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Not your ordinary gentleman.
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12NOON - 9PM

FOOD menu

S U N D AY
T O T H U R S D AY

APPETISERS & SMALL PLATES
RUSTIC BREAD

PORK BELLY BITES

(v)

Harissa mayonnaise

Pressed rapeseed oil and vinegar
(v)

With a chilli, ginger, soy & garlic glaze

ROASTED RED PEPPER HUMMUS

(vv)

Pickled veg and a sweet chilli sauce

Home fried tortilla chips and vegetable crisps

SLOW BRAISED BRISKET &
SMOKED CHEESE FRITTERS

CHICKEN OR
CAULIFLOWER

With chive & garlic mayonnaise

With a choice of sauce: sour-cream & chive or hot buffalo

STARTERS

MAINS

SOUP OF THE DAY

(v) WINGS

Warm bread & butter

Manchester caviar and tartare sauce

4.95
SMOKED HADDOCK RISOTTO

13.50

With spring onion and peas, served with a
soft poached egg

White rice and grilled flat bread

11.95
A TRIO OF PORK & LOWRY
SAUSAGES
Mash potato, braised cabbage, smoked bacon lardons

(vv)
Pickled carrots and red pepper hummus

and onion gravy

5.95
BAKED CAMEMBERT

(v)
Mash potato, stem broccoli and onion gravy

10.95
GLAMORGAN SAUSAGE

(v) For Two People
Studded with garlic & rosemary with a drizzle of
truffle oil, served with warm crusty bread

With onion, bacon and cheese

CONFIT PORK BELLY, POTATO &
PANCETTA TERRINE
Black pudding fritter stem broccoli and red wine sauce

Potato and pancetta terrine, creamed leeks,
stem broccoli and chicken gravy

14.25
CAULIFLOWER, CHICKPEA &
RED LENTIL RUBY MURRAY (vv)

6.95
BEETROOT FALAFEL

LOADED FRIES

With egg noodles and oriental dressing

Pea, spinach and baby prawn risotto and
shaved parmesan

Coriander, chilli and spring onion batter,
egg noodles and oriental sauce

(v)

13.95
SUPREME OF CORN-FED CHICKEN

In a pink peppercorn sauce

6.95
SPICY FRIED CHICKEN

SPICY BELL PEPPERS

1.95
SPICY FRIED CHICKEN SALAD
12.95
PAN FRIED SEA BASS

Toasted bread and fruit chutney

(v)

Add chip shop sauce

7.95
BUTTON MUSHROOMS & CHORIZO
6.25
DUCK, PORK & GIN
RILLETTE

MAC ‘N’ CHEESE

With whipped goat’s cheese and a balsamic dressing

ABEL FISH AND CHIPS

(v)

F R I DAY S &
S AT U R DAY

5 for £25.50, 3 for £15.50 or £5.50 each
HALLOUMI FRIES

(v)

SALT & PEPPER CALAMARI

UNTIL 10PM

10.95

10.45

13.95
DUCK BREAST
Squash purée, sautéed potatoes, beetroot,
spinach and red wine sauce

15.95
CLASSIC CHICKEN & BACON
CAESAR SALAD
Cos lettuce, croutons, Italian hard cheese, anchovies,
boiled egg and a Caesar dressing

12.95
STEAK FRITES
6oz flattened rump steak, pepper sauce, grilled tomato,
flat mushroom and seasoned fries

14.95

SANDWICHES
FISH BUTTY

ABEL’S PIES

BURGERS
Our burgers are served on a brioche bun, topped
with baby gem, sliced tomato, mustard relish with
gherkin and seasoned fries

SLOW-COOKED BEEF &
HYDES ALE PIE
Puff pastry lid, mash potato, braised Savoy
cabbage and smoked bacon lardons

13.95
CHICKEN, LEEK, SMOKED
BACON & CHEDDAR PIE

JESSIE’S BURGER
Two 4oz burgers, bacon, smoked cheese,
onion rings and burger relish

14.50
N.Q. BURGER

Puff pastry, thick-cut chips, buttered fine beans

11.95
HUNTERS BUTTERMILK
CHICKEN BURGER

With mixed fish and king prawns, topped with

and garden peas

(v)
Roasted mushroom, red peppers tomato
and olive salsa

12.95
FISH PIE
cheesy mash and served with stem broccoli

With grilled bacon, smoked cheese, BBQ sauce,
onion rings and burger relish

13.50
THE IMPOSTOR BURGER

14.95
HOMEMADE CHEESE
& ONION PIE (v)
Served with thick-cut chips and Manchester caviar

(vv)

12.95

Plant based meatless burger on a
brioche style bun with vegan mayo

13.95

Tartare sauce, gem lettuce, Manchester caviar
and dipping pot of gravy

7.95
ROAST BAGUETTE
Thick-cut chips and a jug of gravy

8.50
BARROW BOY’S MELT
Smoked bacon, Cheddar & pickle rarebit melt

7.95
JESSIE’S CLUB SANDWICH
Chicken, bacon, baby gem and sliced tomato

8.45
CAMEMBERT & ONION BAGUETTE (v)
7.25
Add bacon 1.25
BEETROOT FALAFEL WRAP (vv)
With roasted red pepper hummus and sweet chilli sauce

6.95
STEAK RAREBIT
Steak, onion chutney rarebit melt on toasted bloomer

8.95

SIDES

We pride ourselves on prov iding
fresh seasonal food, some of our dishes
may change as ingredients are subject
to seasonalit y.
All our fish is responsibly sourced.

THICK-CUT CHIPS (vv) 2.95
SEASONED FRIES (vv) 2.95
SWEET POTATO FRIES (vv) 3.95
LOADED FRIES 5.50
Onion, smoked bacon and cheddar

(v) 3.50
With a soy, garlic & ginger glaze

STEM BROCCOLI

CAULIFLOWER CHEESE
ONION RINGS (v) 2.95
MUG OF SOUP 2.95

(v)

Full allergen information is available on request. Please ask our team for details when ordering both food and drink. All weights noted are approximate and prior to cooking.
(v) vegetarian (vv) vegan / Gluten Free options are available on request

3.65

