
OYSTER & OTTER 
 

Please inform us if anyone in your party has a food allergy before ordering. 
V – Vegetarian. VE – Vegan. Please ask to see the gluten free menu. 

 
All our dishes are cooked to order, please be patient during busy periods 

 
 

 
WHILE YOU WAIT 

Garlic pizzette £3.95 with cheese (v) £4.95 
Chargrilled pitta bread with humous (ve) £3.75 

Marinated olives with lemon and chilli (ve) £3.25  

 
STARTERS 

Seasonal soup, bread and butter (v) £5.25 
Deep fried brie with smoked chilli jam (v) £4.95 

Sticky jerk spiced baby back ribs, pineapple and mint salsa £8.25 
Devilled crab, salmon and shrimp pate with sea salt croutes £6.95 

Three or six oysters with shallot vinegar and tabasco sauce £5.95/£9.95 
Crispy cod taco, smashed avocado, chargrilled corn, chipotle dressing £7.50 

Courgette and carrot fritters with slow roast cherry tomatoes, watercress and pesto VE £5.95 
Smoked paprika and beef empanadas, chimichurri dip £6.50 

Haddock goujons with tartare sauce £4.95 
 
 

PLATTER £19.95 
Devilled crab, salmon and shrimp pate, Haddock goujons with tartare sauce, Chris Neve's smoked salmon, Deep fried 

brie with chilli jam, Chargrilled pitta bread with humous, Jerk spiced ribs, Beef empanadas 
 
 

LUNCH MENU 
Monday to Saturday 12 – 5pm 

Include a glass of wine, beer or soft drink* £11.50 
 

Grilled haddock with Lancashire cheese crumb and fries £9.95 
FLT: Fish finger, lettuce and tomato sandwich with sea salt fries £8.95 
Pork and prawn Singapore noodles, coriander and crispy shallots £9.50 

Yellison’s goats cheese salad, heritage tomatoes, red onion and elderflower dressing (v) £8.50 
Steak and melting blue cheese sandwich, sweet peppers, caramelised onions and fries £9.50 

Jerk spiced pork wrap with sour cream, gem lettuce, fries 8.95 
 

                                    
*125ml of house wine, half pint of Fosters or Guest Cask, draught soft drink 

 
 
 

 

 



OYSTER & OTTER 
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TODAYS MARKET FISH AND SEAFOOD  
(Please note that as the size of the catch varies, we may occasionally run out, for which we apologise) 

 
Langoustines  Mackerel King Scallops  Seabass  Cod Halibut 

 
MAINS 

Haddock and chips with mushy peas and tartare sauce £12.95 
Lime and oregano seabass, crushed sweet potato, mango and chilli salsa £16.50 

Goosnargh chicken breast with pancetta, risotto primavera and parmesan crisp £14.95 
Fish pie; haddock, salmon and prawns with smoked cheese mashed potato and French peas £13.95 
Goosnargh chicken, ham hock and leek pot pie with puff pastry top, green beans and chips £14.95 

Goosnargh duck breast with Thai red curry, sweet potato, coconut rice and Thai basil £17.95 
O&O Burger; 8oz beef patty, bacon, BBQ sauce, melting cheese and proper chips £14.50 

Lancashire cheese and onion pie with seasonal greens and proper chips (v) £11.95 
Crispy katsu tofu, peanut curry sauce, shredded veggies, coconut rice (ve) £11.50 

- 
28 day dry-aged Lancashire beef with roast field mushrooms, grilled tomatoes and proper chips 

10oz Rump £17.95   10oz Ribeye £23.50   8oz Fillet £24.95 
 

Sauces; Pepper £1.95, Blue cheese £1.95  
Extras; Onion rings £1.95, Garlic and chilli prawns £4.95 

 
PIZZA 

Margo; our tomato sauce with oozy mozzarella, feta and basil (v) £8.95 
Pepperoni:  pepperoni, jalapenos, wood fired peppers and mozzarella £10.95 

Tikka; chicken tikka, garlic butter, mozzarella, mango, spinach and mint yoghurt £11.50 
The Angry Pig; jalapeño peppers, chorizo, pepperoni, ham and siracha and chilli cheese £10.95 

Black and Blue; beef fillet, blacksticks blue cheese, mozzarella and wild mushrooms £11.50 
 

SIDES £3.50 
Sea salt fries   Proper chips      Seasonal greens   Green salad 

 
 

DESSERTS 
Chocolate and caramel truffles £3.50 

Steamed syrup sponge and proper custard £5.95 
Ice cream selection with raspberry sauce and marshmallows £5.50 

Lemon meringue cocktail, lemon curd, meringue and shortbread crumb £5.50	
Raspberry, ginger and Car Park Gin trifle with Chantilly cream and custard £5.95	

Dark chocolate fondant with honeycomb and salted caramel ice cream £6.50 
Three or five cheese selection, with chutney, grapes and crackers and fruitcake £6.95 or £8.95	

 


