Dinner Menu

Sprout Top Soup with Roast Chestnut and Nutmeg Chantilly
Fish Cakes with Thai Herbs, Sweet Chilli and Orange Sauce

Gateau of Goosnargh Duck, Potato and Savoy Cabbage, Mushroom Vinaigirtte

N

Roast Holker Hall Lamb Rump with Marjoram and Qffjary ow Soya Beans
Pot Roast Goosnargh Chicken with Choligo, Ki¥We and Pea’s

Grilled Salmon, Wilted Spinach, (§ive Beurre Blanc

Mag and Passion Fruit Soufflé

Wa te and Hazelnut Brownie, Clotted Cream

v British Farmhouse Cheese

3 Courses £25.50

AUl prices are inclusive of 17.5% VAT



