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9 COURSES £27.95 + 3 COURSES £30.95
Served Monday-Saturday

STARTERS

ROASTED SPICED PUMPKIN SOUP DU JOUR
Chilli Oil | Yoghurt | Toasted Pumpkin Seeds | Rustic Bread Roll (gfo) (ve) (v)

DUCK & PORT PARFAIT
Cherry Compote | Bitter Leaves | Toasted Bread (gfo)

TWICE BAKED LANCASHIRE CHEESE SOUFFLE
Caramelised Onion Chutney (gf) (v)

MAINS

ROAST TURKEY BALLOTINE
Candied Parsnips | Chestnut, Thyme & Shallot Stuffing | Carrot Purée
Goose Fat Potatoes | Seasonal Greens | Jus Gras (gfo)

Nut Roast Available

HOMEMADE LANCASHIRE CHEESE & ONION PIE
Homemade Baked Beans | Mashed Potato | Vegetable Jus (v)

BUTCHERS CUT PORK CHOP
Caramelised Apple | Winter Greens | Cider Jus | Triple Cooked Chips (gf)

DESSERTS

CHRISTMAS PUDDING
Brandy Sauce | Redcurrants (gfo) (veo) (v)

SELECTION OF MRS DOWSON’S ICE CREAM
Please ask your server for today’s selection of flavours (gf) (v) (veo)

MULLED PEAR CRUMBLE
Créme Anglaise (gfo)

Please inform a member of staff if anyone in your party has a food allergy or intolerance prior to ordering.
We can then advise you about the ingredients. Please note that as allergenic ingredients, including nuts, are present in our kitchen,
we are not able to guarantee that any dish can be made 100% allergen free. Fish dishes may contain bones.





