
Garlic Ciabatta Breads (v)

Small £1.95    Large £3.50

Simply Garlic & Herb Butter�

Cherry Tomato & Chilli Jam�

Mozzarella Cheese�

Starters
Homemade Soup (v)� £4.95 
crusty cob and best butter

Oak Smoked Salmon� £5.95 
& Crayfish Cocktail 
cos lettuce, cherry tomato, diced 
cucumber, tomato and basil mayonnaise

Chef’s Paté� £6.50 
home made paté, chutney, crusty bread 
and dressed leaves

Simply Garlic Mushrooms (v)� £5.75 
roasted garlic cream sauce, crusty bread

Goats Cheese Parfait (v)� £5.95 
carpaccio of beetroot, grapes, balsamic, 
mulled raisins, dressed leaves  

Terrine of Smoked Chicken,� £6.50 
Tarragon & Baby Vegetables 
crusty bread, mango chutney 
& dressed leaves

Seasonal Melon & Pineapple (v)� £4.95 
mixed berries

Field Mushrooms� £5.95 
stuffed with Bury black pudding and 
Mrs. Kirkham’s Lancashire cheese�

Sauces� all £2.25

Red Wine & Stilton�
Whiskey & Mushroom
Spiced Red Pepper & Cherry Tomato�
Pink or Green Peppercorn�
Madeira Wine�
Classic Chasseur�

Vegetarian Dishes� all £12.95
Red Pepper & Flat 
Cap Mushroom Stroganoff 
with basmati rice

Vegetarian Curry 
long grain rice, poppadom, mango chutney

Quorn Chicken Fillet 
served with cubed roast potatoes, asparagus 
& spiced red pepper & cherry tomato sauce

Spinach & Ricotta Tortellini Pasta  (v) 
Chardonnay & mushroom cream sauce

From our  
Famous Open Grill

Side dishes
Hand cut chips� £2.75

Buttery mash potato� £2.50

Beer battered onion rings� £2.25

Sautéed button mushrooms� £2.25

Tossed seasonal green salad� £2.95

Blue	� flash cooked to seal with 
a raw centre & blood 

Rare 	� cooked slightly longer than blue 
with a red centre & blood

Medium Rare	� pink centre with a trace  
of blood

Medium	 pink centre no blood

Medium Well	� cooked longer, slightly pink 		
centre, no blood

Well Done	 cooked all the way through

Please Note: Fillet steaks ordered medium, 
medium well or well done are cooked 

in a ‘butterfly’ style

So How Do You Like It?

A la Carte
Main Courses
Roast Rump of Lamb� £17.95 
grain mustard mash potato, carrot purée,  
glazed baby onions, rosemary and juniper gravy

Loin of Pork� £14.95 
bacon and sage sautéed potatoes, 
roasted leeks, cauliflower cheese purée, 
apple & cider gravy

Fillet of Chicken� £15.25 
stuffed with cream cheese, sage 
and Proscuitto ham. Served with cubed roast 
potatoes, asparagus, red pepper sauce

Chicken Breast� £14.95 
creamed champ potato, roasted courgettes, 
pea purée, Chardonnay & tarragon cream sauce

White Fish of the Day� £16.50 
parsley mash potato, seasonal market 
vegetables, lemon and baby caper sauce

Trio of Fish� £15.95 
white wine, lemon and dill cream sauce, 
seasonal market vegetables

8oz Fillet of Beef� £18.95 
simply griddle cooked to your liking, 
served with roasted tomato and 
flat cap mushroom

8oz Sirloin of Beef� £15.95 
simply griddle cooked to your liking, 
served with roasted tomato and 
flat cap mushroom

Yew Tree Rossini� £19.95 
8oz fillet steak brushed with English 
mustard, chef’s paté crôute, green 
peppercorn & Madeira gravy

Steak Au Poivre� £19.95 
8oz fillet steak, with our chef’s 
own special brandy & cracked black 
peppercorn sauce

Steak Dianne� £19.95 
8oz sirloin steak battened & served 
in a mushroom, French mustard, 
brandy & cream sauce

Vanilla Bean and White 
Chocolate Cheesecake 

raspberry ripple cream, raspberry purée

Yew Tree Sticky Toffee Pudding 
Amaretto toffee sauce, dairy ice cream

Ice Cream Basket 
luxury ice creams 

by Fredericks of Chorley

Vanilla Crème Brulée 
poached fruit, shortbread

Lemon Panna Cotta 
white chocolate ice cream, 
honeycomb, lemon coulis

Rich Chocolate Brownie 
warm with dairy ice cream, toasted almonds

Puddings   all £5.25

Liqueur Coffees� All £4.85
Bailey’s Irish Cream 

Tia Maria 
Cointreau 
Amaretto 

Lambs Rum 
Drambuie 

Grand Marnier 
Jameson’s Irish Whiskey 

Martell VS Brandy  
Jack Daniels 

Hot Beverages
Espresso	 Single £1.75� Double £2.50 
A short dark & intense flavoured coffee

Latté� £2.25 
A shot of espresso with steamed milk

Cappuccino	 Small £2.05� Large £2.60 
A shot of espresso with foamed milk giving a 
full flavoured coffee

Crema� £1.85 
House blend white coffee with milk or cream

Decaffeinated� £1.85	
House blend decaffeinated coffee, 
black or with milk or cream

Americano� £1.80 
Black coffee

Hot Chocolate� £2.35 
To help you relax after your meal, 
served with whipped cream & marshmallows

House Blend, Herbal & Fruit Teas� £1.85 
Please ask for available selection

“� ”It’s rare to find a steak 
this well done

Some menu items may contain nuts, seeds or other allergens. Fish dishes may contain small bones. Gluten free dishes are 
available, please ask the restaurant manager for guidance with any special dietary requirements you may have.

all our steaks are served with seasonal market 
vegetables and hand cut chips


