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Z\T SUNDAY MENU )

1 Course - 18.95 2 Courses - 26.45 3 Courses - 33.95

STARTERS

Soup of the Day (GFA)
Served with a white crusty roll.

Garlic Mushroom Gratin (GFA)
Creamy garlic mushrooms topped with a herb crumb, served with toasted ciabatta

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

Chicken and Lytham Gin Paté (GFA)
Served with our onion chutney and ciabatta croutes.

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

Salt and Pepper Calamari
Served with garlic mayonnaise

MAIN COURSE Side Orders

Chunky Chips 2.95
Sunday Roasts (GFA) Cauliflower Cheese 3.45
Topside Pig in Blanket 1.45

Lamb Rump
Chicken Breast
Served with roast potatoes, mashed potato, Yorkshire pudding, seasonal vegetables, and gravy.

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

80z Sirloin Steak (GF)
8oz Sirloin, cooked to your liking, with roasted tomato, button mushroom, garlic and herb chunky chips and pepper sauce

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

Pie of the Day
Fully enclosed shortcrust pie, served with mashed potato, and seasonal vegetables.

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

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

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

PLEASE INFORM A MEMBER OF THE TEAM BEFORE ORDERING IF ANYONE IN YOUR PARTY HAS AN ALLERGY;
Please be aware that all of our dishes are prepared in our kitchen where nuts, gluten and other allergens could be present, therefore we cannot (]

o
¢ / guarantee that any items is entirely ‘free from’ traces of other allergens; our menu descriptions do not list all ingredients, please ask a member of the
o _o_ team to bring you our allergen advice sheet prior to ordering; please be aware that poultry, fish and shellfish dishes may contain bones and/or shell. _o_ (o]



