Chef’s Fixed Price Evening Menu
Starters

Homemade soup
Chef’s freshly prepared soup served with home baked bread

Heritage Tomato salad
Roasted cherry vine tomatoes, yellow tomatoes and baby plum tomatoes tossed through mixed
herb leaves, herb croutons and a balsamic reduction

Jerk chicken pita’s
Spicy chicken strips sauté in a homemade jerk spice with peppers and red onions served with baby
pita breads and a lime crème fraiche

Melon and Fruit Platter
Trio of melon served with a kiwi and strawberry compote and kiwi coulis finished with fresh fruits

Grilled Black Pudding

Served with a homemade crumpet, a mixed bean and smoked bacon cassoulet, finished with a rich
red wine jus

Gin and Tonic cured salmon pave
Salmon fillet cured with gin and tonic served with an endive and rocket salad, pickled cucumber
pearls topped with toasted walnuts

Main Courses

Chicken and Beef Stroganoff (£2.99 supplement)
Chicken and beef fillet in a creamy mushroom, paprika and French mustard sauce, served with a
timbale of rice

Pan seared mackerel and horseradish
Mackerel fillets served with a warm horseradish and chive potato cake, wilted spinach finished with
a horseradish emulsion

Pan Seared Chicken Breast
Served with a haggis and Lancashire cheese spring roll, a whiskey cream sauce and herb roasted
potatoes

Oven roasted sweet chilli salmon
Glazed with sweet chilli sauce, topped with chilli flakes and sesame seeds, served on a bed of
sauté potatoes and baby gem lettuce, finished with a lemon yoghurt dressing

8oz Sirloin steak (4.99 supplement)
Cooked to your liking with a baked field mushroom topped with a stilton gratin finished with a port

jus

Spanish Omelette
Containing sautéed potatoes, onions and peas, finished with a brie and endive salad

Roasted baby pork joint
On a bed of creamed potatoes, carrot and cardamom puree, finished with a rich cider jus

February Fixed Price Menu
Times & Availability: Select a starter and main course for £17.50 Monday to Friday Saturdays
£17.50 before 7pm £18.50 afterwards (Some dishes may carry supplements) Food Allergies &
intolerances. Before ordering your food and drinks, please speak to a member of our team if you
have a food allergy or intolerance. In some cases dishes can be modified to accommodate certain
allergies/intolerances Food allergens include: Cereals, Crustaceans, Eggs, Milk, Nuts, Sulphur
Dioxide & Mollusc
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