Starters

Home Smoked Goosnargh Duck Breast,
Textures of Carrot & Orange, Toasted
Hazelnut

Beef Brisket Hash, Poached Hen’s Egg,
Potato Crisp

Ham Hock Croquette, Watercress Risotto

Brown Butter Shrimps, Crispy Duck Egg,
Citrus Mayonnaise

Treacle Cured Salmon, Lancashire Curd
Mousse, Parmesan Cheese Sticks

Chicken Liver Parfait, Red Onion Marmalade,

Toasted Brioche

Confit Chicken Terrine, Apple & Date
Chutney, Chicken Scratchings

Smoked Salmon, Avocado, Crab, New Potato,

Chive Créme Fraiche

Soups

Leek & Potato Soup, Leek Bhaji

Cream of Mushroom Soup,
Chive Créme Fraiche

Spiced Cauliflower & Parmesan Soup
Roasted Plum Tomato Soup, Basil Pesto

Roast Butternut Squash Soup,
Chilli Oil & Toasted Pumpkin Seeds



Mains

Roast Chicken Breast, Fondant Potato,
Asparagus, Spinach, Champagne Sauce

Roast Sirloin of Beef, Fondant Potato, Roast
Shallot Puree, Home Dried Tomatoes, Slow
Cooked Garlic Crusted Chestnut Mushroom,
Red Wine Sauce

Salt Crusted Lamb Rump, Crispy Lamb
Breast, Confit Potato, Peas, Samphire,
Pancetta, Lamb Reduction

Pork Belly, Fondant Potato, Roast Carrot,
Fine Beans, Black Pudding, Apple Puree
& Five Spiced Jus

Sea Bass Fillet, Crushed New Potato,
Roasted Red Pepper with Lemon,
Olive & Tomato Dressing

Goosnargh Duck Breast, Dauphinoise Potato,
Carrot & Passionfruit Puree, Roasted Root
Vegetables, Madeira Sauce

Pan Fried Salmon Fillet, Lentil Dhal,
Tempura Pak Choi, Crispy Shallots,
Coconut Sauce

Roasted Chicken Breast, Parmesan Gnocchi,
Wild Mushrooms, Rainbow Chard,
Chive & White Wine Sauce




Baked Vanilla Cheesecake, Raspberry Mousse,
Raspberry Compote, Vanilla Creme Fraiche

Pistachio Cake, Chocolate Mousse, Pistachio Soil

Chocolate Delice, Coffee Ice Cream, Hazelnut
Tuille

Ann Forshaw’s Yoghurt Pannacotta, Black Cherry
Puree, Cinnamon Donut

Bramley Apple Bakewell, Fudge Ice Cream,
Warm Toffee Sauce

Raspberry Créme Brulee, Shortbread Biscuit,
Lemon Sabayon

Banana & White Chocolate Cake,
Chocolate Parfait

Sticky Toffee Pudding, Toffee Mousse,
Gingerbread Ice Cream






