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Asparagus and Garstang Blue Tart - 7.45

wild rocket, balsamic glaze. (v)

King Scallops - 11.45 (GF)

Three pan-fried scallops, served with a cucumber and tomato salad
dressed with a lime dressing.

Wild Mushroom Arancini - 6.95

Breaded mushroom rice balls, on a mushroom velouté, with wild
rocket, garlic oil and parmesan. (v)

Garlic and Chilli King Prawn - 8.45 (GFV)

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

Chicken and Lytham Gin Paté - 7.45 (GFV)

Homemade padté 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 - 5.95

Served with a white crusty roll.
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Scott’s Pie of the Day - 15.45
Fully encased shortcrust pastry pie, with a mashed potato, and
medley of greens.

Duck Breast Salad - 20.95 (GF}
Pan-fried duck breast, served with a mango and avocado salad,
with a chilli and lime dressing.

Pan Fried Hake- 19.95 (GF)
With sauteed potatoes, summer vegetable broth, watercress, dill
oil.

Chicken Marengo - 23.95(GF)
Paprika marinated chicken, in a tomato, olive and parsley sauce
with potato puree, buttered greens.

Garlic and Herb Pork Fillet- 17.45 (GF)
Roasted Pork fillet marinated in garlic, parsley and sage, served
with Ratatouille, watercress and garlic and parsley oil.

Asparagus, Pea and Mint Risotto — 16.45 (Ve)(GF)
Topped with garlic oil, wild rocket. (optional shaved Parmesan
Reggiano(v).

Grilled Veg and Chickpea Salad with Feta - 14.45
(V)(GF)

Grilled courgette, peppers and tomatoes with chickpeas, in a citrus
dressing topped with feta and watercress.

FOR

all o

ORD]
here

boo
/o
0>



—~ <0
N

¢ e From the Grill g

8oz Sirloin - 23.95
60z Onglet Steak - 16.45

Bistro Mixed Grill - 26.95
Rump steak, pork steak, lamb chop, gammon steak, pin-
wheel sausage, a slice of bury black pudding, and a fried egg.

All of our steaks are served with rosemary and garlic

chunky chips, roasted tomato, field mushrooms and a

choice of either garlic and pepper butter, peppercorn
sauce or a red wine jus. (GF)

80z Gammon Steak - 16.95

Served with rosemary and garlic chunky chips, roasted
tomato, field mushroom and two fried eggs. (GF)

Scott’s Bistro Burger - 15.45 (GFV)

A homemade beef patty, topped with streaky bacon and
cheddar cheese and served with rosemary and garlic
chunky chips and a spiced tomato chutney.
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Trio of Cheese and Biscuits - 9.45
A trio of local cheeses served with caramelised onion
chutney, celery sticks and apple.

Sticky Toffee Pudding - 6.45
Topped with toffee sauce and served with custard.

Tia Maria Créme Brulée - 6.95 (GFV)
Served with shortbread biscuit.

Tiramisu - 6.95
Layers of espresso and liqueur-soaked sponge, mascarpone
cheese and topped with cocoa powder.

Wallings Ice Cream or Sorbet - 5.75
Three scoops of Wallings ice cream or sorbet in flavours of
your choice and served with a wafer. (v)

Berry Sorbet Sundae- 5.95 (GF)
Mixture of lemon and raspberry sorbets with mixed berries
and raspberry coulis. (ve)
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