
 

  
 
 
 

  Arr ival Cocktails 
 

 Sin City 
 Vanilla, limoncello & mint 

£6.00 
 

Lucky Number 7 
Summer fruits, apple & lime 

£6.00 
 

Full  House 
Raspberries, lemon vodka & orange liqueur 

£6.00 
 

Pornstar Martini 
Vanilla vodka, passion fruit & pineapple, champagne 

£7.00 
 

 
 
 

 
 
 
 
 
 
 
 
 
 

To Start 
 

 

  Soup of The Day (v)   * 
Made daily using seasonal ingredients 

£4.50 
 
 
 

Risotto of The Day (v)    
Made daily using seasonal ingredients 

Also available as main course 
Market Price 

 

 
‘Escabeche’ of Sardines 

(Lightly pickled), shallots, ginger, chilli, coriander 
£5.00 

 
Baked Open Mushroom   

Local black pudding, crispy egg, Mornay sauce 
(Also available as Vegitarian) 

£4.50  
 
 

S imply Served Smoked Salmon 
Lemon  
£5.50  

 
 

B lack Sesame Tempura Prawns 
Chilli jam, brocoli, carrots 

£6.00 
 
 

 
 

 Chicken Liver & Tarragon Pate * 
Tomato & roasted pepper chutney, rosemary toast 

£5.00   

 
Vegetable Balentine (v)  * 

Red pepper, aubergine, cabbage, crème fraîche 
£4.95 

 
 
 

 
 

To Follow 
 

                        Honey Glazed, Chil l i  Chicken    
Mango & papaya salad, chilli & coriander dressing 

£12.50 
 

           
      

        Roast Rump of Lamb                  
Rosemary dauphinoise potato, courgette timbale, red wine jus 

£14.95 
 
 

      Stuffed Pork * 
  Spinach, chilli & pine nuts.  

Served with apple & mint purée, mashed potato, glazed carrots 
£12.50 

 
 

   Gri l led Salmon* 
Black pepper crust, strawberry & chilli salsa, citrus cous-cous salad 

£10.50 
 
    

 Honey & Szechuan Roasted Goosenargh Duck 
Steamed broccoli, rosti potato, soy & ginger glaze 

£14.50 
 

 
 

Pan Roasted Coley 
(Sustainable alternative to cod) 

Baked saffron & chorizo risotto, confit cherry tomatoes 
£11.50     

 
 

Broccoli ,  Sti lton & Caulif lower Tart * 
Rhubarb chutney, square cut chunky chips 

£9.95 
 
 
 

Linen Gri l l  
 

Square cut chunky chips, Portobello mushroom, confit cherry tomato  
 
Goosenargh Chicken Breast * £12.00 
 
8oz Rib-eye Steak   £16.95 
 
8oz Fi l let Steak   £21.50 
 
Tuna Steak   £15.50 
 

 
                       Sauce; Choose from Garlic butter, pepper or béarnaise 

 
 
 
 

Sides 
 

Chunky chips, Caesar salad, Orange glazed carrots,  
Green beans with ginger & chil l i ,  Panache of mixed buttered vegetables 

Buttered new potatoes, Mash potato 
 
 

£ 2.25 
 
 

All foods served in the Restaurant are free of genetically modified materials, as defined by the Food Labelling (Amendment) Regulations 1999 
Our dishes may contain nuts, traces of nuts or nut derivatives 

 
(v) Denotes dishes suitable for vegetarian     -     All prices are inclusive of VAT - Gratuities are at your discretion 

A discretionary 10% service charge will be charged to parties of 5 or more 
Total  service charge amount is received by staff 

 

Enjoy; 
 

2  Courses for £10 
3 Courses for £15 

 

Choose any dish marked with * 
 

(Offer excludes Saturday & is unavail iable  
when any other offers are used 


