
ROOMS   FOOD   BAR

If you are concerned about the presence of nuts, seeds or other allergens in our food please seek advice from 
a member of the team.  Many of our dishes can be prepared free from gluten please ask for assistance.

Valentine’s Day
Saturday 13th February & Sunday 14th February

Grilled Purple Figs and Woodall’s Air Dried Cumbrian Ham
rocket, parmesan shavings

Seared Scottish Scallops
sweetcorn puree, pea shoots

Baked Cherry Tomato and Mozzarella Tart (v)
aged balsamic, crispy basil

Lobster Bisque
brandy cream,  aioli croutes, gruyere cheese

Pan-fried Fillet of Seabass
wilted greens, fondant potato, king prawn & saffron sauce

PSB Seafood Platter (to share)
lobster served in the shell, atlantic prawns, Morecambe bay crab claws, mussels, 

spicy crab salad, new potatoes, lemon mayonnaise

Roast, Stuffed Saddle of Lancashire Lamb
leek and wild mushroom stuffing, roast vegetable purée, lyonnaise potato

Spinach, Roast Tomato and Ricotta Tagliatelle (v)
baked olive bread, rocket and parmesan salad

Sage Roasted Breast of Goosenargh Chicken
crispy bread sauce fritter, crispy bacon, creamed cabbage, sauté potatoes 

Strawberries and Cream – enough for 2 to share
served in a chocolate basket

Lemon Posset
homemade shortbread

Pear Tart Tatin
vanilla bean ice cream

Tiramisu


