Monday Madness Evening Menu 2-course £14
Starters

Home made soup of the day
Served with warm roll and butter

Melon assiette
trio of melon with mango and passion fruit sorbet

Pork and black pudding salad
tossed through herby leaf with Lancashire cheese and honey and mustard dressing

Prawn cocktail
with rich marie rose sauce served with brown bread

Creamy garlic mushrooms

mushrooms sautéed with garlic butter, finished with cream and chives, served on a brioche croute

Duck stir Fry
Sautéed strips of duck breast bound in a plum sauce with wok fried noodles & julienne vegetable
finished with coriander

Main Courses

Roasted salmon fillet
with a thyme potato rosti & a chive sauce

Chicken and vegetable curry
mildly spiced chicken curry with rice, naan bread and mango chutney

10oz Rump Steak (£4.99 supplement)
served with salad, chunky chips and peppercorn sauce

Beef bordelaise
served with a rich red wine, mushroom and herb sauce, baby roast potatoes and vegetables

Vegetable linguini
asparagus, courgette & green beans served with fresh ribbon pasta finished with pesto

BBQ Chicken burger
butterflied breast topped with BBQ sauce on a toasted bun served with salad and fries

Desserts

Peach and raspberry sponge
with vanilla custard

Strawberry Eton mess
meringue nest, strawberry compote with chantilly cream & strawberry ice cream

Mixed ice cream
with wafers & warm chocolate sauce

White Chocolate and Lime Tart
served with milk sorbet

Baileys Rice pudding
served with strawberry compote

Served Monday evenings from 5pm. Choose 2 course for only £14. Either starter main or main
dessert. Menu changes weekly
Food allergies & intolerances 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 in some of our dishes include: Cereals, Crustaceans, Eggs,
Milk, Nuts, Sulphur Dioxide & Mollusc. Please note that some products may contain genetically
modified soya
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