
Mother’s Day Menu   £25 
Starters 

Home Made smooth chicken liver pate, garnished with red onion chutney 
and whole meal toast (gfo) 

Creamy tomato, sweet roasted red pepper & basil soup served with oven 
baked bread (V) 

Locally sourced, oak smoked haddock, Lancashire cheese & spring onion 
fishcake, served with creamy tartar dip 

Classic Freshwater prawn cocktail served on a bed of crunchy gem lettuce 
covered with a velvety Marie rose sauce (gfo) 

Chicken Caesar salad served with crisp romaine lettuce, garlic croutons & 
a light Caesar dressing (gf) 

Pan-fried king prawns & spicy chorizo in a warm tomato & garlic cream 
(gfo) 

Our chef’s selection of seasonal melons served as a salad with Honey & 
fresh mint dressing (V) (gf) 

Main Course 
British Loin of pork, golden crackling, apricot stuffing, warm spiced 

apple chutney & roasting juices (gfo) 

Cheshire Roast Turkey breast, pigs in blankets, red wine jus & homemade 
cranberry sauce (gfo) 

Lancashire sirloin of Roast beef, Yorkshire pudding rich beef gravy (gfo) 
(All Above are all served with honey roast parsnip, cauliflower cheese, buttery carrot & 

swede and homemade roast & new potatoes). 
*********** 

Pan fried chicken breast, creamy wild mushroom & petit pois linguine 

Spiced Kashmir vegetable curry served with fluffy jasmine rice (v) (gf) 

Wild mushroom & baby spinach linguine, petit pois in a velvety white 
wine sauce (gfo) 

Oven roasted salmon Fillet served with a fresh lemon hollandaise cream 

King prawns or chicken finished in a fascinating piquant sauce with 
jasmine rice (gf) 

Our handcrafted Desserts from our Pastry chef 
Lemon Posset topped with meringues & raspberries  (gf) 

A seasonal light honey & lime-soaked fruit salad 

Oven baked creamy rice pudding topped with a fruit compote 

Our rich chocolate brownie, vanilla ice cream & a chocolate sauce 

Mixed winter fruit crumble & a warm crème anglaise 

Light Victoria sponge just for mum, filled with double cream & 
strawberry jam, fresh strawberries 

Vanilla cheesecake dressed with a citrus coulis & fresh lime 
 



(GFO- These dishes have a gluten Free Option Available if required) 
(GF- This is a Gluten Free Dish) 

(V- This is a vegetarian Dish) 
 

For Allergy information please ask your server 


