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Prawn, Cray:ﬁsh and smoked Salmon cocktail K L] .
A L
With salad and crusty sourdough . ]
o ’

Roasted sweet potato and paprika soup
With crusty bread
Prosciutto and melon

Drizzled with honey

Pan fried wild mushrooms
On a toasted ciabatta with blue cheese & port sauce
Mains
Roast Topside of Beef
With Yorkshire pudding
Roasted leg of Lamb
With a fine pan gravy
Pan fried fillet of salmon
With a lobster and prawn sauce
Goats cheese and butternut squash wellington
Desserts
Poached pear and winter berry crumble
With vanilla custard
Minted chocolate tart
With mint chocolate chip ice cream
Lemon and lime posset
With home-made shortbread
L Lancashire cheese and Garstang blue

\.‘ re With chutney and oatcakes
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