First Course

Traditional Scotch Broth Served With Haggis Dumplings
£6.50

“Mini” Surf & Turf
Slow Roast Cheshire Pork Belly, Market Fish, Homemade Sweet Chili Dressing

£9.25

Poached & Deep Fried Horseshoe Farm Egyg
Toasted Brioche, Truffled Mushrooms A La Créme

£8.75

Roast Breast of Wood Pigeon
Bury Black Pudding, Pearl Barley Risotto, Soft Boiled Quails Egg

£9.75

Confit Shoulder of Cheshire Lamb
Crispy Cabbage, Rosemary I Red ‘Wine Dressing

£8.75

Pan Seared King Scallops
Cauliflower Mousse, Buttered Spinach, Horseradish I Cauliflower Puree

£11.75

Locally Smoked “Horseshoe Farm” Scottish Salmon
Traditional Accompaniments, Pickled Cucumber

£9.50

AWl prices are inclusive of 17.5% VAT



