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Pre-COMEDY & THEATRE 2 COURSE MENU £11.50

PLEASE NOTE: this is a sample menu and that large booking wanting to pre-order should
contact us about receiving an up-to-date menu for the day they are coming

STARTERS

CREAM OF MUSHROOM AND TARRAGON
Homemade soup of the day served with fresh bread and butter

SMOKED FILLET OF MACKEREL
With sautéed chorizo, fresh garden peas and mixed leaves

HAM HOCK TERRINE
Pressed with leeks and fresh parsley served with tomato compote and French toast

GOATS CHEESE AND BEETROOT SALAD
With toasted pine nuts and dressed salad

LEMON AND DILL CURED LOCH DUARTE SALMON
With creme fraiche, brown bread and mixed leaves

MAIN COURSES
HONEY GLAZED PORK LOIN
Served with seasonal vegetables, mash & cider gravy

SPICY MIXED BEAN AND SAUSAGE CASSEROLE
Cumberland chipolata sausage, onions, tomatoes and beans served in an individual casserole
with fluffy mashed potatoes and salad

FILLET OF HAKE WITH LEMON AND BLACK PEPPER
With creamed leeks, roast new potatoes and shrimp butter

GARLIC AND HERB CRUSTED CHICKEN
With home-cut chips and mixed salad

SMOKED CHEESE PIE
Creamy gratinated potatoes layered with Dewlays smoked Lancashire cheese & served with home-cut chips

DESSERTS
STICKY TOFFEE PUDDING
With a rich dark toffee sauce

VANILLA CREME BRULEE
With almond tuilles

WHITE CHOCOLATE CHEESECAKE
Topped with home-made cinder toffee



