
MENU
Father's Day

P A N K O  B R E A D E D  C H I C K E N  W I N G S

Katsu Curry Dip, Dressed Beansprouts

( V , V E , G F A )B U T T E R N U T  S Q U A S H  &  L I G H T L Y  S P I C E D  B U T T E R  B E A N  S O U P

W A R M  S A L A D  O F  H O T  S M O K E D  S A L M O N
Asparagus, Local New Potatoes & Lemon Dressing

B L A C K  P U D D I N G  &  H A M  H O C K  F R I T T E R S

Lancashire Cheese Crostini & Wholegrain Mustard Sauce

S A L A D  C A P R E S E
Goats Cheese Crumb, Buffalo Mozzarella, Ciabatta Croutes & Balsamic Reduction

S L O W  C O O K E D  B E E F  B R I S K E T

Yorkshire Pudding, red Wine Gravy & Seasonal Vegetables

A P R I C O T  S T U F F E D  L O I N  O F  P O R K
Cider Apple Reduction & Seasonal Vegetables

T H Y M E  S E A R E D  C H I C K E N  B R E A S T

Baby Vegetables, Truffle Mash & Wild Mushroom Jus

S E A R E D  S E A  B A S S
Wilted Pak Choi, Saffron Potato Fondant, Spiced Mango & Pineapple Salsa

S A G E  &  O Y S T E R  M U S H R O O M  R I S O T T O
Butternut Squash, Parmesan Crisp & Toasted Pine Nuts

S T I C K Y  T O F F E E  P U D D I N G

Butterscotch Sauce & Vanilla Ice Cream

S T R A W B E R R Y  &  E L D E R F L O W E R  M E R I N G U E

Chantilly Cream & Passion Fruit Curd

C H O C O L A T E  &  H A Z E L N U T  P A V E

Honeycomb & Treacle Ice Cream

L A N C A S H I R E  C H E E S E  &  G A R S T A N G  B L U E

Biscuits, Celery & Homemade Fruit Chutney
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