
www.thewindmillparbold.co.uk

Our story dates back to 1794 when The Windmill was built to
serve both the growing traffic along the newly opened sections of
the Leeds to Liverpool canal and farmers delivering grain to the

neighbouring Windmill. Our beloved pub quickly become the
beating heart of the village, a gathering place for locals seeking
warmth, conversation and a well-poured ale, a tradition which

endures to this day. Standing the test of time, The Windmill
continues to uphold the values of a true country pub with

laughter, the clink of glasses, and a welcoming glow of hearth.
Here's to another two centuries.



ROSEMARY & GARLIC 
BAKED CAMEMBERT

Selection of breads & chutneys 
(made for 2-3 people) £18 V GF*

 

Windmill Sausage and mash Locally sourced butchers sausage, caramelised onion gravy £16

Fish and chips, haddock fillet, marrowfat peas, triple cooked chips and chunky tartare sauce £18 GF

Chefs seasonal pie, served with proper gravy, seasonal greens and triple cooked chips £18

Windmill smash burger, 2 beef patties, burger sauce, Lancashire cheese, shredded gem, skinny fries. £18

Chicken Katsu, sticky rice, asian greens, bao bun £21

Asian Pork belly, sticky rice, caramelised miso apple puree, asian slaw, bao bun £22

 

If you suffer from any allergies or dietary requirements, please make your server aware when they are taking your order. Our chefs will cater to your needs in every way
possible. Please however note, due to preparation times and cooking methods, this may not always be possible. Although some dishes do not contain nuts, we cannot

guarantee that they have not come into contact with nuts or peanut traces.

HOMEMADE HUMMUS  
Chargrilled flat bread, crispy chickpeas,
harissa oil & sesame seeds £8 V GF*

OVEN BAKED GARLIC BREAD
Tradtional Garlic butter or blessed with
Cheese £12 V

To Begin
Smoked Haddock & leek fish cake  warm tartare sauce, chive oil £9

Korean Chicken ,  gochujang, pickled chillies £9

Soup of the Day ,  sourdough croutons. £8 V GF*

Lancashire chicken & ham hock terrine ,  tarragon mayonnaise, crisp breads £9 GF*

Wild mushrooms  peppercorns, garlic cream, Lancashire blue cheese, sourdough £9 V GF*

prawn cocktail ,  bloody mary dressing, shredded lettuce, roasted garlic king prawn £9 GF*

Harrisa roasted cauliflower ,  hummus, pink onions, spiced pumpkin seeds £8 VG GF

 

Cumbrian Duck Breast, fondant potato, beetroot puree, pickled blackberries red wine jus £28 GF

Braised brisket bourguignon, pancetta, silverskin onion, mash potato, roasted carrot £26 GF

Pan fried chicken supreme, sage & onion pie, crisp kale, roasted carrot, jus £24

Shepards Pie, braised lamb shoulder, seasonal greens. £20 GF

Sea bass, sweet potato saag aloo, onion bhajji. £23

Pumpkin gnocchi, squash purè, blue cheese, sage, crisp kale £17 V GF VG*

 

Triple cooked chips -      Truffle parmesan fries £5    Sweet potato wedges £5    Creamy mash £4    Cumin carrots £4    Winter greens £4
 

Home Comforts

Our Signature Dishes

The Grill
10oz Ribeye  £35 

10oz Sirloin  £30

14oz Pork Tomahawk £25

10oz Gammon  £18

All Served with handcut chips, dressed watercress, field mushroom and onion rings

Bearnaise
C lassic French sauce £4

peppercorn
W ine,  shallots & brandy £4

red wine
Head Chefs Secret £4

STEAKS sauces

Sides

WINDMILL BREAD BOARD
Selection of artisan bread, herb butter 
£10 V GF*

KALAMATA OLIVES 
Selection of Olives
£6 V GF*


