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Starters
Garlic and Herb Bread (v) £3.55 with Lancashire cheese (v) £3.95
Olives and Houmous (v) Kalamata olives, smoked houmous, olive oil and
balsamic vinegar with crusty bread £4.95
Homemade Soup of the Day £4.25
Teriyaki Chicken Skewers coated with sesame seeds, with an Oriental dipping sauce £4.95
Thai Green Mussels with sesame oil croûtes £5.95
Bury Black Pudding and Smoked Bacon Fritter with a soft poached egg and Joseph Holt’s ale chutney £5.75
Creamy Garlic Mushrooms (v) Paris brown mushrooms in a garlic, chilli,
white wine and cream sauce, with garlic and herb bread £5.25
Gressingham Duck Liver and Gin Paté with Joseph Holt’s ale chutney and crusty bread £5.95
Prawn Cocktail with a homemade Bloody Mary sauce, crusty bread and butter £5.75

Sharing
Blossom Honey Baked Camembert with cranberries, hazelnuts,
Joseph Holt’s ale chutney and crusty bread £11.25
Mediterranean Grazing Board Kalamata olives, charred red pepper, tomato and mozzarella salad,
cured meats, pan-fried chorizo, smoked houmous, olive oil and balsamic vinegar with crusty bread £13.95
Bar Snack Platter real pork scratchings, a Joseph Holt’s ale and Bury black pudding Scotch egg,
honey and grain mustard chipolatas, salt and vinegar scraps, bacon crisps, thick cut chips,
pistachio and cashew nuts with brown sauce for dipping £12.95

Mains
Pork and Joseph Holt’s Ale Sausages with crushed new potatoes, peas, greens and gravy £8.95
Mushroom, Spinach and White Wine Risotto (v) finished with Italian hard cheese and black truffle oil £8.95
Pan-Fried Tandoori Sea Bass with Bombay potatoes, wild rice and raita £13.95
Hand Battered Cod in Joseph Holt’s beer batter, with thick cut chips, salt and vinegar scraps,
mushy peas and samphire tartare sauce £10.95
National Park Steak, Mushroom and Joseph Holt’s Ale Pie with thick cut chips,
a medley of green vegetables and gravy £10.50
Moroccan Spiced Butternut Squash, Quinoa, Pine Nut and Halloumi Salad (v)
with a lemon and blossom honey dressing £9.95
Beef, Smoked Bacon and Portobello Mushroom Lasagne with a baby leaf salad and garlic and herb bread £9.95
Fish Pie cod, smoked haddock, king prawns and boiled egg in a Lancashire cheese and samphire sauce,
topped with crisp filo pastry, with buttered new potatoes and a medley of green vegetables £11.25
Slow Cooked Lamb Shoulder in a rich red wine and rosemary gravy, with spring onion mash and wilted greens £14.25
Confit Gressingham Duck Leg with sage and butternut mash, wilted greens and a
blossom honey and blackberry gravy £12.25

From The Grill
10oz Gammon Steak with thick cut chips, grilled plum tomato, peas and your choice of
char-grilled fresh pineapple or fried free range eggs £11.50
14oz Pork T Bone Steak with thick cut chips, fine beans, grilled plum tomato and
homemade Bramley apple sauce £13.75

National Park Steaks
Our beef steaks are sourced from prime cattle, born, slow reared and grazed
on the rich grass pastures of one of Britain’s fifteen National Parks.
8oz Rump £14.25 | 8oz Sirloin £15.95
With thick cut chips, Portobello mushroom, grilled plum tomato, beer battered onion rings and
your choice of sauce

Red Wine and Shallot | Peppercorn | Mushroom, Cream and Brandy

Burgers
All of our burgers come in a brioche bun with lambs lettuce and plum tomato and are served
with thick cut chips, lemon and poppy seed kale slaw and chilli jam.
Prime British Beef Burger £9.95 with Lancashire cheese and smoked streaky bacon £11.75
Sweet Potato and Charred Red Pepper Burger (v) with mozzarella and sun blushed tomatoes £9.95
Wild Scottish Venison Burger* with Brie and smoked bacon jam £12.75
Upgrade your chips to sweet potato fries for 50p

Sides
Beer Battered Onion Rings £2.85 | Thick Cut Chips £2.75 | Salad Bowl £2.75 | Sweet Potato Fries £3.25
Medley of Green Vegetables £2.75 | Crusty Bread and Butter £1.75 | Shoestring Fries £2.75
Lemon and Poppy Seed Kale Slaw £2.25

Desserts
Raspberry and Blueberry Eton Mess £4.95
Sticky Toffee Pudding with vanilla ice cream, cream or custard £4.95
Warm Chocolate Brownie with vanilla ice cream, maple granola and a raspberry puree £4.95
Simply Ice Cream ask your server for today’s choice
1 scoop £2.25 | 2 scoops £3.50 | 3 scoops £4.45
Cornish Cream Tea Cheesecake vanilla cheesecake on a fruit scone with a strawberry compote £5.25
Amaretti Brownie, Chocolate Coffee Bean and Toffee Sundae £5.50

Sunday Roast
Your choice of pork loin, lamb shoulder or striploin of beef with roast potatoes, vegetables, Yorkshire pudding,
stuffing, bacon wrapped chipolata and gravy

Adult’s £11.50 | Children’s £6.25

Joseph Holt
The Brewery

Empire Street

Manchester

M3 1JD

Tel: 0161 834 3285

Email: admin@platform5cheadlehulme.co.uk Web: www.joseph-holt.com
Terms and Conditions.
All goods are subject to availability. Information on allergens is available. Please ask for details and let your server know of any allergen or intolerance before you order.
All food is prepared and cooked in the kitchen environment in which nuts, gluten and other allergens are present. Fish and chicken dishes may contain bones.
(V) Suitable for vegetarians. 1oz = 28.3g. All weights are approximate and taken before cooking. *May contain buckshot

