
 
 
 
 
 
 

 
 

Starters 
Squash Soup (V)    
Roast Winter Squash Soup with Hazelnut and Red Onion Timbale  
 

Goat’s Cheese (V)  
Grilled Goat’s Cheese on a Pickled Walnut Salad with Beetroot Crisps 
 

Lambs Liver                   
Pan-fried Lambs Liver & Kidney with a Chorizo & Red Cabbage Salad 
 

 

Main Courses 
Gammon  
Pan Fried Lancashire Gammon with Dauphinoise Potatoes, Baby Leeks & a Root Vegetable Puree   
 

Tomato Risotto (V)      
Tomato Confit & Pearl Barley Risotto with Parmesan Croutons and Balsamic dressed Rocket Leaves 

 

Salmon   
Fresh Pan-fried Fillet of Salmon on Chive & Horseradish crushed New Potatoes with Braised Chicory 
 

Coq au Vin  
Burgundy Braised Chicken Leg with Carrots, Garlic & Shallots served with Roast New Potatoes and Balsamic glazed Vine Tomatoes 
  

Desserts 
Crème Brûlée    
Saffron Crème Brûlée with Hazelnut Shortbread  
 

Sticky Toffee Bread & Butter Pudding   
Bread & Butter Pudding laced with Sticky Toffee, warm Toffee Sauce and Vanilla Cream 
  

English Cheeses   
Selection of English Cheeses served with homemade Chutney and English Cheese Biscuits 
 
 

All Day Monday to Thursday            
Two Courses £13.95      Three Courses £16.95 

12pm – 6pm Friday to Sunday 
 
 
 

Smart Choice Menu will be charged at individual dish prices if items are substituted from Main Menu.  
Offer may not be used in conjunction with High Life and all other Promotions such as the Winter Sale One Third Off. Menu can not be used for parties more than ten. 

We use the finest quality local ingredients from our regional suppliers. All our produce is prepared freshly on the premises and some items may occasionally become unavailable. 
Please allow time for the preparation of dishes, ask your server for recommendations if your party has limited time to dine or if you have dietary requirements. 

Smart Choice Menu not available in December. 


