CHOICE

BAR & RESTAURANT

SUNDAY MENU

Starters

Cauliflower Soup (V)
Cauliflower Soup finished with Truffle Oil

Goats Cheese Terrine (V)
Goats Cheese and Chive Terrine with Seasonal Leaves, mini Hovis Toast and Red Pepper Tapenade

Chicken & Bacon Paté
Chicken Liver & Bacon Paté with Caramelised Figs, handmade Shallot Relish and toasted Manchester Baked Brioche

Main Courses
Roast Beef
Roast Topside of Cheshire Beef with Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding and Beef Gravy

Lamb Shoulder
Braised Lamb Shoulder with Roast Potatoes, Seasonal Vegetables and Redcurrant Jus

Butternut Squash Risotto (V)
Butternut Squash laced Winter Herb Risotto and finished with Truffle Oil

Chicken Stew
Roast Corn Fed Chicken, Pancetta & Cannellini Bean Cassoulet with Sage & Onion Dumplings

Sea Bream
Sustainable Red Sea Bream on Crab & Garden Pea Risotto with Extra Virgin Olive Oil dressed Rocket Leaves

Desserts
Sticky Toffee Bread & Butter Pudding
Bread & Butter Pudding with a liquid Toffee centre and Cheshire Farm Chocolate Ice Cream

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

Saffron Brulee
Créme Brulee scented with Saffron served with handmade Shortbread

Available All Day
One Courses £9.95 Two Courses £12.95 Three Courses £15.95

Sunday Menu will be charged at individual dish prices if items are substituted from Main Menu. May not be used in conjunction with any offer.

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 some dishes, ask your server for recommendations if your party has limited time to dine or if you have particular dietary requirements.

Some dishes may contain nuts or nut derivatives, please ask for assistance.
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



