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Thank you for ordering at the bar

f Carpenters Arms
@ thecarpentersw1

Sharers & Bar Snacks
Handmade Scotch egg with brown sauce 4.25
Black pudding bon bons with brown sauce 4.00
Pork crackling sticks with apple & sage jelly 4.00
Warmed pulled pork pie with golden beetroot piccalilli 4.25
Corn chips with a cheesy fondue, sriracha sauce & guacamole 4.25 (V)
Fried squid with a sweet chilli glaze 6.00
Smoked Cheddar croquettes with golden beetroot piccalilli 4.25 (V)
Lemon & thyme infused olives 3.25 (VE)
To Share - Rosemary & garlic baked Camembert served with warm sourdough & celery 11.00 (V)
To Share - The Whole Hog - warm pork pie, handmade Scotch eggs, crackling, sticky glazed sausages, black pudding bon
bons & golden beetroot piccalilli 27.00
To Share - Vegetable Patch - chargrilled asparagus, breaded courgettes, olives, sun-dried tomatoes, curried beans, melting
Camembert, spicy cauliflower fritters & houmous 21.00 (A,V)

Mains
Beef & amber ale pie with red wine jus with mash or triple-cooked chips 12.00 (A)
Vegan lasagne with butternut squash, peppers & courgettes 10.00 (A,VE)
Fish & chips - ale-battered cod with triple-cooked chips, mushy peas, tartare sauce & ketchup (large- add £2.50) 12.25 (A)
Breaded chicken schnitzel, baby kale, tomato salad, fries & roast chicken mayo 11.00
Miso-glazed aubergine, cashews & fried cavolo nero with jasmine rice 9.50 (A,VE,N)
Homemade smoked haddock & spring onion fishcakes, free-range poached eggs, Hollandaise sauce & watercress 11.00
Three-cheese macaroni baked with horseradish, mustard & a herb crumb 8.75 (V)
Chicken Caesar salad with gem lettuce, anchovies, shaved cheese, bacon, Caesar dressing & toasted sourdough croutons
10.00
Butternut squash risotto with pecorino & pumpkin seeds 10.00 (A,V)
Handmade bacon & cheese British beef burger in a brioche bun with gherkin & fries (add a patty for 3.00) 11.95
Sausage & mash - Cherry Orchard Farm sausages, spring onion mash, crispy onions & red wine jus 11.95 (A)

Sides

Desserts

Bread board - warm sourdough boule with
butter 4.00 (V)

Salted honey tart with fresh cream & caramel sauce 5.50

Fries 3.00
Onion rings 2.50 (A)

British cheese plate - Taw Valley Cheddar & Garstang Blue with savoury
biscuits, apple & fig chutney, celery & grapes 7.75 (V,N)

Triple-cooked chips 3.00

Sticky toffee pudding with vanilla ice cream 5.50 (V,N)

Warm chocolate brownie with hazelnut ice cream 5.50 (V,N)

Side salad 3.50
Sweet potato fries 3.50

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is
available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order.
(V)=made with vegetarian ingredients (VE)=made with vegan ingredients (N)=contains nuts (A)=contains alcohol

