Love Sunday Luned

2 course Sunday Lunch — £13.95  served all day
& then join us in the bar at lllﬂ]lt(l and relax to the smooth
sounds of live music in the afternoon from 3pm — 6pm

STARTER
TRADITIONAL ITALIAN TUSCAN BEAN SOUP

A homemade blend of white Tuscan beans and vegetables

SMOOTH CHICKEN LIVER PARFAIT

Homemade fruit chutney, served on toasted crostini

SCOTTISH SMOKED SALMON

Served over new potato salad

WILD MUSHROOMS

Sautéed with herbs and garlic butter, served on toasted crostini

WELSH MUSSELS

Sautéed in a cream & white wine broth with garlic and spring onion

GRILLED GOATS CHEESE

Served on a roasted red pepper & toasted crostini with fresh basil,
olive oil and balsamic

MAIN PLATES

(All served with Roast Potatoes and Winter Vegetables)

ROAST SIRLOIN OF LANCASHIRE BEEF

Home-baked Yorkshire pudding, finished with a rich red wine jus

GRILLED SEABASS FILLET

Served on rosemary roasted potatoes with sauce vierge

LANCASHIRE LAMB CASSEROLE

Slow cooked casserole with red wine and rosemary, herby potato stacks
and braised red cabbage

ROAST FREE RANGE CHICKEN BREAST

Filled with pine kernels and mascarpone wrapped in pancetta

HOMEMADE TORTELLINI PASTA

Filled with spinach and ricotta in a cream and mushroom sauce

DESSERT - £ 2.00 extra

TRADITIONAL ITALIAN TIRAMISU
HOMEMADE FRUIT CHEESECAKE



