
TO START
Creamed woodland mushroom soup, tarragon croutons,                                    

warm bread and butter * (VGA)
Potted duck leg, toasted sourdough, sticky fig & caramelised onion chutney *

Sweet potato falafel, cauliflower purée, crispy fried courgettes and soft herb oil (VG)
Tempura fried king prawns & anchovies, crispy capers, aioli and lime

Whipped feta & salt roast beets, apricots, sunflower seeds,                                 
hot honey and crostini * (V)

MAIN COURSE
Pan fried fillets of seabass, crab butter, sautéed potatoes, seasonal greens                

and parsley & white wine cream sauce (NGCI)
Grilled 8oz Black Angus Sirloin steak, thick cut chips, roast plum tomato,                 

ale battered onion rings and classic Diane sauce *

Herb roasted chicken breast, dauphinoise potatoes, tender stem broccoli, charred 
carrot and creamed prawn, lobster & brandy sauce (NGCI)

Black garlic porchetta, slow roasted rolled pork belly, bubble & squeak, apple sauce, 
buttered seasonal vegetables and gravy

Roasted butternut squash, sage & spinach risotto                                               
with vegan feta & pesto (VG/NGCI)

PUDDINGS
The Pudding board, tiramisu, warm caramel doughnuts & maple syrup, chocolate 
brownie & chocolate sauce, blackberry cheesecake & vanilla ice cream on crushed 

shortbread (made for sharing)

Baked blackberry cheesecake with mulled berries and cream

Rich chocolate brownie, dark chocolate sauce and Cheshire Farm                       
white chocolate ice cream (NGCI)

Tiramisu, layered mascarpone, sponge fingers, coffee liqueur, cocoa powder

Selection of British cheeses, Cricket St Thomas Camembert, Caron Lodge crumbly 
Lancashire, Stilton & Red Leicester with apple & ale chutney, celery and biscuits *

3 courses 36.95



(V) – SUITABLE FOR VEGETARIANS, (VG) – SUITABLE FOR VEGANS, 
(VGA) – VEGAN OPTION AVAILABLE, (NGCI) – NO GLUTEN 
CONTAINING INGREDIENTS, * CAN BE COOKED WITHOUT 

GLUTEN. If you suffer from a food related allergy please inform a team 
member for advice before you order. Not all ingredients are listed on the 
menu. Our kitchen uses nuts, gluten and other allergens.  Although every 

care is taken to prevent cross contamination of allergens we cannot 
guarantee it. Should the listed product be unavailable it may be replaced 

by a similar alternative product. Fish may contain bones. 


