Alfresco Menu
buns, breads
& burgers
All our Burgers are hand made and pressed by our
butchers at Bowland Food Hall

kids’ menu
ANGUS STEAK BURGER 5.50
Served on a toasted bun with fries &
slaw

FISH FINGER BUTTY 5.50
ANGUS STEAK BURGER 12.50
6oz burger, gherkin, red onion,
Monterey Jack cheese, burger sauce,
iceberg, fries

Nibbles
BBQ BUFFALO CHICKEN WINGS
6.00 / 10.00 / 14.00

CRISPY CHICKEN BURGER 12.00
Buttermilk fried chicken breast, mayo,
lettuce, bacon, cheddar, slaw, fries

4, 8 or 12 with hot sauce

GRILLED GARLIC BREAD 5.75

BBQ & LENTIL BURGER 9.50

Focaccia brushed with garlic butter

Red onion marmalade,
shredded iceberg, fries

BOBBINS 6.00
Lancashire cheese & potato fritters,
mustard mayo

Served on a toasted bun with fries & slaw

FISH & CHIPS 6.00
with slaw

MINI CHICKEN THIGHS 6.00
In a basket served with fries & slaw

BOWLAND DOG 5.50
Served on a toasted roll
with fries & slaw

MAC & CHEESE 4.95
A kids classic!
Sauces available, ketchup, BBQ & mayo

FISH FINGER BUTTY 7.50

POT OF PIGS 5.50

Battered mini fish strips, ciabatta,
tartare sauce

Cowman's pork & caramelised onion
chipolatas with mustard mayo

BURY BLACK PUDDING
BOBBINS 6.50

BOWLAND DOG 8.50

MAIN COURSE

Bowland sausage, crispy onions, mustard,
toasted roll

Mustard mayo

from the KIDS' MENU above

NACHOS 5.35

SOFT DRINK

Cheese, jalapeños, salsa, guacamole,
sour cream

classics

Fruit Shoot, lemonade,
Coca Cola or pure orange juice

DESSERT

CHICKEN IN A BASKET 13.00

Platters

Ice cream, mini chocolate brownie,
Kids' Eton mess sundae or
Kids chocolate sundae

Holmes Made recipe crispy chicken thigh,
fries, slaw & salad

8.50

MEAT PLATTER 15.00
chicken wings, black pudding bobbins,
pot of pigs, chilli beef brisket topped
with sour cream and jalapeños, fries,
salad & slaw

HEN HARRIER BATTERED FISH
& CHIPS 13.00
Mushy peas, chunky tartare

VEGGIE PLATTER 12.00

MEAT & POTATO PIE 9.50

Grilled Garlic bread, Lancashire cheese
bobbins, nachos, fries, onion rings,
salad & slaw

Roy Porter's pie, peas, brewhouse gravy
& chips

LANCASHIRE CHEESE PIE 9.50

loaded fries

STICKY TOFFEE PUDDING 5.50
Vanilla ice cream, toffee sauce

SALTED CARAMEL & CHOCOLATE
BROWNIE 5.95

Roy Porter's pie, peas, brewhouse gravy
& chips

Whipped cream, chocolate sauce

LANCASHIRE HOTPOT 13.95

Cinnamon dusted with chocolate
dipping sauce

Pickled red cabbage, chunky bread

HELL FIRE FRIES 7.50

CHURROS 5.50

OREO CHEESECAKE 5.75

Lancashire chilli cheese, red Leicester,
hot sauce

Minted Chantilly cream, Oreo cookie

sides
FRIES 3.30
CHIPS 3.30
SWEET POTATO WEDGES 3.50
SLAW 2.50
ONION RINGS 3.50
HOUSE SALAD 3.60

GUACA FRIES 8.50
Grilled halloumi, guacamole, jalapeños,
parmesan

CHILLI CHEESE FRIES 8.50
Chilli beef brisket, sour cream,
Lancashire cheddar

Spinach, olive, cherry tomato,
beetroot, red onion & lemon dressing
Vegetarian

desserts

Vegan

KEY LIME PIE 5.50
A crispy base topped with a zesty lime
filling, served with whipped cream

COOKIE DOUGH 5.50
Vanilla gelato

GELATERIA 2 SCOOP 3.00 | 3 SCOOP 4.00
Pick Your Favourite!
Our gelato ice cream is made on site here
at the Mill.
Vanilla | Chocolate | Bubblegum | Oreo
Salted Caramel | Strawberries & Cream

Gluten Free Option available, Please let your server know

Gluten Free

Please inform a member of staff if anyone in your party has a food allergy or intolerance before ordering. We can then advise you about our ingredients. Please note that as allergenic
ingredients, including nuts, are present in our kitchen, we are not able to guarantee that any dish can be made 100% allergen free. Fish dishes may contain bones.

BOWLAND BEER
£3.80 PER PINT // £1.90 PER HALF
BOWLAND BREWERY PILS 4.6%
Expertly crafted & effortlessly smooth, its sweetness
balanced with a light bitterness, delicately hopped,
clear & light, it’s the epitome of a thirst-quenching
pilsner lager.
HEN HARRIER 4.0%
Soft citrus and peach flavours intertwined in this
golden ale
PHEASANT PLUCKER 3.7%
Copper coloured bitter with rounded berry flavours
BOXER BLONDE 4.0%
Straw coloured ale that packs a gooseberry punch

Whites

125ML / 175ML / 250ML / BOTTLE
FLYING ZEBRA, CHENIN BLANC, SOUTH
AFRICA
£3.70 / £4.65 / £6.65 / £18.50
Fresh and light fruity white wine, with flavours of
lemons and limes, very refreshing.
VILLA D’ELSA, PINOT GRIGIO, ITALY
£3.90 / £4.90 / £6.95 / £20.50
Soft floral hints, citrus fruits and notes of apples and
pears on the long refreshing finish.
TOOMA RIVER, CHARDONNAY BLANC,
AUSTRALIA
£4.20 / £5.70 / £7.95 / £22.95
Packed with grapefruit, lime and melon flavours, all
bound up with a zesty, crisp citrus balance which
cuts through to the finish.
LA COUR DES DAMES, SAUVIGNON BLANC,
FRANCE £4.70 / £6.20 / £8.35 / £24.50
Intense scents of fruit mingled with typical
Sauvignon
aromas such as gooseberries, passion fruit, green
tomatoes, wild strawberries and lemons.
LA JOYA GRAN RESERVA, VIOGNIER, CHILE
£26.95
Notes of peaches, white flowers, and tropical fruit on
the nose. Fresh palate with citrus and ripe pineapple
notes. Medium bodied with balanced acidity and a
persistent finish.
DARK HORSE, CHARDONNAY, USA £28.00
Oaked and full of big, ripe stone fruits. Vanilla and
peach with lemony freshness.
GREYROCK MARLBOROUGH, SAUVIGNON
BLANC, NEW ZEALAND £29.50
Full of ripe gooseberry and passionfruit, intense
tropical fruit and lime flavours, with sweet grassy
notes; the rich minerality of the vineyard soils come
through the palate to give a rich lingering finish.

Rosé

125ML / 175ML / 250ML / BOTTLE
CA DEL LAGO, PINOT GRIGIO, ITALY
£3.70 / £4.65 / £6.65 / £18.50
A light Pinot Grigio blush from northern Italy with
refreshing cranberry and raspberry fruit and a lifted,
zesty finish.
JEAN JULIEN, CINSAULT, FRANCE
£4.25 / £5.90 / £7.95 / £23.50
Dry and fruity, summer raspberries, strawberries and
a crisp clean finish. A great all rounder.
LA PROMENADE COTE DE PROVENCE, FRANCE
£4.90 / £6.90 / £8.95 / £26.50
A beautiful expression of Provence rosé, refreshing,
elegant and delectable wine with notes of citrus and
red berries. The finish is round and flavourful.

BOWLAND GOLD 3.8%
Hoppy golden bitter filled with grapefruit flavours
and aromas

Pale & IPA
LERVIG HOUSE PARTY 4% £4.30
BEAVERTOWN NECK OIL 4.3% £5.00
TINY REBEL CLWB TROPICANA 5.5% £5.30

Belgian
DELIRIUM TREMENS 8.5% £7.10
KWAK 8.4% £7.00
ORVAL 6.2% £6.10
LEFFE BLOND 6.6% £5.00
CHIMAY ROUGE 7% £6.10
DUVEL 8.5% £6.80

500ML BOTTLE £3.80
BUMBLE 4.0%
Blonde Ale lightly hopped with double addition of
honey
BUSTER IPA 4.5%
Well balanced IPA ale with tropical undertones
DEER STALKER 4.5%
Dark, rich stout full of dark fruit flavours balanced with
a chocolatey finish obtained from the roasted malts

For our latest guest
cask ale and
craft keg range,

scan the QR code
to take you to our
Untappd page

Fruit, Lambic
& Saison
FLORIS FRAMBOISE 3.6% £5.20
FRÜLI STRAWBERRY 4.1% £4.80
KRIEK BOON 4% £7.30
MONGOZO COCONUT 3.6% £5.30
SAISON DUPONT 6.5% £4.80

Stout
SIREN BROKEN DREAM 6.5% £5.20
WILD BEER MILLIONAIRE 4.7% £5.20

Lager

Champagne
GUY LAFORGE BRUT £44.00
Made traditionally in Aÿ this classic house
Champagne is fresh and approachable with lovely
fruit character.
VEUVE CLICQUOT YELLOW LABEL NV £75.00
Full-bodied, rich and fruity with great elegance
and a delightful long finish. A full, dry, rounded
champagne of high quality.

PAULANER MÜNCHNER HELL 4.9% £4.00
BUDVAR ORIGINAL 5% £4.50
CAMDEN HELLS 4.6% £4.95

Gluten Free
MONGOZO PILSNER 5% £4.90
MAGIC ROCK FANTASMA 6.5% £5.60

Low Alcohol

Reds

125ML / 175ML / 250ML / BOTTLE
FINCA RAMOS, CABERNET SAUVIGNON
MERLOT, CHILE £3.70 / £4.65 / £6.65 / £18.50
A perfectly balanced red with strong black fruits
and structure coming form the Cabernet Sauvignon
softened by the subtle red fruits and spice from
the Merlot.
JEAN JULIEN, SHIRAZ, FRANCE
£3.90 / £4.90 / £6.95 / £20.50
Soft black fruits and pepper spice, this medium
bodied red is smooth and fruity with a good balance
of tannins and structure.
FLYING ZEBRA, PINOTAGE, SOUTH AFRICA
£4.20 / £5.70 / £7.95 / £22.95
Lots of red berry, plum and mineral flavours,
together with the grapes characteristic gamey notes
and hints of burned rubber and banana.

GLASS/BOTTLE

LA COUR DES DAMES, MALBEC, FRANCE
£4.70 / £6.20 / £8.35 / £24.50
This Malbec is ruby-red coloured with red hues.
Elegant, with a spicy and refined nose, it is soft and
well-structured on the palate with fruity flavours and
the tannins that bring elegant length.

IL CORTIGIANO PROSÉCCO
£5.50 / £29.00
Dry style of Prosécco with lots of juicy fresh fruit
flavours. Lemons, apples, pears and a smooth
creamy bubbly finish.

MONOLOGO RIOJA CRIANZA, TEMPRANILLO,
SPAIN £26.95
Redcurrant, sloes and cherries, coupled with notes
of vanilla, pepper, toast, tobacco leaves and a light
smokiness from its time in barrel.

CHIO PROSÉCCO £6.95 / £35.00
Refreshing and crisp, this wine is fantastic on its own
or enjoy with some olives and cured meats.

RONGOPAI, PINOT NOIR, NEW ZEALAND £29.95
The bouquet shows earthy dark fruits and spicy
strawberries with a touch of cedar. Flavours of
raspberry and cherry lead the palate into some dark
tarry notes with a hint of vanilla.

Fizz

BOTTLED &
CANNED BEER

BAVARIA 0% £3.00
PAULANER HEFE-WEISSBIER ALKOHOLFREI
0.5% £3.50

SPIRITS

*double up for an extra £2
Eristoff Vodka £3.50*
Bombay Sapphire £3.50*
Beefeater Pink £3.25*
Tanqueray £3.90
Brockmans £4.00
Hendrick’s £4.20
Whitley Neill Rhubarb & Ginger £4.25
Whitley Neill Parma Violet £4.25
Bacardi Carta Blanca £3.40*
Bacardi Spiced £3.40
Jack Daniel’s Tennessee *
Whiskey £3.40
We also have a large range of
liqueurs, aperitifs & single malts, please
ask for more details

