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LANCASTRIAN LUNCH

Includes a welcoming glass of sparkling wine and after-dinner coffee.

Farmhouse Vegetable Soup
with fresh parsley
Slow Roasted Leg of Lamb & Yorkshire Pudding
with rosemary pan gravy
Apple & Rhubarb Crumble
with vanilla pod custard
Tea or Coffee

25% Jan | 22" Feb | 22" Mar | 13t Sept | 11*" Oct | 8t Nov |

Cream of Asparagus Soup
with fresh chives
Supreme of Country Chicken
with kilted sausage, stuffing ball & gravy
Sticky Toffee Pudding
with warm toffee sauce
Tea or Coffee

8t Feb | 15t Mar | 29t Mar | 20* Sept | 25t Oct | 15" Nov

Slow Roasted Tomato & Basil Soup
with garlic croutons
Herb & Pepper Crusted Silverside of Beef
with Yorkshire pudding and pan gravy
Traditional Apple Strudel
with Bavarian sauce
Tea or Coffee

15t Feb | 8% Mar | 5t Apr | 27t Sept | 1t Nov | 22" Nov

Chicken, Apricot & Pancetta Terrine
With a mixed pepper salad and malted bread
Wholegrain Mustard Studded Roast Beef
with Yorkshire pudding & rich pan gravy
Cookie Dough Salted Caramel Pie
with fresh cream
Tea or Coffee

19" April | 17t May | 2" Aug | 23" Aug




Mozzarella & Prosciutto Salad
with a balsamic drizzle
Traditional Roasted Turkey
with kilted sausage & stuffing ball
White Chocolate & Raspberry Cheesecake
with fresh cream
Tea or Coffee

26 April | 315t May | 12t July | 9t Aug | 30" Aug

Country Style Pate
with dressed salad, crusty loaf and relish
Honey & Dijon Glazed Gammon
with rich pan gravy
Caramelised Biscuit Sponge Cake
with toffee drizzle and Chantilly cream
Tea or Coffee

10t May | 28t June | 26% July | 16t Aug | 6 Sept




