
 

 

 

 

Sample menu only 

 All menus can change on a daily basis 
 

Available every evening from 5.30 pm onwards 
Glass of sparkling wine 150ml £5.50 

Kir Royale 150ml £5.95 
Glass of house Champagne 150ml £9.50 

Antique Fino Sherry 50ml  £3.50 
 

 

Fresh rock oyster                                                                              £2.25                                                     
Oyster “ Rockerfeller” baked with cream, spinach and parmesan                    £2.75 
bread, olives, tapenade and oil                                                        £3.50 

 

STARTERS 
 

Soup of the day          £4.50 
bread and butter 
 

Melon and summer fruits                               £5.95 
Lemon syrup 

 

Grilled asparagus wrapped in Parma ham      £7.95 
with poached duck egg and hollandaise sauce    
 

Chicken liver parfait          £6.25 
homemade chutney, toast 

 

Deep fried prawn fritters         £6.95 
rice noodle salad, dipping sauce 

 

Seared king scallops                         £8.95 
Thai sweet chilli sauce, rocket, crème fraiche 

 

Whitby Bay crab and tomato salad       £7.95 
bloody Mary dressing 

 

Twice baked Lancashire cheese and hazelnut soufflé gratin   £6.25 
grilled with cheese sauce and  parmesan  

 

Whisky and honey cured Scottish smoked salmon     £7.95  
smoked trout mousse 

 

Crisp pork belly and Bury black pudding      £7.95 



with puy lentils and red wine jus 
 

  
 
 

 

 

 
 

MAIN COURSES 
 
 
 

Goosnargh duck breast and confit leg                 £16.95      
market vegetables and potatoes, plum and ginger compote                                                           
  

Grilled spring lamb Barnsley chop from Gore farm, Arley   £17.95               
with stuffed lamb breast, sautéed Cheshire potatoes, minted peas 

    

Tartlet of roast pepper and Cheshire goats cheese    £11.95 
Fennel Nicoise and cous cous 

 

Seared fillet of sea bass         £16.95 
crisp salmon fishcake, grilled asparagus, tomato and basil beurre blanc 

 
Cornish plaice fillets          £17.95             
Morecambe bay shrimp butter, spinach, pomme dauphinoise             

 

21 day dry aged Cheshire beef      Sirloin £17.95 
pepper sauce, grilled field mushroom, fat chips    Rib-eye £17.95 
 

Pan fried medallion of Cheshire beef fillet      £21.00 
with slow cooked beef cheek, Bourguignon garnish and potato rosti    
   

English rose calves liver         £15.95 
with mash, onion confit, onion rings and red wine jus 
 

 
 

SIDE ORDERS £3.50 
 

Fat chips, sour cream and chives 
Rocket and pea shoot salad, sun dried tomato vinaigrette 

Deep fried courgettes, basil oil and parmesan 
Market vegetables 

Buttered spinach and Swiss chard 
 

 

 
 



An additional discretionary service charge will be added to tables of 5 or more 


