
 
 

Evening Menu 
 

Wednesday -Saturday   17:00 til 20:30 
Sunday 12noon til 19:00 

 
 

We will do our best to cater and adapt the menu to any dietary requirements  

please state when ordering. 

 

We can adapt most dishes to be Gluten Free please state  

Gluten Free when ordering the dish & Chef will adapt it accordingly.  

 

 

A file of our menu allergen content is available by request. 

This information is to comply with new legislation 

(The EU Food Information for Consumers Regulation 1169/2011) 

 

 

Due to supplier availability minor changes to the menu 

may occur and your server will inform you.  

 

(V – Vegetarian) (GF – Gluten Free) (*GF – Can be adapted to Gluten Free) (*VG – Vegan) 

 
Kate & The Team, Welcome you to No17. 

 

 

 

 

TO START 

 

Rosemary & Garlic Marinated Olives (V) (GF) (VG)    £3.75 

 

Mixed Breads – Hummus, Balsamic, Rapeseed Oil     £ 4.50 

 

Hand Pulled Garlic Bread, (with Cheese)      £ 4.95/(£ 5.95) 

 

Soup of The Day & Bloomer Bread (V) (*GF)      £ 4.95 

 

Gin Cured Salmon, Beetroot Sourdough, Pickled Cucumber, Crispy Capers(*GF) £ 7.95 

 

Battered Pork Chipolatas, Mustard Mayonnaise       £ 5.95 

 

Tempura King Prawns, Asian Slaw, Vermicelli Noodles, Thai Dressing  £ 7.95 

 

Smoked Chicken & Ham Hock Terrine, Piccalilli, Wholegrain Toast  £ 6.95 

 

Miso & Sesame Roast Aubergine, Cous Cous, Pomegranate, Feta ,  

Garlic Flat Bread (*VG)        £ 6.95 
    

 

 

 



 

 

 

We will do our best to cater and adapt the menu to any dietary requirements please state when ordering. 

.   

We can adapt most dishes to be Gluten Free please state Gluten Free when ordering the dish & Chef will adapt it 

accordingly.  Please be advised that gluten free pizza’s need to be pre ordered 

 
 

 

Mains - (GF available on some mains, please ask) 

 

Battered Haddock, Mushy Peas, Chunky Chips  (*GF)    £ 12.95/£ 8.50 

   

 

Corn Fed Chicken Breast, Pancetta, Crispy Smoked Black Pudding, 

Butternut Squash Puree, Kale, Roast New Potatoes, Thyme Jus (*GF)   £ 15.50 

  

 

Sumac Roast Duck Breast, Fondant Potato, Baby Carrots, 

Sprouting Broccoli, Roast Peach (GF)       £ 18.95 

 

 

Beetroot Gnocchi, Wild Mushroom, Spinach Pesto, Parmesan (*VG)   £ 12.95 

 

 

8oz Rib Eye Steak, Chunky Chips, Battered Onion Rings, Grilled Mushrooms & Tomato, 

Creamy Peppercorn Sauce (*GF)        £ 20.95 
 

 

King Prawn Panang Curry, Coconut Rice, Yoghurt Dressing, Thai Prawn Crackers (*GF) 

           £ 13.95 
 

Market Fish option of the day – Please see special Board (*GF)   £ 16.95 

 

 

Kebabs (*GF) 

All served with Hand Pulled Flat Bread, Herby Cous Cous & Garlic Mayo, Sweet Chilli Sauce, Tzatziki 

  

 

Halloumi & Vegetable (V)         £ 10.25 

 

 

Harissa Chicken           £ 11.25 

 

 

  Garlic & Chilli King Prawn         £ 12.95  

 

  

 

 

 



 

 

 

No.17 Hand Pulled Pizza (GF available) 

 

Cheese & Tomato (V)       £ 8.95 

Prosciutto, Pineapple, Rocket & Balsamic    £ 9.95 

BBQ Chicken & Mushroom      £ 9.95 

Roast Aubergine, Pepper & Mozzarella (V)    £ 9.95 

Pepperoni, Chorizo & Pastrami     £ 9.95 

Hon Sin Duck, Cucumber & Spring Onion    £ 10.95 

  

 

Sides  

Chunky Chips or Fries(*GF)  £ 2.95   Parmesan Fries(*GF) £ 3.50 

Sweet Potato Fries  £ 3.50    No.17 House Salad  £ 2.50 

Seasonal Vegetable  £ 2.95    Onion Rings  £ 3.25 

   

CHILDREN 

 

  Starters 

  

  Soup of the Day Served with Organic Bread (v)    £3.00                                                                                                                                                                                                

  Garlic Bread   (v)       £ 3.95 

      ____________________ 

Battered Haddock Goujons & Chips 

  

Sausage, Mash & Gravy 

 

Chicken Nuggets & Chips 

 

   With a choice of Beans or Peas 

                   £ 5.95 each 

 

Cheese & Tomato Pizza (V)       £ 5.95 

 

Childs Roast Dinner (Sundays only) £  7.50 

                    

     _________________________ 

 

Ice Cream           £ 1.75 per scoop 

Vanilla, Chocolate, Strawberry, Liquorice & Blackcurrant, Butter Toffee 

 

 

 

  

 

 

 

 

 



 

 

Desserts         £ 6.25 each 

  

 

Chocolate Brownie, Milk Chocolate Sauce, Liquorice & Blackcurrant Ice Cream (GF) 

  

Strawberry & Basil Crème Brulee, Honey Shortbread (*GF) 

  

Apple Tarte Tatin, Butter Toffee Ice Cream, Salted Caramel Sauce 

  

Raspberry Eton Mess Cheesecake 

 

Ice Cream        £ 1.75 per scoop 

Vanilla, Chocolate, Strawberry, Liquorice & Blackcurrant, Butter Toffee,  

Passion Fruit Sorbet 

  

Four Cheese Board        £ 8.95 

  

Lancashire Cheddar, Brie, Smoked, Garstang Blue, Biscuits, Chutney, Apple, Celery, Grapes 

  
 

Why not add a glass of Port with your  Cheeses: Taylors LVB £ 3.70 

             Pocas 10 year Tawny  £ 3.90 

 

  

DESSERTS WINES - Vistamar Late Harvest Moscatel -Chile.  

100ml - £4.10 Bottle - £15.00 

       

HOT BEVERAGES 
 

 
    Americano    £2.30 
       Latte       £2.70 

Cappuccino    £2.80 
      Espresso    £2.20 

Macchiato    £2.20 
    Double Espresso    £2.40 
    Flat White     £2.60    
         
         Add Syrups to any of the coffees for just     50p 
  
 
     Farrers Lakeland Special Breakfast    £2.10 
   Decaf Tea       £2.10 
    

Various Tea Pig Flavours:     £2.50 
 
 
 
 
 

 


