
DINNER MENU

 
YOUR CHOICE OF STARTER

Chicken Liver Parfait, Spiced Honey Bread, Quince Chutney

Soup of the Day, Homemade Bread

Smoked Salmon Tartare, Citrus Dressing

~

YOUR CHOICE OF MAIN COURSE

Goosnargh Breast of Chicken, Root Vegetables, Crushed New Potatoes, Red Wine Jus

Fillet of Salmon, Lentil Dahl, Braised Spring Onion, Fish Veloute

Cumberland Sausage & Mash, Fine Green Beans, Onion Compote, Red Wine Sauce

*Medallions of Beef, Chunky Chips, Wild Mushrooms, Peppercorn Sauce* (Supplement £6.95)

~

YOUR CHOICE OF DESSERTS

Vanilla Crème Brulee, Poached Pear

Brioche Doughnuts, Chocolate Sauce, Vanilla Ice Cream

Sticky Toffee Pudding, Toffee Sauce

2 COURSE £11.95
3 COURSE £14.95

SIDE ORDERS @£2.50 PER PORTION
Hand Cut Chips, Pickled Cabbage, Cream Potato, Fine Green Beans, Mushy Peas, Extra Sauce

Homemade Bread with flavoured butter 
£1.00 PER PORTION

THIS MENU IS AVAILABLE SUNDAY TO THURSDAY FROM 5.30PM – 9PM
FRIDAY AND SATURDAY FROM 5.30PM – 7PM ONLY

*Menu is subject to change/availability. Please inform us if you have any special diets or allergies.

THIS IS A SAMPLE MENU


