MAIN COURSE SELECTION

MEDALLIONS OF MINCED PORK, LEEKS AND LANCASHIRE CHEESE PAN
FRIED AND SERVED ON A RICH MADEIRA SAUCE
£19.75

STRIPS OF FILLET STEAK, PAN FRIED WITH RED CHILLI PEPPERS, SPRING
ONION AND GINGER AND GLAZED WITH HONEY, CALVADOS AND
RASPBERRY VINEGAR
£25.50

FRESH CRAB AND SALMON FISHCAKES ON A WHITE WINE AND FRESH
HERB CREAM SAUCE.
£22.50

LAKELAND LAMB SHANK BRAISED WITH ORANGE, GINGER AND RED
WINE
£22.50

BREAST OF FARM FRESH CHICKEN MARINATED IN COCONUT MILK,
FRESH LIME AND GINGER SERVED WITH FRESH PINEAPPLE AND GRILLED
PANCETTA
£19.95

ESCALLOPE OF FRESH SCOTTISH SALMON, MARINATED WITH LIME, 50Y
SAUCE AND GINGER , PAN FRIED AND SERVED WITH ASPARAGUS TIPS
£22.95

STRIPS OF CALAMARI AND KING PRAWNS PAN FRIED WITH RED CHILLI,
SPRING ONIONS,LEMON AND GARLIC AND SERVED WITH BASMATI RICE
£22.95

ALL MAIN COURSES ARE SERVED WITH STIR FRIED VEGETABLES OR
SALAD AND NEW POTATOES OR HOME MADE CHUNKY CHIPS

Due to the complexity of some of our dishes, it may not be possible to list all allergens.
Please make a staff member aware if you suffer from any particular allergen.



