The Thomas Egerton offers
freshly prepared English
pub classics made with
the finest, locally sourced
ingredients.

STARTERS
freshly made soup with home-made
bread sticks - please see your waiting
staff member

£3.95

potted in a kilner jar and served with
red onion chilli jam and home-made
focaccia bread

£5.25

Trio of Fishcakes

salt Cod fritter with chunky tartar sauce,
Thai crab cake on Asian salad and a
salmon & chive cake with
Hollandaise sauce

£6.25

Risotto Arancini

fried risotto balls with cured tomato, wild
garlic and sweet Basil served on Pecorino

soup
Chicken Liver Parfait

Pear and Cranberry
Cheese Salad
Hot & Spicy Sticky
Chicken Wings
Baked Bury Black
Pudding
Potted Shrimp

a salad of cardamom roasted pears
with cranberry and Wensleydale cheese
served on a walnut oil dressed rocket

simply served on dressed leaves
with a sour cream & chive dip

£5.25

£4.95
Small

£4.95
Large

£9.95
a horseshoe of black pudding served on
a roasted garlic potato cake with crispy
bacon, fried egg and a honey & mustard
dressing

£5.25

potted Morecambe Bay shrimps flavoured
with smoked paprika and blade mace
butter with rustic brown bread

£6.25

PUB FAVOURITES
Thomas Egerton
Fish & Chips
Steak & Ale Pie
Cheese & Onion Pie
Suet Pudding

beer battered haddock, hand-cut chips,
mushy peas, home made tartar sauce and
fresh lemon

£9.95

£9.50

tasty Lancashire cheddar cheese,
caramelised onions topped with short
crust pastry served with hand-cut chips
and mushy peas (v)

£8.25

£9.95

STEAKS

by the very nature of a ‘signature dish’ these ingredients are
designed to compliment each other, please feel free to compliment
your meal with accompaniments purchased from the ‘sides’ menu

8oz Rump Steak

£13.75

8oz Rib Eye Steak

£13.95

Pan Roasted
Chicken Breast

stuffed with mozzarella and shredded
chorizo, wrapped in Iberico ham and
presented with vine tomatoes and
Provencal sauce on buttered gnocchi

£9.95

8oz Fillet Steak

£22.00

Roasted Breast
of Duck

accompanied by cabbage and bacon
served with rosemary parmentier
potatoes and a kumquat sauce

£11.95

Fritto Misto

five fish breaded and battered served
with a lemon salad, garlic aioli and
hand-cut chips

£12.95

Roasted Lamb
Rump

sliced rump sat on wild garlic sauté
potatoes with home-made sour mint
jelly, green beans and a port jus

Baked Seared
Salmon
Pan-fried Pork
Cutlet
Pan-fried Sea
Bass

baked in pastry with cream cheese & dill,
warm potato & grain mustard salad and
wilted greens

presented with bratkartoffeln (German
fries), a smoky paprika cream sauce and
buttered cabbage

a fillet of sea bass served on crab with
crushed new potatoes, tomato bisque
and tempura shellfish

Butterflied Chicken
Breast
Gourmet Steak
Burger
The Thomas Egerton
Mixed Grill

char-grilled 10oz gammon steak with
pineapple, a fried hen’s egg, hand-cut
chips and a salad garnish
served with grilled tomato and field
mushroom, beer battered onion rings
and hand-cut chips

8oz lean beef, seasoned and pressed to
our own unique recipe. char-grilled and
topped with back bacon and Lancashire
cheese. served in a toasted bun with
‘Bloody Mary Ketchup’, coleslaw and
hand-cup chips
rump steak, pork steak, lamb chop,
chicken, sausage, blackpudding
served with a grilled tomato, beerbattered onion rings, fried hens egg
and hand-cut chips

all steaks are served with grilled tomato and field mushroom, beer
battered onion rings and hand-cut chips
all weights stated are pre-cooked

HOME MADE SAUCES
£13.95

£12.95

béarnaise (V)

£1.95

brandy & green peppercorn (V)

£1.95

garlic butter (V)

£1.50

port & blue cheese (V)

£1.95

wild mushroom (V)

£1.95

red wine gravy

£1.50

vegetable gravy (v)

£1.95

SIDE ORDERS (V)

£9.95

£10.95

GRILLS
gammon steak

tender pieces of diced steak and button
mushrooms slowly cooked in Dunscar
Bridge real ale, topped with short crust
pastry and served with hand-cut chips
and mushy peas

home-made ox cheek and kidney suet
pudding with hand-cut chips, mushy
peas and a rich red wine gravy

Signature Dishes

£8.95

£8.95

£8.95

Hand-cut chips

£2.75

thin fries

£2.25

garlic bread

£2.50

garlic bread with cheese

£3.00

bread basket (with balsamic & oil)

£3.25

chef’s salad

£2.95

beer-battered onion rings

£2.00

buttered mash

£2.95

Caesar salad

£2.95

spicy Bourbon baked beans

£2.95

COLESLAW

£2.00

chilli buttered baby corn

£2.95

Seasonal Vegetables

£2.95

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

£14.95

(v) vegetarian dishes
If you suffer from any food allergy, please make us aware as our
menu may not list every individual ingredient.

SALADS & PASTA
roasted supreme of Scottish salmon sat
on crushed potatoes and fine green beans
with slow roast tomatoes, quail’s eggs,
marinated olives and tempura anchovies

Salmon Nicoise
Chicken and
Bacon Caesar

chargrilled breast of chicken on Romaine
lettuce, roasted croutes, shaved
parmesan, white anchovies fillets and
pressed pancetta bacon

Hot Chilli
Beef

strips of beef served on soft
summer leaves with roasted
croutons and blacksticks blue
dressing

Wild Mushroom and
Pecorino Risotto

wild mushroom and Pecorino
risotto with walnut oil
Dressed chard

Vegetarian
Pappardelle Pasta
(Chicken option)

tossed with broccoli and courgette
ribbons, served with a coriander cream

DESSERTS
£12.95

£9.95

£11.95

£10.95

Lemon Tart
Pina Colada
Assiette of
Chocolate
Home-made
Cheesecake - ask
for todays choice
Jam Roly Poly

served with home-made white chocolate
ice-cream and a bitter chocolate ganache

£5.25

char-grilled fresh pineapple, coconut
pannacotta and home-made rum
ice-cream

£5.25

rich chocolate tart, home-made chilli
& bitter chocolate ice-cream and milk
chocolate bavrois

£5.25

served with a berry compote and
clotted cream

£5.25

served with a jam sauce and
English Custard

£5.25

an assiette of ice-cream and
sorbet - please ask for today’s
flavours

£5.25

£9.95

add chicken for a £2.00 supplement

Three Scoops of
Home-made
Ice-Cream

SANDWICHES
all served with a salad garnish and either hand-cut chips or thin fries

Marinated Piri Piri
Chicken

chargrilled chicken served with a
citrus mayo

£5.95

crispy pork belly, Bury black pudding and
bacon with lettuce and tomato

£6.95

Fish & Chip
Bap

beer-battered fish and chip bap with
mushy peas and home made tartar
sauce

£5.95

Char-grilled Rump
Steak Bap

seared rump steak and caramelised
onion bap with rocket and tomato
with a garlic mayonnaise

Hog Feast

Classic
BLT

£7.25

crispy back bacon, baby gem lettuce and
tomato on toasted bread with mayonnaise

£4.95

Prawn Marie
Rose

Atlantic prawns in home-made Marie
Rose sauce with lettuce and tomato
on a wholegrain bap

£5.25

Lancashire
Cheese

Lancashire cheese, lettuce, tomato
and red onion with a sweet and spicy
pickle on a wholegrain bap

£4.95

Thomas Egerton Cheese Boards
The Thomas
Egerton Cheese
Board
The Grand
Lancashire Cheese
Board

a selection of English and continental
cheese with crackers, grapes and a
home-made chutney – served until late

with Garstang Blue, Leagram’s
Organic, Sanham’s Smoked and Mrs
Kirkham’s served with crackers,
home-made bread, a fig chutney,
Dunscar Bridge Ale chutney and
celery sticks

The Thomas Egerton
offers home made

Small

£5.95
Large

£9.95

£9.95

don’t forget to
ask about our

specials
The Thomas Egerton, 272 Blackburn Road, Egerton, Bolton BL7 9SR
Tel: 01204 301774 Email: info@thethomasegerton.co.uk

www.thethomasegerton.co.uk
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English pub classics

made with the finest
locally sourced ingredients
OPEN FROM 12 NOON
UNTIL LATE

