
	

	

All	prices	are	inclusive	of	VAT.	All	items	are	subject	to	availability.	Management	reserves	the	right	to	withdraw	or	limit	any	
offers	at	short	notice.	All	fish	may	contain	bones.	(v)	These	dishes	are	suitable	for	vegetarians.	Whilst	we	take	every	care	to	
preserve	the	integrity	of	our	vegetarian	products,	we	must	advise	these	products	are	handled	in	a	multifunctional	kitchen	
environment.		(GF)	Gluten	Free	variation	available	–	please	notify	your	server.	All	our	products	may	contain	seeds,	traces	of	

nuts	or	nut	derivatives.	Please	speak	to	your	server	if	you	suffer	from	any	allergies	
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SUNDAY	LUNCH	

2	Courses:	18.95	 	 3	Courses:	£22.95	

STARTERS	
	

Soup	of	the	Day	–	bread	&	butter	
Homemade	Fishcake	–	Tartar	sauce	

Chicken	Liver	Parfait	–	Toasted	crostini’s,	red	onion	chutney		
	

	
	

MAIN	COURSES	
	

Traditional	Sunday	Roast		
	Served	with	crisp	roast	potatoes,	seasonal	vegetables	&	gravy	

	
Roast	Beef	–	Yorkshire	pudding		

	Roast	Chicken–	Onion	&	sage	stuffing		
Pork	Belly	

	
Baked	Salmon	Fillet	-	crushed	herb	potatoes,	creamed	leeks	&	spinach		

Mushroom	Gnocchi		-	cream	sauce	
	
	

DESSERTS	
	

Fruit	Crumble	–	Homemade	custard		
Sticky	Toffee	Pudding	–	butterscotch	sauce,	vanilla	ice	cream		
Selection	of	Ice	Cream	–	Chocolate,	vanilla	&	strawberry		

	
	

	

	 SUNDAY	LUNCH	

2	Courses:	16.95	 	 3	Courses:	£20.95	

STARTERS	
	

Baked	Queenie	Scallops-	white	wine	cream	sauce	&	gratin	topping	
Quiche	Lorraine	-	cod,	smoked	pancetta	&	caramelised	onions		

Confit	Pork	Belly-	Burnt	Onion,	Caramelised	apples	toasted	Pumpkin	Seeds		
Lightly	Battered	King	Prawns	-Garlic	Mayonnaise	

Roasted	Salad	of	Cauliflower,	sautéed	potatoes,	pickled	Courgette	&Radish		
	

	
	

MAIN	COURSES	
	
Veal	Chop	-	-tender-stem	broccoli,	confit	shallots,	butter	baked	potato	&	rich	mushroom	

sauce	
Pan	Seared	Onlget-	creamed	potato,	honey-glazed	vegetables,	port	&	red	wine	jus	
Roasted	Salmon-	buttered	asparagus,	tiny	tot	potatoes	&	caper	butter	sauce	
Mushroom	&	Blue	Cheese	Cobbler	-seasonal	greens	&	flaked	almonds		

	
	

DESSERTS	
	

Locally	picked	Berries-	homemade	meringue,	chantilly	cream	&	crisp	puff	pastry.		
Gluten	free	Chocolate	&	Whiskey	Cake-Fresh	Raspberries		

Vanilla	Panna	Cotta	-	Lancashire	Strawberries	
	
	

	


