
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.  

 Sunday Menu 

Warm Sourdough bread – Smoked English butter, Lowry Bee Honey

Starters 
Soup of the Day - Freshly Baked Bread 

Heritage Beetroot Salad   - Whipped Goat’s Cheese, Walnut, Orange, 

Watercress

Sous Vide Veal Cheek Terrine - Celeriac, Hen’s Egg Yolk, Leek, Potato 

Traditional Smoked Salmon  - Capers, Shallots, Gherkin, Sourdough 

Mains 

Roast Sirloin of Cheshire Farm Beef - Yorkshire Pudding, Cauliflower and 
Lancashire Bomb Cheese, Honey Roast Carrot, Duck Fat Roasties, Stem Broccoli, 
Beef Gravy 

Crispy Gloucester Old Spot Pork Belly - Caramelised Apple Chutney, 
Cauliflower and Lancashire Bomb Cheese, Honey Roast Carrot, Duck Fat 
Roasties, Stem Broccoli, Gravy 

Spiced Butternut Squash - Red Curry Sauce, Pea, Broccoli, Chilli, Coconut 
Shavings (VE)

Halibut - Squash, Fennel, Apple, Cider sauce

Sides (£5.00)

(£6.50)

Stem Broccoli – Smoked Almond and Raisins
Triple Cooked Chips 
Fries – Aged Parmesan and Truffle 
Butter Leaf Lettuce - Mustard House Dressing, Radish, Shallot 
Truffled Mash Potato - Spring Onion

Desserts
British and French Cheese selection - Crisp Bread, Chutney Quince Paste  
Amarena Cherry cheesecake  - Dark Chocolate, Sour Cherry Sorbet and 
Chocolate Amaretto Cream
Milk chocolate Tart  - Whipped Praline Ganache, Honey Ginger Ice Cream 
Sticky Toffee Pudding  - Caramel Sauce, Vanilla Ice Cream

(£7.50) 

£29.95 per person




