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BUTTERMILK CHICKEN GOUJONS
Glazed with honey & ginger buffalo, and served with
smoked garlic aioli, dill pickles & red cabbage slaw.

ASPARAGUS & WATERCRESS SOUP <VA)
Lydiate asparagus & watercress soup, with black garlic butter & warm focaccia.

CRAB CROQUETTES

COT’HiSh Cl’dl) CI’O[]MCII(’S M/i[h T(?Wl()lxl[(l(l(’ dT(’SSlll’lg &g?’d?’lﬂy smith (l])])[() S(l[S(Z.

PROSCIUTTO & WATERMELON SALAD
Prosciutto ham, watermelon & feta with pine nuts & basil oil.
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28 DAY AGED BIRCHSTEAD ROAST SIRLOIN OF BEEF
ROAST CORNFED CHICKEN SUPREME
ROAST RUMP OF RIBBLE VALLEY LAMB
PLANT BASED TURKEY & STUFFING JOINT (VE)

All of our roasts are served with beef dripping roast potatoes, Yorkshire pudding, confit
carrot, carrot & swede puree, Stic/ey red cabbage, seasonal greens & red wine jus ( VA).

CHAMPAGNE FISH & CHIPS
Haddoc/cfillet in Champagnc fempura batter with pea puree,
[ripl(’ cooked chips & homemade tartare sauce.

STICKY TOFFEE PUDDING
Served with butterscotch toffee sauce, vanilla ice cream & honeycomb.

LEMON MERINGUE CHEESECAKE
Served with yuzu curd, meringue shards.

CHOCOLATE & CHERRY BROWNIE

Served with sour cherries, espresso ice cream, chocolate soil.






