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t ME

MON - SAT 12 - 3PM & 4 - 9PM | SUN & BANK HOLS 12 - 8PM

- SERVED DAILY -

Ny

PLANT BASED* VEGETARIAN®

* BRUNCH & LUNCH -

12-3PM

SUN SANDWICHES
LOADED HASH 11 On doorstop brown or ciabatta bread with a side of crisps
avocado * bacon « poached egg « chilli « crispy . . .
onions « seeds « rocket minute steak * crispy onions « mustard mayo ¢ rocket 9
OR ploughman’s « ham « cheese ¢ salad « sweet pickle 8
avocado ¢ scrambled tofu ¢ oinkless bacon ¢ chilli ¢ ) ) )
crispy onions « seeds « rocket* chorizo & halloumi « spiced tomato chutney 9
chicken & bacon « rocket « tomato * aged parmesan 9
EGGS BENEDICT 10.5 , .
poached eggs » hollandaise » toasted muffin + Lancaster Blonde fish goujons « tartar sauce 9
your choice of two... apricot & chestnut hummus « beetroot « pickled raisins « rocket » tomato* 8
avocado 2 « bacon ¢ chorizo « ham « spinach?® avo club ¢ oinkless bacon « crispy onions e lettuce « tomato » mayo* 8
 SMALL PLATES -
ORDER AS STARTERS, SHARERS OR SNACKS ...
ROASTED CAULIFLOWER & FENNEL SOUP* 6.5 HAM HOCK & CHICKEN TERRINE 8.5
sourdough « plant butter celeriac remoulade * black garlic ketchup ¢ chicory salad
24HOUR BRAISED OXTAIL CROQUETTE 9 HERITAGE BEETROOT & GOATS CURD SALAD® 8
carrot-anise puree ¢ lentils « bacon « bone marrow jus pickled raisins * grape gel * dijon dressing
LOADED HUMMUS* 1.5 FRESH MUSSELS 8.5
apricot & chestnut hummus « crispy chickpeas ° garlic white wine cream sauce * shredded bacon  parsley
sage salt « ciabatta » doorstop bread
LANCASHIRE RAREBIT 8.9  SUNNY FISHCAKES 8.5
pulled confit duck « sourdough « red onion marmalade king prawn = chorizo » smoked cheddar = chilli corn
salad ¢ chipotle mayo
* SHARING PLATES -
A SHARING PLATTER FOR TWO OR A VERY BIG MEAL FOR ONE ...
SERVICE: PLEASE PLACE YOUR
FISHY ON A DISHY 30 EARTH & TURF* 275 ORDER AT THE BAR OR PRESS YOUR
Lancaster Blonde beer battered fish avo & oinkless bacon loaded hash ¢ T,ABLE Erddiily AVAILA'?LE AND
goujons ¢ king prawns ¢ fresh mussels chillis « apricot & chestnut hummus ¢ e LL Ll TEIDLL DIOW GOl
* salt & pepper calamari  mini squash & tahini falafel « heritage ABOUT TABLE '\fUMBERS - THERE
fishcakes « tartar sauce « curry mayo beetroot salad « sage chickpeas ¢ AREN'T ANY!
twice cooked chips citrus mayo * veg crisps
WE COOK EVERYTHING FRESH TO
ORDER SO THERE MAY BE A WAIT AT
SMURGASBURD 275 CARNIBDARD 30 PEAK TIMES. WE’LL DO OUR BEST TO

Lancashire cheeses « serrano ham
house cooked ham ¢ chorizo « apricot &
chestnut hummus « olives « gherkins ¢
house slaw

Y rack of BBQ ribs ¢ chicken schnitzel
* pork chipolatas  oxtail croquette
black pudding * mustard mayo « twice
cooked chips

KEEP YOU INFORMED BUT REST
ASSURED, WE’LL BE WORKING AS FAST
AS WE CAN AT ALL TIMES!

WWW.THESUNHOTELANDBA

R.CO.UK 01524 66006

Food allergies and/or intolerances: please let us know of any and all food allergies/intolerances when placing your order, even if they do not seem
relevant to the dish you are ordering. We prepare all food in areas where allergens are handled so cannot guarantee there will be no cross-
contamination. If you would like to see our allergen menu, wish to discuss the ingredients we use or whether we can make substitutions to dishes

please ask a member of staff.
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CHICKEN SCHNITZEL

lemon & garlic butter « caper & thyme
salt » aged parmesan ¢ rocket salad «
shoestring fries » mustard mayo

SOUTH INDIAN LAMB
SHOULDER CURRY

masala style spice ¢ coconut « tomato *
butterbeans « turmeric basmati rice

MARKET FISH

bubble & squeak potato cake «
tenderstem broccoli ¢ pea & spinach
puree ¢ rustic salsa verde

WHOLE RACK OF BBQ PORK RIBS

slow cooked for 24 hours in our own
BBQ sauce * twice cooked chips *
BBQ beans ¢ house slaw

SEAFOOD RISOTTO

fresh mussels ¢ king prawns ¢ squid «
spinach ¢ saffron & white wine * aged
parmesan

CONFIT DUCK LEG

flavours of honey ¢ orange & thyme ¢
roast carrots « nutmeg mashed potato ¢
charred pak choi ¢ blueberry jus

SMOKED GARLIC & WILD
MUSHROOM LINGUINI*

cavolo nero, spinach, wholegrain &
thyme plant cream sauce, toasted
walnuts

» SWEET PLATES -

DARK CHOCOLATE BROWNIE *

chocolate sauce « Cointreau
oranges * orange gel « plant
based ice cream

STICKY TOFFEE PUD®

Lancaster Black beer & toffee
sponge ¢ toffee sauce ¢ vanilla ice
cream
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MON - SAT 12 - 3PM &4 - 9PM | SUN & BANK HOLS 12 - 8PM

* BIG PLATES -

- SERVED DAILY -

Ny

PLANT BASED* VEGETARIAN®

17 ALL BURGERS SERVED ON BRIOCHE WITH HOUSE SLAW AND TWICE COOKED CHIPS
BARN BURGER 16 ALLOTMENT BURGER* 14
702 proper beef burger e bacon ¢ cheese butternut SquaSh & Tahini falafel «
18 onion rings ¢ our own burger sauce citrus mayo « sage chickpeas
WOODLAND BURGER 16.5 PLANT BASED BUGRGER™ 15
60z venison burger ¢ chipotle roasted meatless burger « oinkless bacon ¢
peppers & onions « paprika mayo snoutless sausage * mayo
B o chips 15 FAKE FISH & CHIPS! 15
catch of the day « Lancaster Blonde halloumi « Lancgster Blonde
beer batter « chips « mushy peas beer batter « chips - mushy
tartar sauce peas * curry mayo
20
STEAK & LANCASTER RED 16 PLANTBASED 16
ALE PUFF PIE BANGERS & MASH*
mashed potato « braised red onion rings * chfirred .
bbage + bone marrow jus tenderstem ¢ wilted spinach ¢
17 ca our own vegan gravy
FOR WHEN YOU NEED A BIT ON THE SIDE ...
17 CAJUN HALLOUMI FRIES ¢ CHILLI MAYO 6.5
v TWICE COOKED CHIPS ¢ SAGE SALT®? 4
Ll POSH CHIPS « TRUFFLE - PARMESANZ® 6.5
== HONEY MUSTARD CHIPOLATAS - MUSTARD MAYO 6
16 - ONION RINGS « CAPER & THYME SALT* 4.5
“ OLIVES * 4.5
HOUSE VEG BOWL* 4
HOUSE SALAD * 4
BREAD ¢ OIL « GARLIC « LEMON & PARSLEY BUTTER® 4
WHITE CHOCOLATE & 1 CHEESE PLATE® 10
1 CUGUNUT PANNA CUTTA trio of Lancashire cheeses *
blondie « baked white chocolate crackers « chutney
* red fruit gel
1 SPICED PLUM, PEAR & 7
ALMOND CRUMBLE®

vanillaice cream

WWW.THESUNHOTELANDBAR.CO.UK

01524 66006

Food allergies and/or intolerances: please let us know of any and all food allergies/intolerances when placing your order, even if they do not seem
relevant to the dish you are ordering. We prepare all food in areas where allergens are handled so cannot guarantee there will be no cross-
contamination. If you would like to see our allergen menu, wish to discuss the ingredients we use or whether we can make substitutions to dishes

please ask a member of staff.



