
LUNCH

RUSHCROFT ROAD, SHAW, OLDHAM, OL2 7PR 

TEL: 01706 599369 
 

V denotes suitable for vegetarians. VE denotes can be made to a vegan recipe.  
All weights are approximate before cooking. Some dishes may contain traces of nuts or nut derivatives. Dishes with fish may contain bones.  
The North Star avoids the use of G.M. foods within their ingredients and so is confident that this menu is free from any genetically modified foods.  
Food Allergies & Intolerances: Please speak to our staff about the ingredients in your meal, when placing your order. Thank you.



SANDWICHES 
Available Monday to Saturday, 12-6pm 

all served with skin-on fries and Cajun slaw on a toasted ciabatta 

£11.95 

 

PRAWN AND CRAYFISH SALAD 
North Atlantic prawns and crayfish tails, bound in a Marie Rose sauce with mixed leaves 

HOISIN PULLED JACKFRUIT VE 
with stir fried veg, chillies and spring onions 

FISHLESS FINGER V 
beer battered banana blossom, mushy peas and tartar sauce 

SPICY FRIED CHICKEN MELT 
spiced breaded chicken breast topped with melted cheese, baby gem and sriracha mayonnaise 

BRISKET AND GRAVY 
slow cooked beef brisket in a caramelised onion gravy with rocket 

FISH GOUJON 
beer battered haddock goujons, mushy peas and tartar sauce

 
MAIN COURSE 

FISH AND CHIPS 
beer battered haddock, hand cut chips 
served with mushy peas and tartar sauce 

BREADED SCAMPI BITES 
golden breaded scampi bites, hand cut chips 
served with garden peas and tartar sauce 

RAG PUDDING 
steamed beef suet pudding with hand cut chips, 
mushy peas and gravy 

3 CHEESE AND ONION PIE V 
cheese and onion pie, hand cut chips served with baked beans 

LENTIL DAHL VE 
vegan yoghurt, warm flat bread 

SHEPHERD’S PIE 
cheesy mash, garden peas, crusty bread and gravy 

CHICKEN PESTO LINGUINE 
creamy pesto linguine topped with a pan fried chicken breast

 
DESSERTS 

STICKY TOFFEE PUDDING 
with warm butterscotch sauce served with a choice of custard, 
cream or ice cream 

DUO OF ICE CREAM 
ask your server for today’s flavours 
vegan option available on request 

WARM CHOCOLATE BROWNIE 
served with chocolate sauce and a choice of custard, 
cream or ice cream 

LEMON TART 
with your choice of custard, cream or ice cream 
vegan available on request

 
STARTERS 

SOUP OF THE MOMENT V 
served with warm crusty bread 

CREAMY GARLIC MUSHROOMS V 
on toasted ciabatta with a balsamic glaze 
vegan option available on request 

CHICKEN LIVER AND BRANDY PÂTÉ 
served with toasted ciabatta, apple and cider chutney 
and dressed mixed salad 

PRAWN AND CRAYFISH COCKTAIL 
North Atlantic prawns and crayfish tails bound in 
a Marie Rose sauce served with dressed mixed salad 
and wholemeal bread 

BLACK PUDDING FRITTER 
beer battered black pudding fritter, mixed leaves, 
wholegrain mustard cream sauce

1 COURSE £10.50    2 COURSES £13.95    3 COURSES £16.50 

Available Monday to Saturday, 12-6pm


