
10oz Sirloin Steak (£12 Supplement)  Served with Triple Cooked Chips, Miso
Mayonnaise & Peppercorn Sauce

Pork Tenderloin  Celeriac, Black Garlic, Glazed Beetroot, Crispy Kale

Chicken & IPA Pie  Buttered Leeks, Mashed Potato, Red Wine Gravy

Roast Loin of Halibut  Steamed Clam, Cauliflower, Confit Potato, Yuzu Sauce

Delica Pumpkin  Pickled Pear, Cavolo Nero & Aged balsamic (Ve)

Mains

Starters
Aged Sirloin of Beef Tartare  Milk Bun, Caper Jam, Smoked Crème Fraiche

Celeriac Spaghetti  Seed Cracker, Miso, Celery Leaf Oil (Ve)

Smoked Chedder Tortellini  Fig Chutney, Roasted Pine Nut, Rosemary (V)

Onion & Cider Soup  Pickled Mussels, Prawn Toast, Smoked Cods Roe Dressing

Sides £5

Holy Grain Sourdough £5pp
Lancashire Cheese Custard, Onion Tea, Cheshire Estate Salted Butter (V)

Desserts
Rhubarb Parfait  Vanilla, Cinnamon Biscuit, Rhubarb & Thyme Sorbet (Ve)

Blood Orange Torte  Caramelised Honey Tuille, Earl Grey Ice Cream

Dark Chocolate & Salted Caramel Fondant  Feuilletine, Baked Croissant Ice
Cream

Mrs Bells Blue  Date Sponge, Black Truffle, Poached Granny Smith

Triple Cooked Chips (Ve)
Onion Rings  Curry Salt (Ve)
Creamed Spinach (Ve)
Mashed Potatoes  Red Wine Jus

Podium Seasonal Salad (Ve)
Tender Stem Broccoli  Miso & Sesame
Dressing x
Garlic and Tarragon Mushrooms (Ve)

★ FREE-FLOW BUBBLES +£35pp ★
Prosecco, Mimosas & Non-Alcoholic Prosecco 90 Minutes

2 Courses £35 | 3 Courses £40
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Mother's Day Menu


