Desserts*

e Fruit Salad

Appetizer s
@ Garlic Bread
Soups*

X
@ Soup of the Day
Salads

Coledaw

@ House salad

Burgers*




U Burger

Side dishes*

O Onion Rings

Seafood

. F
b !

.
@ Fish Platter

Drinks

, F
b !

s, .
@ Liqueur coffees

Starters

. F;
', /

@ Chicken Liver and Chorizo Pate

16



Spirits

C Americano 1

Daily Specials
3 Vegetable Platter
Tea

w Traditional English Tea

Coffee

‘ Other 9
@ Espresso 10



Breakfast Sides

@ Speciality Bread

Entree

@ Confit of Duck Leg

Coffee*

<>

! CafféLatte

Tea Salection

@ Selection of Fruit Teas

Soups, Salads, & Boards



o .
@ Charcuterie Board

All MealsIncludes

&b
@ Medley of Vegetables

Uncategorized

@ Affogato Vanilla | cecream

@ Chipped Potatoes

@ Mushroom and Brandy Strudel
@ Honey and Mustard Glazed Chicken
@ Pear, Ginger and Cider Trifle
@ Oven Baked Silver Hake

oaiae

@ Chefs Traditional Lancashire Hotpot



Pork and Black Pudding Ballantine

Childhood Delight

8 Oz British Fillet Steak

12 Oz British Rib Eye Steak

10 Oz British Sirloin Steak

Chicken and M ushroom Flat Bread

L ocally Sourced Cheese Boar d

Spiced Lamb Kofta

Melon and Winter Berry Salad

French Onion Soup with Egg

Warm Sticky Chocolate Brownie

Black Pudding and Cherry Tomato Confit



E Sautéed King Prawnswith Gar stang Blue

el , .
E Eve's Pudding

el
E Cray?sh Salad



