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Our talented team of chefs and dedicated restaurant team are thrilled to have you dine with us this evening.
We hope that you enjoy your experience!
Guests who are on our dinner, bed and breakfast rate will receive a £25pp allocation towards the a la carte

HOMEMADE SOUP OF THE DAY (V' VG) £7.00

warmed bread, dairy butter

GARLIC MUSHROOMS (V I VG)
oyster mushroom, sourdough, truffle oil

FARMHOUSE TERRINE
garden peas, pulled ham, snap peas, quail egg

CONFIT OF DUCK
bao bun, kimchi, honey, soy sauce

FILLET OF HADDOCK

curried mussels, Maris Piper, wilted kale

BREAST OF CHICKEN

garlic kiev, parmesan fries, Caesar salad

BLADE OF BEEF
creamed cabbage, mashed potato, pancetta,
baby onion

RUMP OF LAMB

pearl barley, asparagus, salsa verde

€18.00

£€19.00

£21.00

We take food allergy safety seriously and encourage guests with allergies or sensitivities to inquire about ingredients and
preparation methods before ordering. Due to the nature of our Kitchen, we cannot guarantee that cross-contact with

menu.

Cfe Oftart

POTTED SHRIMP
crumpet, spiced butter, lemon gel
WHIPPED FETA CHEESE (V)

sourdough, cherry vine tomato,

truffled honey
CRISPY FRIED SQUID

oriental salad, chilli, sesame

WATERMELON SALAD (VIVG)

roquette, pistachio, pomegranate, balsamic

GRESSINGHAM DUCK LEG

mushroom arancini, red cabbage, pear

CAULIFLOWER GNOCCHI (V)

courgette, walnuts, goats cheese, roquette

SUPREME OF SALMON

caponata, chickpeas, olive oil

SUNDRIED TOMATO RISOTTO
(VIVG)

cherry tomato, basil, vegan parmesan

€11.00

£8.00

£€19.00

€17.00

€21.00

€17.00

Impeiial Classics

IMPERIAL STEAK BURGER
relish, back bacon, Lancashire cheese,

pretzel bun, frics

IMPERIAL CHICKEN BURGER

hot honey, pretzel bun, Lancashire cheese,
fries

£17.00

€17.00

FISH & CHIPS £17.00

mushy peas, tartar, lemon

FALAFEL BURGER £17.00
smashed avocado, falafel, olives,
sriracha mayo, pretzel bun

All our options from the grill are served with hand cut chips, cherry vine tomatoes and a ficld mushroom

225G SIRLOIN OF BEEF

225G GAMMON STEAK

maccrated pincapple

BREAST OF CHICKEN

garlic, lemon, herb butter

ROQUETTE AND PARMESAN SALAD
CREAMED POTATOES

PARMESAN AND TRUFFLE FRIES
GARLIC FLATBREAD

LEMON POSSET (VI VG | GIY)

raspberries, sorbet, shortbread

CHORLEY CAKE (V)

clotted cream, vanilla créme anglaise
EGG CUSTARD TART (V)
rhubarb, ginger, caramel

PINEAPPLE TARTE TATIN (V)

rum and raisin, coconut crisp

£30.00

£17.00

£€18.00

Cfides

£€8.00

£8.00

£9.00

allergens will not occur. Please inform your server of any allergies or dietary restrictions

V - Vegetarian | VG - Vegan | GI' - Gluten Free | DI - Dairy Iree

SAUCES  All £2.25
RED WINE JUS
PEPPERCORN

BRANDY

GARDEN SALAD with french dressing
CAESAR SALAD

TRIPLE COOKED CHIPS

ONION RINGS

CHERRY OPERA GATEAU €9.00
morello cherry, crumb, pistachio
LANCAHIRE CHEESE €12.00
SELECTION

Garstang blue, Mrs Kirkhams,
Tunworth, wheat wafer, quince jelly

SELECTION OF PLANT BASED ~ £8.00
ICE CREAM (VI VG | DF | GF)

choc, strawberry, vanilla
hortbread crum


https://www.bing.com/search?q=cr%C3%A8me+anglaise&form=RSLNKC
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