
Starters

Mains 

(all served with Fresh Seasonal Vegetables and Potatoes)

Oliver’s Fresh Homemade Soup of the Day 3.95

Homemade Caramelised Onion & Goats Cheese Tart 
       5.95

Chicken Liver Pate 
4.95

Homemade Thai Fishcakes 
5.95

Seared King Scallops  
         6.95

Grilled Portobello Mushrooms 
 5.95

Gressingham Honey Roasted Duck 
14.95

Medallions of Beef Fillet Pan Fried  
              15.95

Pan Fried Chicken Breast 

                        11.95

Fillet of Beef Stroganoff
       14.95

Grilled Fillet of Sea Bass 
           12.95

Roasted Rump of Lamb 
                    14.95

Homemade Leek & Lancashire Cheese Tart 
                              10.95

with a Crisp Green Salad and Balsamic Dressing

served with Finger Toast and Red Onion Marmalade

with a Sweet Chilli Sauce and a Coriander Spring Onion Salad 

with a Lemon and Lime Glaze set on a Rocket & Tomato Salad

Filled with Bacon & Onions and glazed with Mozzarella Cheese

with a Cointreau & Marachino Cherry Glaze and Toasted Sesame Seeds.                     

with a Green Peppercorn & Brandy Cream Sauce

Wrapped in Bacon, Topped with Sun Blushed Tomatoes & Mozzarella  

with a  Red Wine Sauce

served with Pilau Rice.

with Chorizo and Potato Gratin in White Wine and Cream Sauce.

Infused with Garlic & Rosemary with Red Wine Jus

with a Balsamic Glaze & Lemon Butter Sauce 

à la carte Menu



 Grille’s

(all served Chips and Mixed Salad)

Accompaniments

Desserts

Coffee

Mixed Grill         14.95

8oz Sirloin Steak         14.95

8oz Rib Eye Steak         14.95

Green Peppercorn & Brandy Cream Sauce 2.25
Dianne Sauce 2.25
Garlic White Wine & Cream 2.25
Homemade Onion Rings                    2.25
Garlic Bread 3.25
Garlic Bread with Cheese 4.25

 Homemade Warm Toffee & Pecan Nut Tart
  5.95

Homemade Lemon Crème Brulee 
5.95 

Trio of Desserts 
   6.95          

 
Continental Cheese Board Selection

    6.95

            

  
 

Freshly Brewed Coffee & Mints  1.95

Cappuccino  2.75

Espresso  2.20

Latte  2.75

Liqueur Coffee  3.95

Double Espresso  2.50

4oz Sirloin Steak, Gammon, Sausage & Bury Black Pudding

served with Grilled Mushrooms, Tomatoes and Fried Egg

with Vanilla Ice Cream & Butterscotch Sauce

with Butter Cookies & Basil Ice Cream

Fresh Strawberry Meringue, Mini Chocolate Mousse, Vanilla & Toffee Cheesecake

with Grapes & Celery                                                            

à la carte Menu


