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STARTERS SIDES

Soup of the Day
Butter and a Bread Roll

Harissa Lamb Leg Gnocchi
Basil Pesto, Kale

Classic Caesar Salad
Baby Gem, Crispy Bacon, Grana Padano, Anchovies, 
Caesar Dressing

Our dish descriptions don’t always mention every single ingredient, so please check our allergen tables (available upon request), which cover the 14 allergens 
specified by the Food Standards Agency. If you suffer from an allergy that is not included in these please contact the hotel in advance and our team will be 

happy to help. Due to the seriousness of allergies/food intolerances our serving team will not be able to help select dishes on the day. Our gluten free items are 
made with non-gluten containing ingredients however our fried items are cooked in the fryer with other ingredients containing gluten. All prices are inclusive of 

VAT.  An optional 10% service charge will be applied to your bill. 
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VG = Vegetarian   VE = Vegan  GF = Gluten Free

Sunday Lunch

DESSERTS

Sticky Toffee Pudding
Toffee Sauce, Vanilla Ice Cream

Poached Plum
Ginger Cake, Mascarpone

£34.95 per person

Cured Sea Trout
Dill Emulsion, Yoghurt, Linseed Cracker, Yuzu Pearls

MAIN COURSES
Roast Sirloin of Cheshire Farm Beef
Goose-Fat Roast Potatoes, Lancashire Bomb 
Cauliflower Cheese, Honey-Roasted Carrot, 
Tenderstem Broccoli, Gravy, Yorkshire Pudding

Honey-Roasted Gammon
Goose-Fat Roast Potatoes, Lancashire Bomb Cauliflower 
Cheese, Honey-Roasted Carrot, Tenderstem Broccoli, 
Gravy, Yorkshire Pudding

Stone Bass
Nduja and Butter Bean Cassoulet, Crispy Spring 
Onions, Tenderstem Broccoli, Dill

Mediterranean Vegetable Wellington
Baby Leeks, Roast Potatoes, Honey Roasted Carrots, 
Tenderstem Broccoli, Tomato Fondue Sauce

Crushed Carrot & Swede
Maple Glaze, Toasted Walnuts

Triple Cooked Truffle Chips 7

Rhubarb Cheesecake
Sauternes, Orange
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Balsamic Roasted Beetroot
Orange Zest

Bread Selection
Lancashire Bomb Cheese Custard, 
Netherend Butter, Maldon Salt

Celeriac & Mustard Slaw
Honey Dressing
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