
Mothers Day Menu Sunday 14th March 2010

Mothers day starters
Pea and mint soup with warm baked bread 	

 	

 	

 	

 	

 4.15
Oxtail soup with oxtail and warm baked bread 	

	

      	

 	

 	

 4.15                          
Bruschetta: slices of garlic bread with diced tomatoes, 
red onion, basil & parmesan     	

 	

 	

 	

 	

 	

 	

 4.15              

Breaded Mushrooms with garlic mayo	

 	

 	

 	

 	

 	

 4.95
Brandy & herb pate: medium course award winning 
Patchwork pate with butter, red onion marmalade & crostini	

 	

 	

 	

 5.25                                      

Prawn cocktail: salad, marie rose sauce & toasted bread	

 	

 	

 	

 5.35
Salmon, cod, lime & ginger Fish cake with oriental salad	

 	

 	

 5.35

Roasts of the day
Slow Roast Lamb	

	

 	

 	

   	

 	

 	

 	

 	

 9.95
Slow Roast Rump of beef	

 	

 	

 	

 	

 	

 	

 10.95
Herbed Roast Chicken	

 	

 	

   	

 	

 	

 	

 	

 9.95
All with yorkshires, stuffing, goose fat potatoes and vegetables of the day

Specials
Smoked haddock & Shellfish Chowder with warm crusty bread	

 	

 10.95
Salmon, tuna & Snapper Fish stack: lobster bisque, rosti potato	

 	

 13.95
Thai Chicken with bone, spicy coconut sauce, sticky rice & pak choi	

	

 	

 13.95
Chef’s signature French country style chicken broth with toast	

 	

 13.95
Shin of beef Lancashire hotpot with roasted vegetables	

	

 	

 	

 12.95
Vegetarian Wellington: apricots, wild mushroom, stilton, 
spinach, in a mushroom & brandy sauce	

 	

 	

 	

 	

 	

 11.95



The Grill
Mixed Grill: lamb chop, gammon, pork chop, rump steak, sausage, 
Black pudding, grilled tomato & chips                                                           	

	

 13.95                                
8oz Rib Eye steak with chips and vegetables or salad	

 	

 	

 	

 	

 13.95
Glazed Pork belly on the bone with mash, onions & Dijon mustard sauce	

 12.95 

	



Pub classics
Atlantic Cod & chips: ale battered Cod, chips, peas & homemade tartare	

	

 12.95
Plump Whole Tail Scampi with chips, homemade tartare & peas or salad	

 8.95
Lamb Shank, red wine, honey & rosemary jus:	

 	

 	


Slow cooked lamb served with gratin dauphinoise potatoes & vegetables	

	

 	

 13.95  
Pie of the week: short crust award winning big pie (275g)	

 	

 	


Served with mash or chips, peas & gravy 	

 	

 	

 	

 	

 	

 10.95   

Vegetables of the day are honey glazed roasted parsnips, carrots, red onions & courgettes 

Side Orders 
Onion rings	

	

 	

 	

 	

 	

 	

 	

 	

 2.50 
Vegetables	

	

 	

 	

 	

 	

 	

 	

 	

 1.75    
Grilled buffalo tomato	

 	

 	

 	

 	

 	

 	

 1.20                                                   
Side Breaded mushrooms	

 	

 	

 	

 	

 	

 2.00 
Garlic bread	

 	

 	

 	

 	

 	

 	

 	

 2.00                                                    
Cheesy garlic bread	

 	

 	

 	

 	

 	

 	

 2.50 
Bread & butter (warm rustic white bread)	

	

 	

 	

 1.25 
Mixed dressed salad	

 	

 	

 	

 	

 	

 	

 2.50                                   
Chips small	

	

 	

 	

 	

 	

 	

 	

 	

 1.20 
Chips large	

	

 	

 	

 	

 	

 	

 	

 	

 2.00


