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GREAT FOOD – Ben Morris and his team are serving you the best locally sourced and seasonal Pennine 
foods using traditional recipes so you can experience the best in Lancashire pub grub and hospitality! You’ll 
find our home-grown vegetables in some of our dishes and know that you are eating as locally as possible 
as we’re committed to reducing food miles and serving high quality fresh and seasonal produce. We were 
awarded the ‘Best Food Pub’ accolade in the Manchester Food and Drink Festival awards in both 2014 and 
2016! We were also pleased to be listed in the Independent’s top 50 Sunday Roasts in the UK and winner of 
Alastair Sawday’s Pubs and Inns Guide 2014/15 Community Pub of the Year!

GREAT DRINK – We love cask ales at Eagle and Child Ramsbottom, that’s why we aim to have five hand pulled 
ales/cider available at any time you come to visit us. We’ll also tell you which ones we suggest go best with our 
fantastic Lancashire grub! We also do a £2.50 pint for CAMRA members between 3pm-6pm Monday-Friday. 
Just show your card at the bar and choose any real ale or cider! We’re also working alongside Daniel Thwaites 
to provide top quality ales including Heritage, our own ale ‘Top Bunk’ and guest and seasonal specials when 
available. We’re on the East Lancs Rail Ale Trail. To complement our tasty grub, we’ve put together a great value 
wine list with a selection of great grapes from around the world. We do our own cocktails, which much like 
everything we do, are our twist on classic recipes! Glen or Jack will always be happy to rustle up your favourite 
cocktail for a special occasion!

GREAT COMPANY – Winner of the Made in Bury business award for Community Impact, in 2015; you can 
be pleased that your custom is helping to tackle youth unemployment and invest in the next generation of chefs 
and hospitality professionals. Our social enterprise EAT Pennines trains and employs young people aged 16-25 
to make sure that they have the skills and experience to move into work or further training in the food sector. We 
work with a wide range of young people, but are also committed to helping those at most disadvantage in the work 
place, including young offenders, young parents and young people with a disability. Since we opened in October 
2011, across all our sites, we have supported over 100 unemployed and disadvantaged young people into training 
and employment, with a 75% achievement and progression rate. 

FIvE bOuTIquE ‘Owl’ bEDROOMs – We’ve undergone a substantial refurbishment and can now offer first 
class accommodation – five lovely boutique ‘Owl’ bedrooms designed with the owls in mind and bespoke artwork 
by Fran Giffard. All rooms are en-suite with wet rooms. We’ve two suites with Juliette balconies and fine views 
over Ramsbottom. These are Tawny Owl and Barn Owl. They also have baths with showers.


