
Daily Menu   Sample 

2 courses £16.95     3 courses £19.95 

Starters 
The ‘Hors D’Oeuvres’ Table 

Features the very best selection of local, seasonal and continental products for you to help 

yourself 

 

Smooth Chicken Liver Parfait 

toasted brioche, apple chutney 
 

Leek & Potato Soup 
parmesan croutons 

 
Mains 

Pan Seared Swordfish on ‘Nicoise’ Salad 
lemon & basil dressing 

 

Char Grilled Bacon Chop 
creamy mash, grain mustard jus & crispy leeks 

 

Baked Gnocchi 
asparagus, formaggio sauce, parmesan & mixed leaf salad                              

 
Sides all at £3.00 

Mixed Tomato Salad 

 Rocket & Parmesan Salad   

 ‘Tiny Tot’ New Potatoes  

Fine Green Beans 

Sea-Salted Thick Cut Chips 

Courgette Fritters, shaved pecorino 

 
For afters 

Rich Chocolate Truffle cinder toffee & crème anglaise 

Creamy Lancashire Cheese served with celery, English pear & fruit bread 

Chocolate & Hazelnut Ice Cream 

 
 

Freshly brewed tea or coffee from £3.00  
Please note side orders and beverages are not included in the set menu price 

Prices include VAT at current rate - service at your discretion. Dishes marked with (v) represent dishes suitable for 
vegetarians. Guests concerned about the presence of nuts, seeds or other allergens in our food please see the team. 


