CHOICE

BAR & RESTAURANT
MOTHERING SUNDAY MENU

Starters
Cream of Cauliflower Soup (V)
Cream of Cauliflower Soup finished with Crumbled Lancashire Cheese

Goat’s Cheese (V)
Delamere Goats Cheese Salad with Gooseberry Chutney

Northwest Terrine
RS Ireland Black Pudding, Cumberland Sausage and Bacon Terrine with Cumberland Honey ¢ Mustard Dressing

Main Courses
Roast Rib Eye of Beef
Roast Rib Eye of Cumbrian Beef with Roast Potatoes, Crisp Vegetables, rich Red Wine Gravy and Horseradish

Halloumi (V)
Grilled Halloumi Cheese and Asparagus on Chick Pea Cous-Cous with Harissa ¢ Red Pepper Sauce

Roast Lamb
Oven roasted Lancashire Lamb with Roast Potatoes, Crisp Buttered Greens, rich Red Wine Gravy and Mint Sauce

Steak Burger
Steak Mince Burger topped with Mrs. Kirkham’s Lancashire Cheese, Bacon and Red Onions served with homemade
Chips in a Lakeland Bakery Bun

Lancashire Hot Pot
Braised Lamb Shoulder with Root Vegetables in Rich Thyme Gravy, topped with sliced Potatoes

Fishcakes
Salmon ¢» Smoked Haddock Fishcakes served with homemade Chips and Tomato Salsa

Desserts
Sticky Toffee Pudding
Thick sweet Sticky Toffee Pudding with Toffee Sauce and Vanilla Ice Cream

White Chocolate Cheese Cake
White Chocolate Cheese Cake with Bitter Chocolate Sauce

Eton Mess
Fresh Strawberries with Crunchy Meringue and Vanilla Cream

2 Courses £12.95 3 Courses £15.95

~~~~Children’s Portion -~ -~ ~ -
2 Courses £7.95 3 Courses £9.95

Head Chef: Mark Urry

Mothering Sunday Menu will be charged at individual dish prices if items are substituted from Main Menu. May not be used in conjunctionwith any offer.
We welcome most major credit cards including Visa, MasterCard, Delta, Switch, Electron, Solo & American Express.

10% Service Charge is added to all bills. Service Charge is estimated at the full value of all meals before any promotional discount is calculated. Service Charge is payable at
guest’s discretion and distributed to all staff and not to any part of the company



