
Served Sunday 18th March 
Noon till 8pm 

 

Adults £11.95 
Children £7.95 

Mothers Day  
3 Course Lunch Tel: 01253 852143 

Chefs Soup of the Day 
Served piping hot with parmesan croutons, warm roll and butter. 

 
Chilled Honeydew Melon  

Chilled Melon boat with winter fruit coulis. 
 

Warm Goats Cheese and Red Pepper Cheesecake  
Served on a bed of mixed leaves. 

 
OR 

 
(or choose from one of our starters below for only £1.95 supplement) 

 
Duck Spring Rolls  

Mini duck spring rolls served with hoi sin dipping sauce and mixed leaves. 
 

Chefs Pate 
Smooth liver pate served with hot finger toast and butter. 

 
Breaded Garlic Mushrooms 

Deep fried and served with a creamy garlic dipping sauce. 
 

Prawn & Salmon Platter 
Succulent Greenland prawns and salmon flakes bound in a lemon zest crème fraish, 

served on a bed of iceberg lettuce with brown bread and butter. 
 

~~~ 
 

Roast Leg of Pork 
Roast leg of pork served with apple sauce, stuffing and Yorkshire pudding. 

 
Roast Beef  

Locally sourced beef served with Yorkshire Pudding. 
 

Roast Turkey 
Roast turkey breast, cranberry, sage & onion stuffing and Yorkshire Pudding. 

 
Quorn Roast 

Quorn fillets served with a white wine mushroom sauce and Yorkshire Pudding. 
 

Roast Leg of Lamb  
Roast leg of lamb and mint sauce served with Yorkshire Pudding. (£1.45p supplement) 

 
Poached Salmon  

Salmon fillet in a creamy white wine, mushroom & chive sauce. (£2.25 supplement) 
 

Lakeland Sirloin Steak  
Cooked to your liking and smothered in a creamy peppercorn or mushroom sauce. Served 

with thick cut chips and garden peas. (£3.75 supplement) 
 

All of the above are served with a selection of local potatoes and seasonal vegetables 
unless otherwise stated. 

 

~~~ 
 

Chef’s Fruit Crumble & Custard 
Alabama Double Chocolate Fudge Cake 

Lemon Meringue Cheese Cake 
A Selection of Lancashire Cheeses 

Assorted Ices 


