
Marinated Olives & Homemade Bread Sticks   V £4.25

Selection of Warm Bread, Aged Balsamic, Extra Virgin Olive Oil   V £3.95

Warm Dough Balls, Tomato Salsa   V £5.25

Nibbles

Garlic Pizza Bread   V £4.95

Garlic Pizza Bread with Mozzarella   V £5.75

Homemade Soup of the Day, Crusty Bread £4.95

Creamy Moules Mariniere, Grilled Bread £8.95

Spiced Salmon Fish Cakes, Sweet Chilli Sauce £8.25

Antipasti - Napoli & Milano Salami, Air-Dried Ham, Bresola, Sun-Dried Tomato, 

Artichoke, Olive, Dough Balls, Homemade Bread Sticks and Honey  
£8.95

Vegetarian Antipasti - Char-grilled Peppers, Artichoke, Olives, Sun-Dried Tomato, 
Buffalo Mozzarella, Dough Balls, Bread Sticks and Honey  V

£7.95

Classic Prawn Cocktail, Buttered Brown Bread £7.75

Confit Chicken Terrine, Homemade Chutney £6.95

Starters

Open-Top Smoked Salmon, Prawn & Marie Rose Sauce £7.95

Mrs Kirkham’s Cheese, Grape & Apple Chutney   V £5.95

Grilled Minute Steak and Caramelised Onion Ciabatta,  Horseradish Mayonnaise £8.25

Open-Top Grilled Chicken, Baby Gem Lettuce & Caesar Dressing £7.50

Pinks Cumberland Sausage & Caramelised Onions, Ciabatta £5.95

Roast Mediterranean Vegetable & Goats’ Cheese Ciabatta   V £7.25

Sandwiches

Chicken, Chorizo & Red Pepper Risotto, Parmesan Cheese £14.95

Pan-Roasted Salmon Fillet, Creamed Leek & Potato Fricassee, 
Green Beans

£13.95

Creamy Mushroom Penne Pasta   V £11.95

Breast of Chicken in a Parmesan & Bread Crumb, on a bed of Spaghetti 
with a Rich Tomato Sauce

£14.95

Braised Cumbrian Lamb Shank, Rosemary Potatoes, Winter 
Vegetables, Red Wine Jus

£14.95

Homemade Seafood Pie, Lancashire Cheese Crumb, 
Steamed Broccoli

£13.95

Vine Tomato & Basil Risotto, Parmesan Cheese   V £12.50

Homemade Meatballs & Spaghetti, Fresh Basil £11.50

Grilled Chicken Caesar Salad, Fresh Parmesan, Pancetta & Crouton £11.50

Braised Pork Belly, Red Cabbage, Mustard Mash £14.25

Tempura Vegetables, Fries, Garlic Aioli   V £9.50

Creamy Moules Mariniere, French Fries £10.50

Pan-Fried Sea Bass Fillets, Paprika Spiced Potatoes, Roasted 
Peppers, Garlic Aioli

£15.95

Main Courses

21-Day Aged Prime Rib Eye Steak, Chunky Chips, Grilled 
Tomato & Mushroom

£19.50

21-Day Aged Sirloin Steak, Chunky Chips, Grilled Tomato & Mushroom £20.95

Add a sauce

- Garlic & Herb Butter - Peppercorn Sauce - Sauce Dianne

£1.50 
each

The Terrace Beef Burger in a Ciabatta Bun with Chunky Chips £10.95

Lamb & Mint Burger in a Ciabatta Bun with Chunky Chips £10.95

Add a topping to your Burger

- Bacon - Blackstick’s Blue Cheese - Lancashire Cheese

£1.50 
each

Thick-Cut Gammon Steak, Grilled Pineapple & Chunky Chips £9.95

Pinks Cumberland Ring, Creamed Potatoes, Onion Crisps & Gravy £9.50

From the Josper Grill

Chunky Chips £2.00

French Fries £2.00

Seasonal Vegetables £2.00

Tossed Salad, Honey & Mustard Dressing £2.00

Mashed Potatoes £2.00

Side Portions
Margherita - Buffalo Mozzarella, Tomato and Basil   V £7.95

Caramelised Red Onion and Buffalo Mozzarella   V £7.95

Homemade Meatball, Cherry Tomato and Buffalo Mozzarella £11.25

Four Seasons - Artichoke, Mushroom, Pepper and Parma Ham £10.95

Fiorentina - Spinach, Parmesan, Free-Range Egg, Garlic and Olives   V £10.95

Chorizo - Chorizo Sausage and Fresh Chilli £11.25

Calzone - Filled with Ham, Mushrooms, Buffalo Mozzarella and Egg £12.50

Pizzas
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Terracethe

175ml 250ml Bottle

1 Les Condes Sauvignon Blanc, Chile (A) 
A dry crisp Sauvignon with tropical fruit flavours.

£4.50 £6.10 £16.95

2 Home farm Semillon Chardonnay, Australia 
(C) 
An easy drinking white with rich tropical fruit 
flavours.

£4.50 £6.10 £16.95

3 Colli Vicentini pinot Grigio, Italy (A) 
This white wine is full of character, lively and 
refreshing with intense and aromatic fruit.

£4.50 £6.10 £16.95

4 Signature De Sud Viognier, France (C)  
A great alternative to Chardonnay with apricots, 
quince & roasted almonds on the nose and an 
elegant & fresh finish.

£4.60 £6.35 £17.10

5 Niersteiner, Germany (B) 
Light and floral with a delightful freshness.

£4.35 £5.95 £14.80

6 Head Over Heels Riesling, Australia (B)
Intense aroma & crisp apple flavours, this is an 
elegant food wine.

£4.95 £6.95 £19.90

7 Niel Joubert Chardonnay, South Africa (A)
Rich and smooth in the mouth with sweet vanilla 
but soft acidity.

£4.60 £6.25 £17.30

8 Garcia Viadero Albillo, Spain (A)
A direct and fuity wine made from the native 
Albillo grape.  Highly reccommended.

£5.35 £7.40 £21.95

9 Tapiz Rorrontes, Argentina (A/B)  
New and exciting this wine has delicate yet 
intense aromas of tropical flowers and fruits, well-
balanced and not too dry.

£4.60 £6.25 £18.90

10 3 Stones Sauvignon Blanc, New Zealand (A)
This wine shows a lovely balance between fruit 
sweetness and acidity.  The palate is fresh and 
clean and the finish crisp.

£6.35 £8.50 £25.95

11 Chablis, Domaine Pascal Bouchard, Burgundy 
France (C)  
One of the world’s most popular white wines: 
celebrated, classic Chardonnay with its distinct, 
dry freshness.

- - £27.95

12 Sancerre Langlois Chateau, Loire Valley 
France (A)
Famous dry, crisp white wine from the Loire 
Valley.  Some say the best Sauvignon Blanc in 
the world!

- - £30.60

13 Cloudy Bay Chardonnay, New Zealand (D)
From this iconic Kiwi winery comes a rich luscious 
wine.

- - £33.20

White Wine Taste Guide: A = Dry   D = Medium

White Wine

175ml 250ml Bottle

27 Silkwood Pinot Grigio Rosé, Australia (C)
A pale pink light fruity wine with just the right 
amount of sweetness.

£4.50 £6.25 £17.90

28 Discovery Beach Zinfandel Rosé, California, 
USA (B)
Pale pink in colour with sweet summer fruit, light 
and refreshing.

£4.25 £5.95 £16.85

29 Malumbres Rosé, Spain (C)
A dry and richer rose, perfect to accompany food.

£4.95 £6.95 £18.90

Rosé Wine

175ml 250ml Bottle

14 Las Condes Cabernet Sauvignon, Chile (2)
Deep and rich with elegant blackcurrant flavours.

£4.50 £6.10 £16.95

15 Home Farm Shiraz Merlot, Australia (3)
Medium bodied with rich black fruit flavours.

£4.50 £6.10 £16.95

16 Colli Vicentini Merlot, Italy (1)
A light fruity Merlot with a soft finish. 

£4.50 £6.10 £16.95

17 Vallemayor Joven, Rioja, Spain (4)
This modern Rioja is full of the Spanish sunshine 
and a touch of spice.

£4.50 £6.25 £17.90

18 Niel Joubert Pinotage, South Africa (4)
Full and rich with good berry flavours on the 
palate and a good tannic structure.

£4.50 £6.25 £17.50

19 Valpolicella Ripasso Villalta, Italy (4)
This highly recommended red is rich and complex 
from time spent with the famous Amarone grape 
skins.

£4.95 £6.95 £19.90

20 Puzzle Ridge Shiraz, Australia (5)
A full flavoured Shiraz showing hints of spicy 
white pepper and ripe plum over smokey oak.

£4.95 £6.95 £18.90

21 Vistamar Sepia Pinot Noir, Chile (2)
Full of cherry & redcurrant flavours with a toasty, 
juicy finish.

£4.95 £6.95 £19.90

22 La Forge Merlot, Vin De Pays D’oc, France (4)
Voted ‘Best Merlot’ in a recent Top 100 Vin de 
Pays Competition.  Intense plum and blackberry.

- - £20.90

23 Beaujolais Villages, Chateau Lacarelle, 
Beaujolais, France (2)
More class and a touch more alcohol than 
straight Beaujolais: a refreshing, light red good 
for any occasion.

- - £20.40

24 Tapiz Malbec, Argentina (3)
Originally planted in Bordeaux, the Malbec grape 
gives a wine that is soft, smooth and fruity.

- - £22.40

25 Chateau Fleur Plaisance, St Emilion, France 
(4)
A classy Claret with black fruits, a hint of oak and 
good balance

- - £26.95

26 Cloudy Bay Pinot Noir, New Zealand (3)
The 2007 Cloudy Bay Pinot Noir has the intensity 
delivered by a naturally low-cropping season with 
a fine velvety finish.  Very limited supply.

- - £40.80

Red Wine Taste Guide: 1 = Light  4 = Full Bodied

Red Wine

175ml 250ml Bottle

30 Puzzle Ridge Sparkling Chardonnay, Australia 
(C)
Aromas of raisins, toffee apple and honey with a 
well-balanced creamy and zingy acidity.

- - £22.95

31 Louis Roederer, Champagne, France (C)
Rich, full-bodied and toasty with deep complex 
flavours.  An aristocrat from the same family-
owned house that makes the famous Cristal.

- - £49.95

32 Beaumet Rose, Champagne, France (C)
Enticingly pink with frothy mousse and pale, 
fragrant - likes strawberries and cream.

- - £42.50

Champagne Taste Guide: A = Light  D = Full Bodied

Champagne & Sparkling Wine


