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TABLE D’HOTE MENU

£35.00 3 COURSES

STARTERS

CHEF'S HOMEMADE SOUP OF THE DAY Ve | *GF
Bread roll & salted butter

CAPRESE SALAD cr v
Mozzarella, sun blush tomatoes,

seasonal leaves, garlic & herb oil

OAK SMOKED FLEETWOOD HADDOCK & MOZZARELLA FISHCAKE +cr
Spinach, soft poached egg

HOMEMADE GARLIC FLATBREAD =ve

MAINS

PAN FRIED BREAST OF LANCASHIRE CHICKEN cr
Parmentier potatoes, charred asparagus, roasted carrots, Dijon mustard sauce

BEER BATTERED FLEETWOOD HADDOCK *cr
Triple cooked chunky chips, homemade tartare sauce, pea puree

8 O/Z LANCASHIRE REARED STEAK BURGER

Toasted brioche bun, house relish, baby gem, sliced tomato, side of coleslaw & fries
ADD CHEESE 2 ADD BACON 2

CHARRED MEDITERRANEAN VEG STACK Ve | GF
Courgette, roasted red peppers, steamed basmati rice,
red pepper, garlic & basil sauce

DESSERTS

BARTON MANOR STICKY TOFFEE PUDDING v | *cF
Butterscotch sauce, Longridge vanilla ice cream

CLASSIC LEMON & RASPBERRY TART
Longridge strawberry sorbet

DARK CHOCOLATE & HAZELNUT CREME BRULEE cr
Longridge mint chocolate chip ice cream

TRIO OF LONGRIDGE ICE CREAMS +#vE
Rossini curl wafer

If you would like information on ingredients within our menu items in relation to allergens or food intolerance,
please ask a member of our team and they will be happy to help.
GF - Gluten Free VE -Vegan V -Vegetarian *GF - Can be made to be gluten free *VE - Can be made to be vegan



