
A La Carte Menu 

Starters 
 

Soup of the Day         £6.95  

Home Made Bread 

Lytham Shrimp Risotto          £8.95                                                          

Creamy Arborio Rice finished with Local Shrimps, Chives, Parmesan Shavings 

Mrs Kirkham’s Tasty Lancashire Cheese & Caramelised Red Onion Tart   £8.95 

Aged Balsamic Reduction 

Pressed Ham Hock Terrine                                                 £9.95 

Homemade Piccalilli, Toasted Brioche 

 

Main Course 
 

Seared Fillet of Sea Bass                                                £21.50 

Baby Saffron Potatoes, Fricassee of Leeks, Spinach & Wild Mushrooms, Crispy Leeks   

Roasted Breast of Goosnargh Chicken       £22.50 

Wild Mushroom Risotto, Truffle Oil 

Trough of Bowland Aged Fillet Steak       £29.95                                

Cherry Vine Tomatoes, Portobello Mushroom 

Shallot Onion Rings, Hand Cut Chips   

Confit of Goosnargh Duck               £23.50 

Two Glazed Duck Legs, Torched Pak-choi, Fondant Potato, Roasted Carrots, Orange Sauce 

Cannon Pendle Lamb             £29.50 

Savoy Cabbage, Bacon Lardons, Parmentier Potatoes, Red Wine Jus                          
 

All Main Dishes are served with Panache of Vegetables 
 

 

 



 

Side Orders  
 

Green Salad       £3.00 

Mixed Salad      £3.00 

Hand Cut Fat Chips       £3.20  

Sauté New Potatoes      £3.20 

Pepper Sauce      £3.00 

Diane Sauce      £3.00 

Blacksticks Blue Cheese Sauce      £3.00 
 

Desserts 

Choice of Today’s Desserts      £6.50 

Selection of Local Cheeses      £8.25 

Please Ask About our New Cheeses Served with Apple & Pear Chutney & Oatcakes 

 

Coffee & Tea 

Cafetiere Coffee & Mints      £3.20 

Choice of Liqueur Coffees      £6.95 

Selection of Traditional & Herbal Teas      £3.20 

 

A la carte supplements for guests with table d’hote inclusive terms as follows:  

Starter £6.50, Main Course £15.00, Steak £18.50 Desserts £5.20 

 

 


