
Welcome to the Withy Arms in Bamber Bridge! 
 
Now in our sixth year since first opening in July 2011, we 
hope to provide a relaxing, safe and friendly environment in 
which you can enjoy a wide and varied selection of food and 
drink. 
 
Enjoy! 
 
The Withy Arms Team  
 
P.S. We have a sister at Withy Arms Leyland Old Town, just 
by the large Tesco (free parking) and another called the 
Walton Arms just off School Lane also in Bamber Bridge. 
   
Please pay us a visit there too. 
 

 

Our specials are on the blackboards on 
the kitchen doors and in the middle of 

the pub  
 

STARTERS 
 
Mushroom Soup (WL)        £ 2.99 
A huge bowl of our superb warming soup  
 
Garlic Mushrooms (v)        £ 4.49 
Breaded Mushrooms infused with garlic butter served with a fresh garlic mayo  
dip and a touch of salad  
 
Half Rack of Spare Ribs       £ 4.49 
Meaty Pork spare ribs baked long and slow and served smothered in gooey  
barbeque sauce with a touch of salad 
 
Homemade Withy Ale Battered Chicken Strips    £ 3.99 
Strips of chicken breast served with a tasty chilli sauce and a touch of salad 
 
Homemade Fish Strips        £ 3.99 
Strips of fresh fish deep fried in our own crisp Withy Ale beer batter served with 
tartar sauce and a touch of salad 
 
 

(v) denotes this is a vegetarian friendly meal 
 
 

(WL) denotes our Waistline World range of pub meals which have 
been designed to be free to enjoy if you’re following the Slimming 
World Extra Easy plan. Our meals haven’t been endorsed or tested 
by Slimming World but are prepared as close to the ingredients in 

the plan as possible. 

MAINS - PUB FAVOURITES 
 

Big 8oz Chunky Cumberland Sausage     £ 8.99 
A Plumgarths Farm Shop Cumberland ring with some sliced traditional black  
pudding, mushrooms, jug of gravy and a choice of skinny fries or thick gourmet 
chips 
 
Steak & Withy Ale Pie         £ 8.99 
Homemade Withy Arms steak and ale pie made from tender stewing steak and 
beef gravy, enclosed in a handmade pastry shell with garden peas and a choice of 
creamy mashed potato, skinny fries or thick gourmet chips  
 
Homemade Cheese & Potato Plate Pie (v)    £ 6.99 
A large quarter piece of homemade plate pie with a choice of skinny fries  
or thick gourmet chips with peas and a jug of gravy 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
10oz Gammon Steak         £ 9.99 
10oz dry cured juicy gammon steak with 2 free range fried eggs a choice of skinny 
fries or thick gourmet chips and a touch of salad 
 
Chicken Tikka Masala (WL)        £ 7.99 
Tender pieces of fresh chicken breast with diced onions and peppers in a red  
pepper tikka sauce with boiled rice. 
 
Hot Meat Roast of The Day        £ 6.99 
Hot meat roast of the day (check the kitchen blackboard) with a choice of  
skinny fries or steak cut chips, jug of gravy and a touch of salad 
 
Fish and Chips          £ 8.99 
Withy Arms beer battered fish with mushy peas and tartare sauce served with 
skinny fries or steak cut chips on a wooden board 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

WITHY BURGERS 
Have any burger naked, just ask! 
 
The ‘NEW’ Famous Withy Burger 12oz!      £ 8.99 
A massive triple stack tower of three 1/4 lb Texan whoppers of 100% Beef Patty 
topped with melting cheese and bacon all in a tasty brioche bun with Withy Arms 
beer battered onion rings with a choice of thick gourmet chips or skinny fries and a 
touch of salad, presented on a Cornish slate 
 
Hot As Hell Burger            £ 10.99 
A very hot burger made with 2 1/4 lb Texan whoppers of  100% fresh beef patty, a 
half butterflied cajun chicken steak topped with a fried egg, followed by a piece of 
bacon & dripped over with melted cheese & hot piri piri sauce! all in a tasty  
brioche bun. Served with WA onion rings & your choice of fries or thick gourmet 
chips 
 
The Dirty Pig Burger            £ 10.99 
A very dirty pig burger for him made with 2 1/4 lb Texan whoppers of 100% fresh 
beef patty, topped with a fried egg, followed by a slice of black pudding and a 
piece of bacon & dripped over with melted stilton cheese! all in a tasty brioche 
bun. Served with WA onion rings & your choice of fries or thick gourmet chips 
 
The Withy Arms Veggie Burger (v)       £ 7.99 
A whopping double veggie burger topped with chef’s homemade Mexican tomato 
spice salsa topped with jalapenos and Mozzarella cheese all in a tasty brioche bun 
with a choice of thick gourmet chips or skinny fries 
 
Zen Hen Chicken Burger         £ 8.99 
Two succulent chicken fillets coated in chefs secret recipe spicy breadcrumb mix 
with  bacon, cheese, BBQ sauce and lettuce served in a brioche bun with a touch 
of salad and a choice of skinny fries or thick gourmet chips presented on Cornish 
slate 
 
 
 
 
 
 
 
 
 
 
 

SIDE ORDERS 
 

  Thick Gourmet Chips   (v)  £ 2.89  
 
  Skinny Fries  (v)   £ 2.89  
 
  Garlic bread (v)    £ 1.99 
 
  Garlic bread with cheese (v) £ 2.99 
 
  WA onion rings  (v)   £ 2.49 
 
  Extra Gravy is only £1.00  and we donate  

this to charity - just ask 

 
“Our aim is to offer a great selection  

of good value food and drinks  
in a relaxing traditional  

pub environment” 
 
 



www.withyarms.com 
Food Served Monday to Saturday 

Lunchtime 12:00 - 2pm   

Evening Service 6pm - 9pm 

Sunday All Day 12:00 - 9pm 

Please place your order for food at the bar 

We do not provide any facilities for  children but we welcome  

well  behaved seated children 
Book a table on 
01772 697706 

SUNDAY LUNCH £ 6.99 (Sundays Only) 
 
Succulent Slices of Lamb         
Slices from a hand rolled roasted Lamb joint accompanied with roast potatoes and 
seasonal vegetables, a homemade Yorkshire pudding and lots of gravy  
 
Roast Beef  
Hand sliced beef roasted by us and accompanied with roast potatoes and seasonal 
vegetables with a homemade Yorkshire pudding and lots of gravy  
 
Roast Chicken          
A large half Roast Chicken served on the bone with roast potatoes, seasonal  
Vegetables, a homemade Yorkshire pudding and lots of gravy  
 
Roast Vegetarian Dinner (v)          
Generous portion of sliced quorn roast served with roast potatoes, seasonal  
vegetables a homemade Yorkshire pudding and lots of vegetarian gravy  
 

We have a separate tea, coffee and dessert menu. 
Just ask a member of the team. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
At busy times, because all your meals are freshly 

cooked to order, there could be a bit of a wait  
(sometimes up to an hour) 

 
‘Please be patient with us’ 

 
 

SMALL PRINT 
 

Any thoughts (good or bad) contact the Directors direct by  
email to directors@withyarms.com 

 

Where ever possible our ingredients are sourced from within the local area.  
 

We do our best to identify food with nuts in the recipe, however, we do use nuts in our 
kitchen so we cannot guarantee any product to be free of nuts or other allergens.  

 

If you’d like information about ingredients in any dish, please ask and we’ll happily provide 
it. We buy boneless fish fillets, but sometimes people do find the odd small bone.   

 

We do not add any service charge to your bill. Tips are entirely up to you. All tips are 
shared between the staff that looked after you and the house does not take a share.  

 

 Any mistakes are deliberate! 
                    

 
 

 
 
 
 

 

Menu Born March 2017 

Bamber Bridge 

 

 

WITHY ARMS STEAK EXPERIENCE 
 
To compliment 
 
All dishes in our steak experience are served on a solid wooden chopping board 
with seasoned thick gourmet chips or jacket potato, some WA homemade onion 
rings, slow roast tomato, buttered mushrooms, a touch of salad and a steak sauce 
of your choice below...  
 
Have your steak (WL) and we will use fry light to cook your steak. 
 
Choice of sauce always served separate:  
 
Creamy Stilton Blue Cheese, Garlic Butter Infusion or Peppercorn Sauce  
 
All that’s left now is for you to choose your steak? As all our steaks are locally 
sourced daily, we may sell out of some of our steaks because we do not buy frozen 
cuts of meat 
 
We only use the best freshly butchered cuts of meat which are delivered fresh daily 
 
Rump 8oz  
A firm but tender texture with a rich flavour, recommended medium. £12.99  
 
The Monster 16oz Rump Steak 
A real 1lb monster of a steak! With a firm texture and great marbling. Chef  
Recommends medium so the steak maintains its delicious juices. £19.99 
 
T‐Bone 14oz  
This finest and best cut of beef steak gives you both a prime sirloin and a fillet and 
Chef recommends it is most tasty medium rare to intensify the taste buds. £19.99  
 
Sticky Pork BBQ Ribs 
A full rack of gooey fall of the bone pork ribs smothered in BBQ sauce, you may 
need a bib. £10.99  
 
Giant Mixed Grill  
4oz rump steak, 2 homemade succulent WA Ale sausages, thick cut gammon and 
barbeque infused half rack of ribs, black pudding and a free range egg. £18.99  
 
Fillet 8oz  
The most tender and premium of the steak cuts. Chef would recommend this rare 
and juicy but it will be prepared to your liking. £19.99  
 
Sirloin 8oz  
A delicate flavour with a firmer texture, suggested medium rare to keep it juicy. 
£14.99  
 
Chateaubriand 16oz  
Cut from the beef tenderloin, this most tender cut is recommended medium rare 
and is a great sharing dish. Delicious! A steak that is ideal for two to share 
(Cooking time for this steak is at least 60 minutes). £39.99 
 
 
 

Please be patient; all our steaks are cooked fresh from the cooler  
and the way you would like your steak cooking will influence  

the time it takes to arrive at your table.  
 
 

It will be worth the small wait!   


