
 

Poached Baby Beetroot Salad (v) £5.50 
Topped with goat’s cheese, toasted pine nuts and a 

balsamic glaze 

Morecambe Potted Shrimps £7.50 
Shrimps served in butter with brown bread and a wedge 

of lemon 

Avocado and Papaya Salad (v) £5.95 
Served on a watercress salad with a mango dressing  

Homemade Fishcake                £5.50 
Served on a herb mixed leaf salad and a homemade 

tartar sauce 

Duo of Lamb   £16.50 
Served with a mini shepherd’s pie, lamb cutlets, sticky 

red cabbage and a rich red wine jus  

Chicken Parmigiana  £13.95 
Coated in breadcrumbs, topped with parma ham, 

mozzarella cheese, tomato concasse and fine beans 

accompanied by sweet potato wedges with a spicy 

tomato salsa 

Wild Mushroom Gnocchi Stroganoff (v) £10.50 
Served with truffle scented rice and a mixed leaf salad 

Fish of the Day  £14.50 
Please ask your server for the fish of the day and 

accompaniments 

 
 
 

Crab and King Prawn Risotto £12.50 
Served with rocket and parmesan salad 

Confit of Duck Leg £13.25 
Served with Chinese spiced noodles, roasted plums and 

a rich plum sauce  

Ratatouille Stack (v) £11.25 
Served with sliced vegetables and a rich tomato sauce 

topped with parmesan shavings, a balsamic glaze and 

accompanied by sour dough bread 

Homemade Steak, Mushroom £12.50 
and Guinness Pie  
Served with chunky chips and a rich gravy 

 

(v) = Vegetarian 

 

 
 
Homemade Chips £2.45 
 
Seasonal Vegetables  £2.45 
 
Fine Beans £2.45 
 
Sticky Red Cabbage  £2.45 
 
 
  
 

Homemade Chocolate Mousse                 £5.25 
Served with a mixed fruit skewer 

Sticky Toffee Pudding              £5.25 
Served with toffee sauce and vanilla ice cream 

Lemon Tart £5.25 
Served with blackcurrant sorbet 

Trio of Desserts £8.95 
A tasting plate with mini versions of all the above 

desserts - ideal to share 

Cheeseboard £6.25 
A selection of British cheeses served with oat biscuits 

and mixed grapes soaked in a stem ginger syrup 

Selection of Ice Creams & Sorbets £3.25 
Please ask your server for today’s choice 

 

Starters 

Main courses 

Side orders Desserts 

Chef’s Soup of the Day (v) £4.50 
Homemade soup served with rustic croutons 

Paupiette of Sole  £6.75 
Poached fillet of sole served on a bed of spinach with 

a white wine cream and mushroom sauce, gratinated 

with cheese 

Venison Terrine  £5.75 
Served on mixed leaves, baby beetroot chutney and 

toasted brioche 

Homemade Quail Scotch Eggs £5.25 
With Bramley Apple and watercress salad, drizzled 

with sage oil 

Please note the fish dishes may contain bones. Some of our dishes are 
subject to seasonal availability. Details are correct at the time of printing. 
If you have a food allergy or special dietary requirement we will do our best 
to accommodate your needs. Please speak to your server prior to ordering 
and our chef will endeavour to meet with any requests made on the evening. 

 

Served from 9 February – 30 April 16 

 


