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HAPPY FATHERS DAY

2 COURSES £2995 | 3 COURSES £34.95
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TO START

ROASTED PLUM TOMATO SOUP & BASIL OIL () wve) g

homemade focaccia

BURY BLACK PUDDING

crispy bacon, leek & potato rosti, bearnaise sauce

GARLIC & CHIVE MUSHROOMS (v) ¢

toasted brioche & parmesan

CHICKEN LIVER PATE

apple & date chutney, toasted brioche

LANCASHIRE SMOKEHOUSE SMOKED SALMON & PRAWN TIAN (gf)

avocado & tomato vinaigrettes

TO FOLLOW

SLOW ROASTED OVER-NIGHT TOPSIDE OF GRASS-FED LANCASHIRE BEEF (g

yorkshire pudding, roasted potatoes, fine beans, cauliflower cheese, roast carrot & beef gravy

PAN ROASTED SALMON ¢gf)

blini potato cake, baby spinach & samphire, shellfish sauce

60z HONEYWELLS BEEF BURGER (9
toasted brioche burger bun, smoked Lancashire cheese, gem lettuce,
beef tomato, dill gherkin, onion rings & skin on fries

CHAR-GRILLED BACON CHOP (g
fried duck egg, pineapple and chunky triple cooked chips

WILD MUSHROOM RISOTTO ) ¢ve) ¢'gh

mascarpone & parmesan cheese

TO FINISH

APPLE CRUMBLE )

proper custard

RICH CHOCOLATE BROWNIE )@

chocolate ganache, fresh raspberries

STRAWBERRY CHOUX (v

white chocolate cremeux, strawberry jelly & strawberries

BARTON MANOR STICKY TOFFEE PUDDING ()

salted caramel sauce & wallings vanilla pod ice cream

LEMON POSSET w)

almond chocolate soil and raspberry sorbet

THE
WALLED

(v) Vegetarian (gf) Gluten Free (ve) Vegan (*gf) Can Be Made Gluten Free (*vg) Can Be Made Vegan
If you would like information on ingredieants within our menu items in relation to allergens or food intolerance
please ask a member of our team and they wull be happy to help.




