
Horton Arms, Chadderton

ADDRESS
Streetbridge Road,
Chadderton.
OL1 2SZ

TELEPHONE
0161 624 7793

FAX
0161 624 7793

Monday toWednesday:
noon–2pm
Thursday to Sunday:
noon–7pm

The Horton Arms is a multi-award
winning traditional inn featured in the
Good Beer Guide 2007 and 2008.
Winner of the JW Lees Tenant of the
Year in 2006 and Best-Kept Cellar
Award in 2007.
Perfect for a family meal, gatherings or
group-outings, the Horton Arms offers
a great new menu packed with
favourite home-made choices, steaks,
roasts, seafood, salads, curries and
puddings are just some of the delec-
table items on offer. There’s also a chil-
dren’s menu available – and families
are sure of a warm welcome.
The Horton Arms also boasts
wheelchair access, dedicated disabled
parking spaces and disabled toilet
facilities. They now have an extended
beer garden too — so it’s perfect for all
the family.

Typical Menu

STARTERS

Homemade chicken liver pate
served with melba toast.

Savoury mushrooms served with
a garlic mayonnaise dip.

Home-made soup of the day
served with a bread roll.

MAIN COURSES

Rag pudding with a choice of potatoes,
vegetables or salad.

The Horton mixed grill with fried egg,
tomato, fried mushrooms, choice of potatoes,

vegetables or salad.
Hawaiian gammon with pineapple or cheese.
Chicken and steak sizzler with plum sauce.

DESSERTS

Hot chocolate fudge cake.
Homemade Apple Pie.

Homemade fruit crumble served with cream,
custard or ice cream.
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