
 

 

              Sunday at The Longlands  

Starters  
Soup of the day, warm crusty bread (v)                                                                           

King prawn cocktail, marie rose, tomato, crusty bread (gfa)  

Creamy garlic mushrooms, warm crusty bread (gfa) 

Warm halloumi, Moroccan inspired salad, balsamic vinegar (v)                     

Whipped chicken pate, quince, warm crusty bread (gfa)  

Mains 

Roast rump of local beef. roast potatoes, homemade Yorkshire pudding, seasonal vegetables,  
jus (gfa) 
 
Roast pork, roast potatoes, seasonal vegetables, jus 

Pan roasted salmon supreme, sauteed potatoes, buttered greens, Hollandaise sauce (gf)                                                                

Butternut squash, lentil, almond wellington, roasted root vegetables (vg)  

Extras 
                                                                                                                                                                 
Cauliflower cheese £5.95 (serves 2) 
Yorkshire pudding £1.50 

Desserts 

Blackberry & blackcurrant frangipane, vanilla ice cream  

Vegan treacle tart, vanilla ice cream (vg) 

Lemon tart, raspberry sorbet  

Mint chocolate gateaux, chocolate ice cream 

 

 
2 courses £27.50, 3 courses £34.00 

 
(v – vegetarian, vg – vegan, vga – vegan alternative available, gf – gluten free, 

gfa – gluten free alternative available)  



                                            Small plates - £8.00 

          Mozzarella sticks, sweet chilli salsa, pickled veg (v)           Gambas, garlic sauce, crusty bread 
 
          Cod goujons, curried mayonnaise                                           Crispy chilli beef, spring onion, hoisin, salad  
 
          Spicy chicken strips, Gochujang mayonnaise                        Black pudding hash, crispy fried egg  
 
                                  Warm halloumi, Moroccan inspired spicy rice salad, balsamic vinegar (v)                                     
 
                                           Spicy cauliflower bites, cauliflower puree, apple caramel (vg, gf)                                                                                                           
 
 

Pub Classics       
Gammon steak          18.00 
Chips, grilled pineapple, fried egg, salad (gf) 
  
Beer battered fish          19.00 
Chips, mushy peas, homemade tartare sauce, lemon 
 
Cumberland sausage          16.50 
Creamy mashed potatoes, seasonal vegetables, onion gravy (gf) 
                                                           
Classic steak burger          17.95   
Steak burger, Applewood smoked cheese, coleslaw, salad, pickle sauce 
 
Keralan vegetable & chickpea curry 
Roast pineapple, saffron rice (v)            18.50                                                                                                                                                                                        
 

Pizzas  
Garlic bread (v) (with cheese)          9.00/11.50 
 
Margherita           14.50 
Mozzarella, tomato & oregano (v) 
 
Pepperoni            17.00 
Mozzarella, tomato 
 
Hawaiian           17.00 
Honey roast ham, pineapple 
 
Duck            17.00 
Hoisin sauce, feta, spring onion 
 
Beef & blue           17.00 
Fillet steak tails, Garstang blue cheese, red onion marmalade 
 
Mediterranean vegetable          17.00                     
Olives, balsamic glaze (v) 

The Tip Jar 
As we move towards a cashless society, it is becoming harder for guests to leave a small tip for the team. So we have taken the step of 
adding a discretionary 10% contribution to your bill.  Every penny goes to the team. If, for any reason, you would prefer not to leave 

a tip please let us know and we will remove this immediately. 
FOOD ALLERGIES AND INTOLERANCES Some of our foods contain allergens. Please speak to a member of staff for more information 


