RESTAURANT MENU

STARTERS

Homemade Seasonal Soup (V)
with home baked crusty bread and butter £4.95

Homemade Chicken Liver, Garlic and Red Wine Pate
served with toasted ciabatta and homemade Cumberland sauce £5.95

Potted Morcambe Bay Shrimps
served warm in tarragon & citrus butter, with a toasted muffin £6.95

Deep Fried Battered Mushrooms (V)
with a sweet and sour sauce £5.95

Crispy Five Spice Duck, Spring Onion and Ginger Parcels
with Hoi Sin dipping sauce £5.95

Black Pudding Rarebit on a Brioche Croute
dressed leaf salad £5.25

MORE ON FULL RESOURCE



MAIN COURSES
SOMETHING SIMPLE

Skelmersdale Gammon Steak glazed with Orange and Honey
pineapple, hand cut chips and vegetables £7.95

Homemade Steak, Mushroom and Cumberland Ale Pie
braised steak with short crust pastry, hand cut chips or creamed potato £8.95

Minted Lamb Henry
slowly braised shoulder of lamb with root vegetables, basted with
mint, wine and herb gravy, mash potato £11.95

Classic
daily changing traditional favourite - please see the specials board £8.95

MORE ON FULL RESOURCE

When placing your order, please request complimentary vegetables if required
Please advise us of any special dietary requirements
Prices include VAT Service charge at your discretion



SOMETHING SPECIAL

Roasted Duck Breast
breast of duckling, pan fried and served with a black cherry
or Madeira sauce and butter fondant potatoes £13.95

Lamb Cutlets
marinated in garlic, ginger, fennel tops and fresh mint, char-grilled
and served with shallot marmalade mash, asparagus and a redcurrant and port wine sauce £15.95

Salmon Fillet with a sauteé of Hot Buttered Garlic Prawns
with a lemon and white wine risotto and
finished with a light scallop cream £14.95

Fillet of Chicken stuffed with Cumin, Garlic and Gruyere
wrapped in Pancetta, oven roasted, served with sautéed potatoes
and finished with a white wine cream sauce £12.95

Pan Seared Fillet of Sea Bass
Set on buttered crushed new potatoes with pimentos and asparagus tips
and accompanied by a prawn bisque£15.95

Retro Classic — Fillet of Beef Rossini

8ox prime fillet of beef, cooked as you prefer, topped with our homemade garlic,
chicken liver pate and served with a Provencal sauce £23.95

MORE ON FULL RESOURCE

Main course items are served with complimentary vegetables or salad on request.
Additional vegetables requested will be charged at £2.50 per portion



Suggested Specials
Menu items selected dictated Dy present market prices and avanability

Spiced Lobster Bisque
finished with Cognac, Lobster and Scallops £8.50

Six Colchester Rock Qysters
served on ice with Raspberry vinegar and shallots £8.95

Pan Seared West Coast Scallops
set on black pudding with a pea puree and crispy pancetta £8.95
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