
Marquee menu

£22 for two courses or £28 for three courses

Starters

Soup of the day - served with our homemade bread and whipped butter 

Gravadlax - cured salmon, capers, lemon mayonnaise and granary bread croutons GFA

Mains

Coq au vin - roast chicken breast, chicken leg, red wine sauce, mushroom, 
onion and pancetta with mashed potatoes and buttered greens GF

 Pork belly - slow-cooked, pressed then roasted and finished with an Irish cider glaze,
Clonakilty black pudding cabbage and potato croquette with honey roast carrots GFA

Pan-seared fish of the day with a spring vegetable risotto GF

Breda’s fish pie - with salmon, haddock and prawns a creamy velouté
 topped with buttery mash potato served with a side of greens

Arborio rice risotto - slow cooked with spring vegetables, wild garlic and parmesan cheese V

Desserts

Lemon and lime cheesecake with a delicious set fruit jelly

Chocolate tart a velvety rich chocolate hazelnut ganache poured over 
crushed raspberry preserve in a sweet pastry shell

Vanilla custard crème brûlée with a sharp gooseberry compote GF

Children’s menu 

12.50 for two courses

Fish fingers, fries and greens or
Maple and poppy seed sausages, mash and gravy

Chocolate brownie with raspberry sauce or
Tray bake from our Pantry

(Please note that we cannot accommodate all dietary requirements at this time)

Please note that face coverings are required when arriving and moving around 
the premises including visits to the toilet. Please lock the outer toilet door behind 
you to ensure a ‘one in’ ‘one out’ procedure. Please ensure you do not wander

from your table once sat. Please use the hand santiser provided. Thank you.

V; vegetarian  VG; vegan  GF; gluten free  DF; dairy free  VGA; vegan available GFA; gluten free available  
DFA; dairy free available. Parmesan - we use Gran Albiero Italian cheese suitable for vegetarians

PLEASE BE ADVISED THAT DUE TO RISK OF CROSS CONTAMINATION, WE CANNOT BE SURE THAT OUR FOOD IS FREE FROM ALL ALLERGENS. 
PLEASE INFORM OUR WAITING STAFF OF ANY DINERS WITH ALLERGIES, INTOLERANCES OR SPECIAL REQUIREMENTS.
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Drinks
 
Cold
Apple juice	  3.10
Orange juice	  3.10
Coke / Diet Coke	  2.80
Still or sparkling water small	  1.95
Still or sparkling water large  3.20

Hot
Cappuccino 2.95     Large	3.40                              
Latte 	 2.95                                                                    
Flat White	 3.10                                                                                               
Espresso	 2.20
Macchiato	 2.45
White Americano 	 2.95      
Americano 	 2.75      
Hot Chocolate 	 3.50
Mocha 	 3.50                        
Liqueur coffee 	 6.50
Flavoured syrup 	
Amaretto or Caramel 	 0.65
Speciality Teas: 	
Earl Grey, Jasmine, Camomile, 
Peppermint, Green Tea, 
Lemongrass & Ginger	 3.00
Irish Tea 	 2.75
Decaffeinated Tea	 3.00

Gins 25ml
Williams Chase 	 6.00
Tanqueray 	 6.00
Hendricks 	 6.00
Dingle (Irish)	 6.00
Silver Spear (Irish)	 6.00
Glendalough (Irish)	 6.00
Jawbox (N. Ireland)	 6.00
Batch Signature 	 6.00
Cuckoo Signature 	 6.00
Cuckoo Spiced 	 6.00
Cuckoo Sunshine 	 6.00
William Chase Rhubarb 
& Bramley Apple 	 6.50
Black Powder Gin:-
  - Blood Orange	 6.50
  - English Raspberry	 6.50

Fever-Tree 
Indian tonic	 2.70
Light tonic	 2.70
Soda water	 2.70

Bottled Beer & Cider
Peroni Nastro 	 4.50                                                                           
Magners 	 4.50
Becks Blue non alcoholic	 4.00
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Wine by the glass	
           			   125ml	 175ml	 250ml

White			   Small	 Regular	 Large

Sauvignon Blanc	 Mayfly Marlborough 2018, New Zealand	 5.50	 7.95	 11.00
Macon	 Chardonnay Domaine Drouin 2015, Burgundy	 7.00	 9.00	 11.70

Rosé	 Sugarbird, White Zinfandel, California	 5.00	 7.00	 9.50

Red			   Small	 Regular	 Large

Malbec	 El Cuyo 2018, Mendoza, Argentina		  6.00	 8.00	 9.75
Pinot Noir	 Calusari, 2018, Banat, Romania 		  6.00	 8.00	 9.75

Sparkling / Champagne  (By the glass)                      	   125ml   	  

Sparkling Rosé	 Charles Pelletier Grande Reserve		  9.00		
Champagne	 Pierre Mignon Grande Reserve Premier Cru	 12.00		

Wine by the bottle		

Sparkling / Champagne		  BOTTLE

Sparkling Rosé - Charles Pelletier ‘Cuvee Rosé’ Grande Reserve		  35.00
Champagne - Pierre Mignon Grande Reserve Premier Cru, France (V)		  55.00

White
Pinot Grigio - Orsino 2019, Veneto, Italy 		  22.00

Chenin Blanc - The Liberator 2019, Stellenbosch, South Africa		  27.00
Sauvignon Blanc Mayfly - Marlborough 2020, New Zealand (v)		  29.00
Domaine Drouin Macon Bussieres 2019, Burgundy, France		  36.00

Red

Villarrica Merlot 2018, Curico Valley, Chile (V)		    21.00
El Cuyo Malbec 2018, Argentina (V)		  26.00
Pinot Noir Calusari 2019, Banat, Romania (V)		  27.00
Mas Donis Negre 2017, DO Montsant, Spain		  29.50

Note: As a rule of thumb a 250ml glass of wine would put you over the limit to drive.

 

	

Menu lunch_teatime_apr_21

Delicious meals, cakes and savouries are 

available fresh and frozen from our Pantry,

feel free to browse or you can view our weekly 

fresh & frozen menu at www.bredamurphy.co.uk

Pantry hours are 10am till 8pm Fri & Sat. 

Subscribe to our mailing list via our website.
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Things to be aware of

•	 The restaurant and bar will open for outside dining only on Fridays and Saturdays from Friday 16th April.
•	 Credit Card details are required to complete a booking.  A £10 charge per person will be incurred if you fail to arrive 		
	 for your reservation without notice, or cancel your reservation within 48 hours of your reservation time. 
•	 We have a small private car park immediately in front of the restaurant however spaces will be limited due to the 			 
	 marquee. Therefore, please familiarise yourself with other options of travel and parking in advance of your arrival.
•	 Be prompt on arrival and departure. There will be limited areas for drinks before sitting down for your meal, but we		     	
	 will make every effort to accommodate you. We will be stricter on vacating tables to ensure that all guests are accom		
	 modated equally and our team has enough time to thoroughly sanitise the table prior to the next guests arriving.  Each 	
	 table is available for 90 minutes.
•	 You may have to queue on arrival. We will have the social distance markers to make this clear.
•	 Please wait to be seated.  You will be led to your table by a member of staff.
•	 The maximum table size from the 16th April will be 6 people from no more than 2 households.
•	 All children count as a person in your party; let us know beforehand if you need any extra space for a pram or high 			
	 chair, otherwise, we may not have the space to accommodate your group at a safe distance.
•	 Children are your responsibility and should remain seated at all times unless guided by an adult to an area such as the 		
	 toilet or outside.
•	 If children are not under suitable supervision and compromising social distancing, your party may be asked to leave the 	
	 restaurant.
•	 Be certain you have booked for the correct amount of people. If you arrive with a larger party than you have booked 		
	 for, it may not be possible for any extra guests to be accommodated. Please also inform of in advance if your numbers 	
	 drop.
•	 Face coverings are to be worn by customers at all times when not seated, including when walking to a table and when 		
	 going to the toilet.
•	 All customers will be required to scan the NHS COVID-19 app QR code for track and trace upon arrival.
•	 All front of house restaurant staff will be wearing face coverings. As per government rules, kitchen staff will not be 
	 required to wear a face covering when in the kitchen area.
•	 There will be no bar service – all customers must remain seated at their allocated table with drinks orders taken and
	 then delivered to the table by a server.
•	 If you see someone else that you know dining on a separate table, please do not go and see them, you are required to
	 remain seated at your own table.
•	 Toilets will be limited to 1 person at a time.  Please lock the door behind you once you enter. When queuing, please
	 adhere to social distance guidelines.

What we have done:
•	 Tables have been spaced apart 1 metre plus at least.
•	 We have opened an outdoor Marquee to accommodate diners.
•	 All members of staff will be abiding by new risk assessments which will ensure that our entire venue is COVID-secure for 
our customers and staff.
•	 Thorough and focused staff training on COVID-secure service procedures.

What we will be doing differently while you are here:
•	 Disposable menus for each guest to be used only once and then take home if desired.
•	 Sanitising card machines.
•	 Regular sanitation of tills during service.
•	 One server per table, with limited contact from other members of staff where possible.
•	 Servers, bar staff and management will be sanitising their hands at regular intervals.
•	 Staff will stand a metre from your table at all times where possible. When this cannot be avoided, such as delivering 			
	 food or drinks, the time spent at the table will be kept to a minimum.
•	 Condiments will be sanitised after use.
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Directions and parking

Directions

From the M6
Leave the M6 at Junction 31. Follow A59 signposted Whalley and Clitheroe for 10 miles. At the Northcote Manor 
roundabout take the second exit to Whalley. Follow the road then over the river Calder, through the village and at 
the mini roundabout, at Forge Corner, turn left onto Station Road. After a short distance the restaurant is situated 
on the left, immediately before the railway bridge which crosses the road.

From the M65
Leave the M65 at Junction 6 (Blackburn North & Central). Take the ring road marked A59 Clitheroe. Two miles along 
dual carriageway turn at major junction following A666 to Clitheroe (A59) and Whalley. After three and a half miles 
at a large roundabout at the A59 junction follow Whalley signs, follow this road past Mytton Fold Hotel then into 
Whalley over the bridge, through the village and at the mini roundabout, at Forge Corner, turn left onto Station 
Road. After a short distance the restaurant is situated on the left, immediately before the railway bridge which 
crosses the road.

By Public Transport
https://www.traveline.info/

By Bus
The Station Bus stop is directly outside the restaurant.

By Rail
The nearest local station is Whalley, which is immediately opposite the restaurant on the Blackburn to Clitheroe line. 

By Taxi
Whalley Cars - Whalley 01254 888111
Beez Private Hire - Whalley 01254 888288
Tiger Taxi - Whalley 01254 247777

Parking

Our Private Car Park
We have a small private car park immediately in front of the restaurant however spaces will be limited due to the 
marquee. Therefore, please familiarise yourself with other options of travel and parking in advance of your arrival.

Whalley Tennis Club - BB7 9RY (Pay & Display)
Under the railway arch and a 30 second walk opposite the restaurant is a Pay & Display car park costing £2 all day.

Whalley Railway Station Car Park - BB7 9SE 
A 30 second walk situated on The Sidings Business Park is a car park for railway users.

Accrington Rd Car Park - BB7 9TD (Pay & Display)
Situated in the centre of Whalley there are two Pay & Display car parks situated close to one another. One behind 
the Swan Hotel and the other by Whalley Medical Centre. Both are a comfortable 10-minute walk to the restaurant.

On Street Parking
There is both limited and unlimited ‘on street parking’ both on the high street and side streets in and around the 
village of Whalley. Please be as courteous as possible if you are parking close to someone’s house.

Tel. 01254 823446  Email: hello@bredamurphy.co.uk  Web: www.bredamurphy.co.uk 
Address: 41 Station Road, Whalley, near Clitheroe, Lancashire BB7 9RH 

Instagram @foodbybredamurphy  Facebook @foodbybredamurphy 

BM BREDA MURPHY
R E S T A U R A N T

BM

BM

BREDA MURPHY
D E L I C A T E S S E N

BREDA MURPHY
C O O K E R Y  S C H O O L

Gareth Bevan
Head Chef

BM BREDA MURPHY
R E S T A U R A N T

BM

BM

BREDA MURPHY
D E L I C A T E S S E N

BREDA MURPHY
C O O K E R Y  S C H O O L

Gareth Bevan
Head Chef

BM BREDA MURPHY
R E S T A U R A N T

BM

BM

BREDA MURPHY
D E L I C A T E S S E N

BREDA MURPHY
C O O K E R Y  S C H O O L

Rebecca Worden
Deli Chef

BM BREDA MURPHY
R E S T A U R A N T

BM

BM

BREDA MURPHY
D E L I C A T E S S E N

BREDA MURPHY
C O O K E R Y  S C H O O L

Rebecca Worden
Deli Head Chef

BM BREDA MURPHY
R E S T A U R A N T

BM

BM

BREDA MURPHY
D E L I C A T E S S E N

BREDA MURPHY
C O O K E R Y  S C H O O L

Gareth Bevan
Head Chef

BM BREDA MURPHY
R E S T A U R A N T

BM

BM

BREDA MURPHY
D E L I C A T E S S E N

BREDA MURPHY
C O O K E R Y  S C H O O L

Rebecca Worden
Deli Head Chef


