
Creamed Woodland Mushroom and Rosemary Soup,
Truffle Oil and Croûtons

Oak Smoked Salmon, Red Onion and Caper Salad, Wholemeal Blinis

Breaded Goats Cheese Crottin, Roast Butternut Squash

Chicken and Pork Rilette, Red Onion Marmalade, 
Toasted Onion Bread

Pan Fried Fillet of Sea Bass, Dauphinoise Potatoes,
Spinach Purée, Vermouth Cream

Roast Sirloin of Bowland Beef, Yorkshire Pudding, 
Horseradish Sauce, Seasonal Vegetables, Roast Potatoes

and Red Wine Jus

Goosnargh Chicken Breast wrapped in Pancetta, 
Sage and Onion Seasoning, Purple Sprouting Broccoli,

Creamed Potato and Chicken Gravy 

Soft Herb Gnocchi, Griddled Tuscan Vegetables,
Shaved Parmesan and Pesto (V) 

Baked Egg Custard Tart with Compôte of Redberries 

Dark Chocolate Sponge Pudding, Hot Chocolate Sauce
and Clotted Cream

Rhubarb Fool, Shortbread and Double Cream Ice Cream

Select ion of Local and Regional Cheeses, Plum Chutney
and Oatcakes

Coffee and Petit Fours

£25.95
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