NIBBLES
Crispy Salt & Pepper Calamari GF

with a tomato & Parmesan dip

Deep Fried Whitebait GF

MAINS
£5.75

Fleece Inn Steak & Ale Pie

cooked in Black Sheep ale, encased in short crust
pastry served with hand cut chunky chips or garlic
& shallot mash. Choose either seasonal
vegetables or mushy peas
£15.50

served with a paprika mayo

£5.45

Mixed Chipolatas

Crispy Beer Battered North Atlantic Cod
GF
£5.50 Fillet

with an English mustard crème fraîche

Crispy Coated Camembert Bites V
with a red onion & chilli jam

served with hand cut chips, homemade tartare
sauce and mushy or garden peas
£14.95

£5.50

served with warm crusty bread

Baby Back Sticky Barbecue Ribs
with salad
large with fries

£5.90

£6.80
£15.50

Kings & Queens GF

pan fried king prawns, queenie scallops, squid
and chorizo in a garlic butter with wilted rocket,
sat on toasted focaccia
£7.25

Black Pudding Scotch Egg
with homemade brown sauce

Chickpea & Spinach Bhaji VE/GF
with tomato salsa and raita

£6.75

£5.80

hand cut chips VE, salted thin fries VE,
onion rings V, house mixed salad VE,
mashed potato V
£3.00
PUDDINGS
Warm Sticky Toffee Pudding V

with caramel sauce, topped with vanilla
ice cream

£6.70

GF

two 4oz minced steak patties topped with cured
bacon and mature cheddar cheese, served in
toasted brioche buns, with homemade burger
relish and fries or hand cut chips
£14.50

STARTERS
Soup of the Day V/GF

Duo of Fleece Burgers

SIDES

Lightly Spiced Chicken & Chorizo
Kebabs GF

with peppers and onions, a side of sticky saffron
rice, house salad, spicy mayo and a warm folded
olive oil flatbread
£14.50

Salmon Wellington

Scottish salmon fillet with cream cheese & baby
spinach. wrapped in buttery puff pastry, served
with baby new potatoes, tender stem broccoli
and a light beurre blanc & chive sauce
£16.95

Tandoori Roasted Vegetables VE/GF

served with sticky saffron rice and warm Swedish
flatbread and minted raita
£12.95

Black Cherry Bakewell Tart V
with clotted cream

Triple Chocolate Brownie V
with triple chocolate ice cream

£6.00

£6.00

Cheese Board V/GF

a selection of Dewlay’s local fine cheeses: extra
mature cheddar, Garstang blue and Garstang
white. Served with grapes, celery, chutney and
crackers
£9.00

Wallings Ice Cream V/GF

vanilla, salted caramel, stem ginger, triple
chocolate
£2.50
£3.50
£4.50
£5.00

1 scoop
2 scoops
3 scoops
4 scoops

Roasted Rump of Lamb GF
PLATTERS AND SALADS
Seafood Platter GF

fresh mini prawn cocktail, smoked mackerel fillet,
poached salmon, smoked salmon gravadlax,
mixed salad with a lemon mayo and folded olive
oil flatbread
£12.95

Fleece Ploughman’s Platter GF

extra mature Lancashire cheddar, crusty ciabatta
bread, half a black pudding scotch egg, chipolatas
with pickles and chutney
£9.95

Chicken & Bacon Salad GF

with wholegrain honey mustard dressing

Vegan Platter VE/GF

£9.50

chickpea & spinach bhaji, falafels, olives,
hummus, house mixed salad and warm folded
flatbread
£9.95

marinated in garlic and fresh herbs, drizzled with
pan juices, served with buttered baby new
potatoes, Provençale vegetables and a minted
pea purée
£16.95

TO THE GRILL
Honeywell’s 10oz 28 Day Aged Prime
Ribeye Steak GF

served with a Portobello mushroom, slow roasted
plum tomato, onion rings, a choice of fries or
hand cut chips
£21.00

10oz Thick Cut Gammon Steak GF

served with a roasted plum tomato, charred
pineapple, a fried egg and hand cut chips £15.95

Sauces

red wine, Garstang blue cheese, cracked black
pepper
£1.95

ADDITIONAL
INFORMATION
We will come to your table to take your
food order

Please do not come to the bar to order. Bear with
us, we’ll get to you as soon as possible. Thank you
for your patience!

Please let us know of any dietary
requirements or allergies when
ordering

Nuts are used in our kitchen, therefore all dishes
may contain traces of nut

V: Vegetarian VE: Vegan GF: Gluten
Free Option Available

