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BEST OF BRITISH





~ SEASONAL STARTERS ~

Posh ‘Cheese on Toast’ (√)
What the Italians call crostini. And the Welsh call rarebit. We’re Mancunians & this is goat’s cheese on crunchy baked Maldon sea-salt bread served with a sweet beetroot salad 
£5.50
Mr Thomas’s Famous Brown Onion Soup (√)

Made properly, with love, over 36 hours & topped with a large mature Cheddar crouton
£5.95
Bury Black Pudding & Chicken Liver Salad
 Bury black pudding & chicken liver’s served with British leaves, croutons & finished with a
 home-made salad cream dressing 
£5.95
Tom’s Famous Crispy Corned Beef Hash Cake

A blend of our home-made corned beef (10 days in the making) & potato, 

served with a  poached egg & the legendary HP sauce
£5.95

Loch Fyne Mussels 

Quite honestly the best mussels money can buy! We simply steam them with shallots, herbs, white wine & a little garlic, finishing them with a dash of cream & a little lemon juice 

£6.00

Home-made Pork Pie 
A blend of diced & minced pork, onion, sage, thyme & spices with ham hock jelly.

 Served with home-made Piccalilli

£5.95

Deep-Fried Whitebait 
British whitebait deep-fried until crisp. Simply served with citrus mayonnaise & a slice of thick bread & butter
£5.95
Potted Prawns & Hot Smoked Salmon 

The classic Lancastrian dish, named after the means of preserving ‘meats’ in pots sealed with butter.  

Prawns & hot smoked Scottish salmon flavoured with horseradish & fresh herbs & served with buttered toast 

£5.95
~ MAIN COURSES ~
( Roasts (
Mr Thomas’s Traditional Roast
Served with seasonal vegetables, roast potatoes & a Yorkshire pudding.

 With a jug of chophouse gravy (please ask for choice of roasts)

£12.95

( Vegetarian (
Wild Mushroom & Spinach Tart (√)

Wild mushrooms & spinach served in a crispy pastry case, with buttered new potatoes & a green vegetable salad

£9.95

Cheese & Onion Pasty (√)
Mature Cheddar cheese, onions & a hint of mustard with served with home-made baked beans & a portion of chunky chop house chips
£9.95

( Fish (
Mr Thomas’s Open Fish Pie

Salmon, smoked haddock, crayfish & prawns in a white wine cream sauce with fresh soft herbs. 

Served with a side of piped mashed potatoes

£13.95

Mr Thomas’s Traditional Fish, Chips & Mushy Peas

Served with fresh-cut lemon, chop house chips & home-made tartar sauce

£12.95

~ Meats ~

Mr Thomas’s Home-made Steak & Kidney Pudding

Real steak & fresh lamb’s kidneys - served with chop house chips, mushy peas & a jug of gravy. This is comfort food just like your mum makes it. Perfect for rainy days


£12.95

Mr Thomas’s Famous Home-made Corned Beef Hash

10 days in the making - to our own secret recipe – served with sautéed potatoes & creamed onions.

Finished with a soft-poached egg & Cheshire-smoked dry cure bacon

£12.95
Chicken & Mushroom Pie 

 Creamed chicken & mushroom topped with a puff pastry lid. Served with mustard mashed potatoes 
& a jug of chicken gravy

£12.95

( From the Grill (
Lamb Barnsley Chop

A traditional Barnsley chop taken from the loin of the lamb creating a double-sided chop. Served with British buttered new potatoes, a green vegetable salad, & a home-made mint sauce

(Served pink or well done)
£13.95 

The Big Beef Chop

A Mancumian variation on what the French call côte de boeuf: 21-day-aged 16oz prime cut of beef served on the bone for richness & body - with a slow-roasted seasoned plum tomato, a garlic & thyme-roasted flat mushroom,  chop house chips & a jug of home-made peppercorn sauce.
Probably best medium-rare, please advise your server if you’d prefer it cooked to your own preference

£27.50

The Sirloin Steak

A  28-day aged Pennine Hills prime sirloin steak cooked to your liking with a slow-roasted seasoned plum tomato, a garlic & thyme-roasted flat mushroom & chop house chips with a jug of pepper sauce
£18.95

~ SIDE ORDERS ~

Mustard mash potato

Chop house chunky chips 

Onion rings 

Broccoli florets

Mushy peas 

Mixed salad

All £2.95

Bread Roll - £0.60 

~ VERY SEASONAL SWEETS ~
Lemon Posset

A modern update of the medieval English dish. This is a light

 & smooth lemon cream served with shortbread biscuits

£5.95

Sticky Toffee Pudding

Served with a sticky toffee sauce
£5.95

Dark Chocolate & Honeycomb Parfait 
A frozen dark chocolate parfait topped with crispy home-made honeycomb pieces
 & served with a dark chocolate sauce

£5.95

Manchester Tart

A traditional English baked tart. A short crust pastry case filled with raspberry jam, banana & egg custard topped with grated coconut. Served with fresh raspberries & coconut ice cream 

£5.95

Vimto Jelly & Ice-Cream 
The classic British drink turned into a “seriously mixed up” jelly - set with Vimto fruits 
& served with Vimto ice-cream
£5.25
Home-made Ice-Cream

 A choice of three scoops of home-made ice cream 

£5.25

A Selection of the Finest British Cheeses

Served with home-made chutney, grapes, celery & biscuits 

£8.95

All dishes are subject to availability & change of specification. We cannot guarantee that nuts or nut traces will not be found in our food.

Please note all food is cooked to order and therefore there may be a delay at busy times due to kitchen workloads.

Please note a discretionary 10% Service Charge may be added to bills – if you are unhappy about this for any reason, please strike it off
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