
WARM BREAD 
Balsamic vinegar and pressed rapeseed oil 

GLAZED PORK BELLY 
Crushed chillies & honey

HALLOUMI & CHORIZO FRIES 
Garlic & chive mayonnaise 

NACHOS (v) 
Topped with cheese, sour cream, salsa and guacamole

PANKO CRUSTED CHICKEN FILLETS 
Spicy sticky BBQ sauce

CUMIN & ORANGE HUMMUS (v) 
Toasted sourdough 

FISH GOUJONS 
With salt and vinegar seasoning and 
served with Manchester caviar 

MANCHESTER EGG 
Wrapped in black pudding and  
pork sausage, house piccalilli 

SALT & PEPPER FRIES

SLOW BRAISED BBQ  
BEEF FRITTERS 
Garlic & chive mayonnaise 

MAC ‘n’ CHEESE (v) 
Topped with herb crumb 

CRISPY CALAMARI 
Lemon & basil mayonnaise

LOADED FRIES 
With onion, bacon and cheese

U N T I L  8 . 3 0 P M1 2 N O O N  -  9 P M

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

F R I D A Y S  &  
S A T U R D A Y

APPETISERS & SMALL PLATES

HYDES BATTERED FISH & CHIPS 
Salt & vinegar seasoning, Manchester caviar,  
thick-cut chips and tartare sauce  
13.50
CUMBERLAND SAUSAGE 
Crispy smoked bacon, creamy mash,  
onion ring and garden peas 
10.95
BRAISED LAMB SHANK 
Cooked in a rosemary, garlic and Malbec jus,  
served with Betty ’s hot pot style potatoes 
19.95
CRISPY PORK BELLY 
Bubble & squeak, black pudding, buttered baby  
carrots, spinach & red wine jus 
13.95
FLAT IRON STEAK 
Fries, grilled tomato, flat mushroom and  
pepper sauce 
16.95
KEEMA CURRY  (vv) 
White rice, grilled chapati 
13.95
10oz RIB EYE OF BEEF 
Grilled tomato, thick-cut chips, onion rings  
and pepper sauce 
23.95
PAN FRIED SEA BASS  
FILLET AND KING PRAWNS  
Served on a creamy spinach & pea risotto 
16.95
DUCK BREAST 
Squash purée, Betty ’s hot pot style potatoes,  
spinach, beetroot and red wine jus 
15.95

MAINS
All sandwiches are served with seasoned fries

FISH BUTTY 
Tartare sauce, baby gem, Manchester caviar  
8.95
CRISPY CHICKEN WRAP 
Sour cream, guacamole and salsa 
7.95
ABEL’S CLUB 
Chicken, bacon, baby gem and tomato 
8.75
SLOW BRAISED BBQ  
BEEF BRISKET  
Served in sourdough with watercress and  
topped with rarebit 
9.95
FRIED HALLOUMI WRAP (v)  
Cumin & orange hummus and baby gem 
7.95
TREACLE BAKED HAM 
House piccalilli and baby gem 
7.95

SANDWICHES

All only £5.95  each

APPLE, DATES & PLUM  
CRUMBLE (v) 
Crunchy honey and oat topping, served with custard 

WARM CHOCOLATE, CARAMEL  
AND FLAPJACK BROWNIE (v) 
Vanilla ice cream

CHOCOLATE & RASPBERRY TART (vv) 
Mixed berry sorbet

JAM ROLY POLY (v) 
Thick custard 

STICKY TOFFEE PUDDING (v) 
Toffee sauce and vanilla ice cream

LOTUS BISCOFF CHEESECAKE (vv) 
Mixed berry sorbet

TRIO OF ICE CREAM (v) 
Served with chocolate chip cookie

DESSERTS

Our burgers are served on a brioche bun, topped  
with baby gem, sliced tomato, gherkin and  
seasoned fries 
 
JESSIE’S BURGER 
Two beef patties, bacon, Jack cheese,  
onion rings and Abel’s burger sauce 
14.50
NQ BURGER  (v)  
Fried halloumi, sweet chilli sauce and guacamole 
11.95
HUNTERS’ BUTTERMILK  
CHICKEN BURGER 
Grilled bacon, Jack cheese, spicy sticky BBQ sauce,  
onion rings and Abel’s burger sauce 
13.95
THE IMPOSTOR BURGER  (vv)  
Plant based burger on a brioche style bun,  
cumin, hummus and served with fries 
13.95

BURGERS

3 for £15.00, 6 for £25.00 or £5.50 each

THICK-CUT CHIPS  (vv) 2.95 

SEASONED FRIES  (vv) 2.95 

SWEET POTATO FRIES  (v) 3.95 

BUTTERED BABY CARROTS 2.95 
AND SPINACH (v)   

GARLIC BAGUETTE (v) 3.75  
With cheese (v) 0.70 

ONION RINGS (v) 2.95 

SIDES

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

MRS KIRKHAM’S CHEESE 
AND ONION PIE (v) 
Short crust pastry, cheese and onion sauce,  
thick-cut chips and Manchester caviar 
12.95
MANC MINCED BEEF  
& ONION PIE 
Chips and Manchester caviar 
12.95
ROAST CHICKEN, LEEK, 
SMOKED BACON AND 
CHEDDAR PIE 

Short crust pastry lid and buttered baby carrots 
and spinach 
13.45

ABEL’S PIES

We pride ourselves on prov iding fresh seasonal 
food,  some of  our dishes may change as 
ingredients  are subject  to seasonal it y.  

A l l  our f ish is  responsibly sourced.

Antimicrobial pureseal varnish – protection from bacteria and viruses including Covid19

THis menu has been protected with
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