FIXED PRICE MENU

£23.95 for 2 courses | £27.95 for 3 courses

AVAILABLE MONDAY TO THURSDAY FROM 5PM

STARTERS

NEW Pistou Soup, basil, parmesan V *VE
NEW Tuscan Panzanella Salad V *VE
Crispy English Whitebait, lemon aioli

NEW Ham Hock Terrine, celeriac remoulade, gooseberry chutney, buttered rye bread

MAINS
50z hattered fish of the day,
triple cooked beef dripping chips, braised marrowfat peas,
homemade tartare sauce, fresh lemon

NEW Risotto Primavera
asparagus, Gruyere crisp V *VE

Pie of the Day,
creamy mashed potato, buttered kale

Cumberland Sausage,
creamy mashed potato, buttered kale, HP sauce gravy

DESSERTS

Choc Brownie, strawberry compote, vanilla ice cream V
Jam sponge pudding, rich yolk egg custard V
NEW Lancashire Cheese and Crackers V

Allergens: Please make the team aware of any allergies you might have, before ordering. Dish ingredients may vary. An allergen matrix is available on
request. V = vegetarian. VE = vegan. *VE = can de adapted to vegan.

An optional 12.5% service charge will be added to your bill
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