
 

SET MENU 
1 Course - 18.95        2 Courses – 26.45  3 Courses – 33.95 

 

Starters 

Venison and Black Pudding Scotch Egg 

Served with an apple and celery salad. 

Katsu Chicken 
Breaded chicken breast, on a katsu curry sauce topped with pickled red onion, coriander and sesame seeds. 

Garlic Mushroom Gratin 

Creamy garlic mushrooms topped with herb crumb, served with toasted ciabatta 

Salt and Pepper Calamari 
Salt and pepper coated calamari, topped with chillis and coriander with garlic mayonnaise dip. 

Garlic and Chilli King Prawn 
King prawns cooked in garlic and chilli butter, served with toasted ciabatta. 

Chicken Liver and Gin Pâté 
Homemade pâté incorporating one of the best local gins, the award-winning Lytham London Dry Gin, served with our 

onion chutney and ciabatta croutes.  

Soup of the Day  
Served with a white crusty roll. 

Main course 
 

‘Honeywells’ 8oz Sirloin Steak (Additional £2) (GF) 
Cooked to your liking, served with roast tomato, chestnut mushrooms, rosemary and garlic chunky chips and a pepper 

sauce 

Scott’s Pie of the Day 
Fully encased shortcrust pastry pie, with a mashed potato, and medley of greens. 

Venison Fillet (GF) 
Roasted loin of venison, served pink, with dauphinoise potato, chestnut mushroom puree, buttered kale, and red wine jus. 

Sea Bream (GF) 
Pan fried Bream fillet, with sauteed potatoes, tender-stem broccoli and chive white wine sauce. 

Beef Ragu Yorky 
Yorkshire pudding filled with slow cooked pulled beef shin, topped with onion gravy, crispy onion, bacon and parsley 

Stuffed Pork Fillet (GF) 
Pork fillet stuffed with sage and onion stuffing, wrapped in streaky bacon, served with dauphinoise potatoes, tender stem 

broccoli and apple cider sauce 

Butternut Squash Risotto (Ve)(GF) 
Topped with crispy squash skin, garlic oil, wild rocket. (optional shaved Parmesan Reggiano(v).  

Tomato and Olive Gnocchi (V) 
Potato Gnocchi, in a tomato velouté, with roasted cherry tomatoes, sliced olives, topped with rocket parmesan and garlic 

oil. 

Bistro Mixed Grill 
 Rump steak, pork steak, gammon steak, Cumberland sausage, a slice of bury black pudding, and a fried egg, served with 

roast tomato, chestnut mushrooms, rosemary and garlic chunky chips and a pepper sauce 
 



 

Desserts 
 

Trio of Cheese and Biscuits  

(Extra £2 Supplement) 

A trio of local cheeses served with caramelised onion chutney; 

celery sticks and apple. 
 

Sticky Toffee Pudding  

Topped with toffee sauce and served with custard. 

Baileys Crème Brulee (GFA) 

Served with shortbread biscuit. 

Chocolate Fondant Pudding 

Chocolate sponge pudding with a gooey chocolate centre, served 

with vanilla ice cream 

Wallings Ice Cream or Sorbet  (GFA) 

Three scoops of Wallings ice cream or sorbet in flavours of your 

choice and served with a wafer. (v) 

Berry Sorbet Sundae (GF) 

Mixture of lemon and raspberry sorbets with mixed berries and 

raspberry coulis. (ve) 

Eton Mess Sundae (GF) 
Sundae of, vanilla and strawberry ice cream, merangue, whipped 

cream, strawberries and strawberry sauce 

 

(GF) – Gluten free        (GFA) – Gluten free variation available 


