

6.95LUCIOUS LEMON CHEESECAKE
Smooth ,  c reamy lemon cheesecake  on  a
but tery  b iscu i t  base

Al l  desserts  come wi th  your  choice  of
custard,  ice  cream or  pour ing  cream

6.95CHOCOLATE BROWNIE
SUNDAE
Chunks  o f  choco la te  brown ie  layered
wi th  van i l l a  and choco la te  ice  cream,
topped w i th  wh ipped cream and
choco la te  sauce

6.95ETON MESS SUNDAE
Van i l l a  i ce-cream,  s t rawberry  p ieces ,
and f resh  compote ,  topped w i th  wh ipped
cream and crushed mer ingue p ieces

Fancy  someth ing  sweet  bu t  sma l l?  Try  our  min i  desser t  se lec t ion ,
served w i th  a  ho t  dr ink  o f  your  cho ice .  Choose f rom the  desser ts

be low and en joy  a  ho t  dr ink  fo r  jus t  £5 .95 .

WARM CHOCOLATE BROWNIE VE /  V  /  GF

TREACLE TART VE /  V

LUCIOUS LEMON CHEESECAKE GF

Our  summer  s ty le  carvery ,  served w i th  the  che f ' s
da i l y  se lec t ion  o f  th ree  meats ,  inc lud ing  BBQ-
s ty le  ch icken p ieces ,  smoky  beef ,  honey-g lazed
ham,  and lemon & ch i l l i  pork  leg .  
Accompan ied  by  l igh t  s ides ,  f resh  vegetab les ,
and l igh ter -s ty le  sauces .  
A l l  meats  a re  sub jec t  to  seasona l  ava i lab i l i t y .

Monday -  Fr iday  12:00  -  15 :00  &  17:00  -  21 :00
Saturday  12:00  -  18 :00

MEDITERRANEAN CHICKPEA 8.99
Chickpeas ,  le t tuce ,  red  Med i ter ranean
vegetab les ,  Ka lamata  o l i ves  dr i zz led  w i th
a  pes to  dress ing

VE /  V  

PLOUGHMANS 9.99
Honey-g lazed ham,  se lec t ion  o f
cheeses ,  and a  t rad i t iona l  pork  p ie .
Served w i th  Brans ton  p ick le ,  f resh
ar t i san  bread ,  c r i sp  app le  and ce lery

MINI DESSERTS & HOT DRINK

VE /  V  

VE /  V

GF

VE /  V  /  GF  

VE /  GF 


	WHILE YOU WAIT
	PRAWN COCKTAIL
	4.95
	Chilled prawns served on a bed of crisp lettuce with our classic Marie Rose sauce, accompanied with toasted sourdough


	FROM THE KITCHEN
	Try our chef's hand selected pub classics
	CHEF'S PIE OF THE DAY
	14.95
	Homemade shortcrust pastry filled with the Chef's choice of the day, served with hand-cut chips, mushy peas and a pot of our signature gravy

	BURY BLACK PUDDING
	Pan-seared black pudding, topped with a poached egg, crispy smoked bacon and our rich house hollandaise

	4.95
	GARLIC SAUTEED MUSHROOMS
	Mushrooms sauteed in a fresh lemon and garlic butter served on toasted sourdough

	3.95
	LINCOLN GREEN BEER BATTERED HADDOCK
	15.95
	Fresh haddock in a crisp Lincoln Green beer batter, served with hand-cut chips, mushy peas and tartare sauce

	BLACKSHALE SIGNATURE BURGER
	16.95
	6oz steak burger, Tuck BBQ pulled pork, smoked streaky bacon, salad, and cheddar cheese, served with skin on fries and onion rings


	SOURDOUGH PIZZA
	MARGHERITA
	9.95
	Tomato sauce, fresh basil, and diced mozzarella

	PORTUGUESE CHICKEN
	16.95
	Portuguese styled chicken fillet wrapped in prosciutto, stuffed with sun-dried tomatoes, lemon, garlic and cheese. Topped with a smoked paprika and tomato sauce, garlic potatoes and seasonal greens

	BRIE & CARAMELISED ONION
	9.95
	Tomato sauce, French brie, and rich caramelised onions

	AMERICAN HOT
	Tomato sauce, sliced pepperoni, a drizzle of honey, jalapeno peppers, and diced mozzarella

	9.95
	BBQ PULLED PORK
	Tomato sauce, diced mozzarella, pulled pork, Tuck BBQ sauce, and crispy onions

	9.95
	MEDITERRANEA
	9.95
	Tomato sauce, diced mozzarella, red Mediterranean vegetables, Kalamata olives and drizzled pesto dressing


	SIDES
	HAND-CUT CHIPS
	3.95
	CHEESY HAND-CUT CHIPS
	4.50
	BEER BATTERED ONION RINGS
	3.95
	GARLIC BREAD
	3.95
	CHEESY GARLIC BREAD
	4.50
	V : VEGAN       VE : VEGETARIAN    GF : GLUTEN FREE
	Whilst we take every care to ensure our allergen information is accurate, we cannot guarantee that any dish is completely free from allergens. We can only confirm whether an allergen is not used as an ingredient. Please note that dishes marked as vegan or gluten-free can be prepared to meet these requirements.  All gratuities go directly to the team. Please ask a member of staff if you would like to add a gratuity.


	CARVERY
	DESSERTS
	Monday - Friday 12:00 - 15:00 & 17:00 - 21:00 Saturday 12:00 - 18:00
	Our summer style carvery, served with the chef's daily selection of three meats, including BBQ-style chicken pieces, smoky beef, honey-glazed ham, and lemon & chilli pork leg.  Accompanied by light sides, fresh vegetables, and lighter-style sauces.  All meats are subject to seasonal availability.

	THE CRAFTSMAN'S PLATE
	One expertly carved meat of your choice

	6.99
	THE BLACKSHALE DUO
	Two meats carved to order

	9.99
	MIXED BERRY CRUMBLE
	Warm mixed berries topped with a golden crumble, finished with fresh berry compote

	6.95
	WARM CHOCOLATE BROWNIE
	A rich, gooey chocolate brownie served warm, finished with chocolate sauce

	6.95
	TREACLE TART
	A classic golden syrup tart baked in shortcrust pastry, served warm

	6.95
	BELGIAN WAFFLE
	A crisp Belgian waffle, finished with chocolate sauce, topped with fruit

	6.95
	THE MASTER CARVER'S FEAST
	Three meats generously carved

	13.99
	LUCIOUS LEMON CHEESECAKE
	Smooth, creamy lemon cheesecake on a buttery biscuit base

	6.95

	SALADS
	CAESAR CHICKEN & HAM HOCK
	Grilled chicken, ham hock, lettuce, freshly shaved parmesan,chunky croutons and Caesar sauce

	8.99
	BAKED GOATS CHEESE
	8.99
	Lettuce, baked goats cheese, fire roasted red peppers and a balsamic dressing

	MEDITERRANEAN CHICKPEA
	Chickpeas, lettuce, red Mediterranean vegetables, Kalamata olives drizzled with a pesto dressing

	8.99
	PLOUGHMANS
	Honey-glazed ham, selection of cheeses, and a traditional pork pie. Served with Branston pickle, fresh artisan bread, crisp apple and celery

	9.99
	All desserts come with your choice of custard, ice cream or pouring cream

	CHOCOLATE BROWNIE SUNDAE
	Chunks of chocolate brownie layered with vanilla and chocolate ice cream, topped with whipped cream and chocolate sauce

	6.95
	ETON MESS SUNDAE
	Vanilla ice-cream, strawberry pieces, and fresh compote, topped with whipped cream and crushed meringue pieces

	6.95
	V : VEGAN       VE : VEGETARIAN    GF : GLUTEN FREE


