
WHILE YOU WAIT
PRAWN COCKTAIL                      4 .95

4.95

4.95

3.95

BURY BLACK PUDDING                     

CHICKEN AND CHORIZO
SKEWERS     

BEER-BATTERED
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  

Mar ina ted  ch icken th igh  and chor i zo
skewers ,  served on  mixed leaves  w i th
a  punchy ,  sp icy  sa lsa

Go lden ,  c r i spy  beer -ba t tered
mushrooms on  a  bed o f  mixed leaves ,
f in i shed w i th  a  sweet  ch i l l i  g laze

4.95MIXED BREAD BASKET        
A se lec t ion  o f  warm ar t i san  breads ,
served w i th  ba lsamic  o i l  and  Ka lamata
o l i ves

CHEF'S WEEKLY 

Handcra f ted  spec ia ls  cura ted  by  our
chefs .  P lease  ask  your  server  or  check
the  spec ia ls  board  for  today 's  d ishes .

3.95CHEF'S  SOUP OF THE DAY 
Our  chef ' s  f resh ly  prepared soup o f  the
day ,  served w i th  warm crus ty  sourdough

SPECIALS

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

15.95

16.95

14.95

LINCOLN GREEN BEER
BATTERED HADDOCK                    

BLACKSHALE SIGNATURE
BURGER

CHEF'S  CURRY OF THE DAY

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 ,  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

Our  che f ' s  cur ry  o f  the  day ,  served w i th
f ragrant  basmat i  r i ce ,  poppadoms,
coo l ing  yoghur t ,  and  f resh  ch i l l i s  and
corr iander

16.95POSH CHICKEN KIEV
Golden breaded ch icken breas t  f i l l ed  w i th
our  s igna ture  gar l i c  bu t ter ,  served w i th
creamy mashed pota to  and seasona l
greens ,  f in i shed w i th  a  wh i te  w ine  and
gar l i c  sauce

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

CAESAR SALAD 3.95
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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

SOURDOUGH
PIZZA SHARERS

BRIE  & CARAMELISED ONION 21.95
Tomato  sauce ,  French br ie ,  and  r ich
caramel i sed  on ions

MARGHERITA 21.95
Tomato  sauce ,  f resh  bas i l ,  and  d iced
mozzare l la

AMERICAN HOT 24.50
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 21.95
Tomato  sauce ,  d iced mozzare l la ,  pu l led
pork ,  Tuck  BBQ sauce ,  and cr i spy
on ions

Our  ar t isan  sourdough p izza  sharers  are
perfect  for  up  to  four  people .  

Add on  for  an  ex t ra  £1  :
Tuck  BBQ sauce          /   Ja lapeno peppers
Diced mozzare l la         /   Caramel i sed  on ions
French Br ie                /   Cr i spy  on ions

Add on  for  an  ex t ra  £1 .50
Pu l led  pork                /   Pepperon i

CARVERY

6.99

9.99

THE CRAFTSMAN'S PLATE

THE BLACKSHALE DUO

Our  carvery  se lec t ion  changes  throughout  the
seasons .  You can  a lways  choose  f rom three
premium meats ,  then  he lp  yourse l f  to  f resh
s teamed vegetab les ,  f lu f fy  Yorksh i re  pudd ings ,
cr i spy  roas t  po ta toes ,  r ich  grav ies  and a
se lec t ion  o f  sauces .  Vegan ,  Vegetar ian  and
g lu ten- f ree  opt ions  are  ava i lab le  upon reques t .  

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

Two meats  carved to  order

13.99THE MASTER CARVER'S  FEAST
Three  meats  generous ly  carved

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

Saturday  12:00  -  18 :00

LIGHT BITES
En joy  our  che f ' s  handmade sandwiches ,
served in  your  cho ice  o f  a  Yorksh i re  pudd ing
wrap ,  a r t i san  sourdough or  c iaba t ta .  A l l
served w i th  a  generous  s ide  o f  roas t  po ta toes
and a  pot  o f  g ravy  fo r  d ipp ing .

6.99HAND-CARVED GAMMON 
Served w i th  who legra in  mustard

6.99ROAST SHOULDER OF PORK
Served w i th  s tu f f ing  and app le  sauce

6.99HAND-CARVED ROAST BEEF
Served w i th  caramel i sed  red  on ion  and
horserad ish

6.99SEITAN ROULADE
Served w i th  c ranberry  sauce

7.50FISH FINGERS
Served w i th  mushy  peas  and ta r ta re
sauce
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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


