
RESTAURANT & BAR

MENU

STARTERS

This  is  an  Example  menu  
To book a table at MJs resteraunt, ring us at the Whitehall Hotel on

01254 701595

Chunky Pea & Ham Broth with Toasted ciabatta Croutons & Pancetta

Deep Fried Thai Prawn Samosas with home grown Coriander Salad and 
Wasabi Aioli

Refreshing Chilled Melon and Orange Cocktail with Clementine Sorbet

Smooth Goosnargh Chicken Liver Pate with with sticky onion relish & 
toasted Brioche

Grilled Bury Black Pudding topped with Lancashire Cheese Rarebit and 
Wholegrain Mustard Dressing

(All our starters are served with fresh warm homemade bread rolls
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Braised Shin of Gisburn Beef with Creamy Mash Potato, Wilted Summer 
Greens  and Thwaites Original Bitter Gravy

Pan Fried Breast of Chicken �lled with a Blacksticks Mousse, Crushed Potato 
Salad and Creamy Diane Sauce

Beetroot Crusted Fillet of Salmon with Buttered New Potatoes and a White 
Wine Cream Sauce

Slow Roast Bacup Pork Belly with a Smokey BBQ Mixed Bean Cassoulet & 
Cider Fondant Potatoes

Courgette & Ricotta Cheese Cannelloni with Tomato Sauce & Basil Pesto
(All main course are served with chefs selection of buttered seasonal 

vegetables and potatoes)

Or you may also choose your main from our freshly made homemade pizzas

2 Course Option £16.95 

3 Courses £19.95 

DESSERTS

PIZZAS

SIDE ORDERS

Iced Honeycomb & Banana Parfait with Butterscotch Sauce

Cappuccino Cream �lled Pro�teroles with Warm Chocolate Sauce

Chefs selection of Local and Regional Cheeses with Celery, Grapes, Biscuits 
& Real Ale Chutney

Tangy Lime Cheesecake with Ginger Nut Biscuit Base and Chocolate Lime 
Ice Cream

Local Rhubarb & Strawberry Crumble with Thick English Custard & Vanilla 
Bean Ice Cream

ENJOY A NICE TEA OR COFFEE AFTER YOUR PUDDING

Espresso                   £1.45
Double espresso   £1.75
Cappuccino            £1.60
Filter co�ee            £1.25
Floater co�ee        £3.50
Latte                         £1.65
Mocha                     £1.65
Lancashire tea       £1.35
Speciality tea         £1.45

Our pizzas are made with freshly made dough and ingredients. We use a 
stone baked oven – not the usual conveyor belt grill. The Stones become 
seasoned which result in a thin slightly darker base with a unique stone 

�avour – It’s not burnt!

Garlic bread with fresh oregano
Garlic bread with cheese, tomato and fresh oregano

Crispy Duck
Flakes of crispy duck Con�t with Hoi Sin sauce

& shredded spring onion

Traditional Lancashire Breakfast
Crispy bacon snippets with locally reared pork sausage, home-dried

 tomatoes, button mushrooms, Bury black pudding & topped with a free 
range egg

Mrs Kirkham’s Lancashire Cheese
Shavings of Mrs Kirkham’s creamy cheese with cherry tomatoes, wilted spin-

ach, toasted pine nuts & a sticky Balsamic reduction

Touch of the Seafood
King Prawns, squid rings, mussels, smoked salmon with capers

Spicy Red Chilli & Chorizo
Thinly sliced Chorizo with red chilli & Bu�alo Mozzarella

Beef & Blacksticks
Strips of beef with Butler’s blue cheese & caramelised red onions

Goosnargh Chicken Tikka
Sliced marinated strips of chicken breast with mango chunks, natural yo-

ghurt & �nished with fresh coriander

Simply Pepperoni
Cubed Pepperoni from the homeland with Mozzarella & Basil

Our pizzas are all 10” please choose one side order to accompany your pizza 
when dining in the restaurant.

Our pizzas are all 10” please choose one side order to accompany your pizza 
when dining in the restaurant.

NOW AVAILABLE FOR COLLECTION – 10” £8.00 or 14”£11.00

Creamy Mash Potato

Dressed Mixed Baby Leaf Salad

Triple Cooked Hand Cut Chips

Crispy Beer Battered Onion Rings

Buttered Seasonal Vegetables

Beer Battered New potatoes

Wilted Baby Leaf Spinach

All the above £2.50 per portion

10” Stonebaked

Garlic Bread

Garlic Bread and cheese

Garlic Bread and tomato

The above £4.95
Choose as a side order or substitute for a starter
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