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2  C O U R S E S  £ 2 7 . 9 5  •  3  C O U R S E S  £ 3 0 . 9 5

Se r v ed  Monday -Sa tu rday

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.

S TA RT E R S
ROA S T E D  S P I C E D  P U M P K I N  S O U P  D U  J O U R  

Chilli Oil | Yoghurt | Toasted Pumpkin Seeds | Rustic Bread Roll  ( g f o )  ( v e )  ( v )

D U C K  &  P O RT  PA R FA I T  
Cherry Compote | Bitter Leaves | Toasted Bread ( g f o )

T W I C E  BA K E D  L A N C A S H I R E  C H E E S E  S O U F F L É  
Caramelised Onion Chutney ( g f )  ( v )

M A I N S
ROA S T  T U R K E Y  BA L L OT I N E  

Candied Parsnips | Chestnut, Thyme & Shallot Stuffing | Carrot Purée  
Goose Fat Potatoes | Seasonal Greens | Jus Gras ( g f o )

Nut Roast Available 

H O M E M A D E  L A N C A S H I R E  C H E E S E  &  O N I O N  P I E  
Homemade Baked Beans | Mashed Potato | Vegetable Jus ( v )

BU TC H E R S  C U T  P O R K  C H O P  
Caramelised Apple | Winter Greens | Cider Jus | Triple Cooked Chips ( g f )

D E S S E RT S
C H R I S T M A S  P U D D I N G  

Brandy Sauce | Redcurrants  ( g f o )  ( v e o )  ( v )

S E L E C T I O N  O F  M R S  D OW S O N ’ S  I C E  C R E A M 
Please ask your server for today’s selection of flavours ( g f )  ( v )  ( v e o )

M U L L E D  P E A R  C RU M B L E  
Crème Anglaise ( g f o )

Festive Set  Menu




