
Our team create most of our dishes in house using great ingredients and
always locally sourced when possible. From OUTPOST (breads) in
Eccleston. Our own Butchers in our own Food Hall called PROVENANCE
of Westhoughton. Fruit & Veg from the Taylor’s family in Lancashire and
our fish by Rob Livesey on Chorley market! 

KOFFMAN FRIES_____£4.5

TRUFFLE FRIES, parmesan, truffle oil, chives_____£7

DAUPHINOISE POTATOES_____£8

POMME SALADAISES, new pots roasted in duck fat, garlic, parsley_____£8

SEASONAL GREENS, wilted in sauce Verdi_____£7

HOME  RED SALAD, sweet tomatoes, red onion, radicchio_____£7
balsamic, lemon

HOME GREEN SALAD, courgette, fennel, dill watercress_____£7
herb dressing

CHICKEN SCHNITZEL, sage, sherry vinegar butter, crispy Parma ham_____£18
fried egg

LAMB CUTLETS, herb marinade (pink) French styled sweet peas, mint & wilted
lettuce_____£19

STEAK FRITES, 8oz bavette steak, fries, peppercorn sauce_____£19

HADDOCK CASSOULET, butter beans, tomatoes, fines herbs, aioli_____£18

MOULES FRITES, marinière sauce, skinny fries & sourdough baguette_____£20

CONFIT DUCK LEG, watercress, orange and radish salad_____£21

HERB CRUSTED AUBERGINE, butter bean cassoulet, aioli_____£15

HOME’S BURGER, glazed potato bun, melting Raclette cheese_____£18                                         
crispy bacon, béarnaise, sautéed onions, koffman fries

GREEN BURGER, glazed potato bun, plant patty, vegan cheese, pickles_____£18
sautéed onions, sriracha, koffman fries
 

ARTISAN BREADS, by Outpost of Eccleston, whipped onion butter_____£8
 
OLIVES MARINADE, herbs, lemon & chilli_____£6.5

CRISPY TRUFFLE PUFFS, cheesy buttery mash, pecorino, truffle mayo_____£9

FRENCH ONION SOUP, beef stock, caramelised onions, gruyere on toast_____£11

MOULES MARINIÈRE, WARM SOURDOUGH BAGUETTE_____£13

DUCK RILLETE, pickles, sourdough_____£10 

PRESSED HAM HOCK & PARSLEY, celeriac rémoulade_____£9

BAKED CAMEMBERT, rosemary, garlic truffle honey focaccia crisp breads_____£12

BERTHE SARDINES, hot sourdough toast, aioli, lemon_____£10

GF-Gluten free  |V-Vegetarian  |VEG-Vegan  |*OP-Option

ROASTED HALF CHICKEN
lemon herb marinade,  sauce verde

RIBEYE 12oz
roasted Portobello mushroom with parsley crumb, sticky red wine shallots, peppercorn or béarnaise sauce 

FILLET 8oz
roasted Portobello mushroom with parsley crumb, sticky red wine shallots, peppercorn or béarnaise sauce

CHATEAUBRIAND for two
18oz prime fillet of beef. roasted Portobello mushroom and parsley crumb, sticky red wine shallots, peppercorn or béarnaise sauce, koffman fries

GRILL

STARTERS
also perfect for sharing & light lunch

MAIN PLATES

£15     gf op

£29     gf op

£34     gf op

£43 per guest      gf op

veg

gf

gf

v

gf op

SIDE DISHES

gf

gf op

gf op

veg

gf op 

veg

gf

gf

gf

gf op

gf

gf

gf

v



BRUNCH
until 2:30pm (12pm sunday)

OUR FULL BREAKFAST_____£16.75
Provenance “Ole English” pinwheel sausage, Home’s
black pudding, cured maple bacon, fried egg, hash
brown cake
smoked chipotle beans, sourdough toast

SMASHED AVOCADO & POACHED EGG_____£10.1
rocket, sourdough, olive oil, chilli flakes

ADD SMOKED SALMON | SMOKED BACON_____£4.25 | £3.8

EGGS ROYALE, smoked salmon, muffin,
hollandaise_____£12

EGGS BENEDICT, pancetta, muffin, hollandaise_____£11

STEAK AND EGGS 6oz bavette, med rare, fried
eggs_____£15
Mojo Verdi sauce

SHAKSHOUKA, baked eggs, roasted sweet pepper_____£11 
& tomatoes, eastern spices, focaccia 

MUSHROOMS & POACHED EGG ON TOAST_____£10
garlic and thyme, bearnaise glaze, fines herb  

ADD SMOKED BACON_____£3.8

FRENCH TOAST, yogurt, maple syrup and berries_____£9.5

ADD SMOKED BACON_____£3.8

COFFEE SUPPLIED & ROASTED BY BLUE CHERRY  OF BURNLEY

CAFETIERE COFFEE, (More than 1 cup) milk on the
side_____£5.5

CAPPUCCINO_____£3.95

LATTE _____£3.95

FLAT WHITE_____£3.95  

AMERICANO milk on the side?_____£3.7

ESPRESSO, single | double_____£3 / £4.5                                                              

CORTADO, espresso, touch of milk_____£3.95

MOCHA, a blend of coffee & chocolate_____£4.1

ICED COFFEE_____£3.95

SHOT OF VANILLA / CARAMEL / HAZELNUT_____.65p                

HOT CHOCOLATE_____£4.5
liquid & Cadbury's chocolate, marshmallows

POT OF TEA_____£3.9

YORKSHIRE |  ENGLISH BREAKFAST  | EARL GREY
FRUIT TEA | GREEN TEA

TEA & FRESH MINT_____£4.5

FRESH SQUEEZED ORANGE JUICE_____£3.85                                            

PRESSED CLOUDY APPLE JUICE_____£3.85

GINGER SHOT, fresh ginger, lemon, apple juice_____£4

BLOODY MARY, tomato juice, vodka, HOME spice mix_____£8.5      

ESPREESO MARTINI, coffee, vodka, kahlua_____£9.5

MIMOSA, prosecco & fresh orange juice_____£7.5                         

SUMMER ST CLEMENTS, prosecco, elderflower & fresh
OJ_____£8.5​
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HASH BROWN CAKE_____£3.5

TOASTED SOURDOUGH_____£3.5
strawberry jam or Marmalade                                        

SMOKED SALMON_____£4.25                                           

CRISPY SMOKED BACON_____£3.8                                   

PROVENANCE SAUSAGE PINWHEEL_____£4                           

BLACK PUDDING_____£3

POACHED OR FRIED EGG_____£1.5

MUSHROOMS, butter, thyme_____£3.5

CHIPOTLE BAKED BEANS_____£3.5
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CROQUE MONSIEUR, toasted sourdoiugh_____£10
ham hock, gruyere cheese, Dijon mustard

CROQUE MADAME_____£11.5
as monsieur, with a fried egg

STEAK BAGUETTE_____£16
bavette med rare, sauce Verdi, aioli, rocket, caramelised
onions

TUNA PROVENCALE, ciabatta, salad Niçoise_____£12

SANDWICHES
wed’s to sat until 2:30pm

BRUNCH ON THE
SIDE

BREAKFAST DRINKS
& COCKTAILS

HOT DRINKS
semi skimmed / oat / almond milk
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