
 

EARLY BIRD 
 

 

available until 6.45pm 
 

 

2 courses £15.95  3 courses £18.95 
 

 

Starter 
 

Little Moneybag 

a treasure of seafood in crispy pastry, 

lobster sauce 
 

Soup Of The Day 
 

Beetroot, Garden Greens and Fine Fettle Cheese Salad 
 

~~~~~~~~~~~~ 
 

Main Course 
 

Crispy Goosnargh Duck Leg 

buttered pak choi, plum puree, red wine sauce and new potatoes 
 

Grilled Bream Fillet 

on a fricassee of chorizo, potato and spring onions 
 

Risotto of Roasted Mediterranean Vegetables 

salsa verde and grando padano shavings 
 

~~~~~~~~~~~~ 
 

Sweets 
 

Sticky Toffee Pudding 

butterscotch sauce, crème chantilly 
 

A Selection Of Sorbets  

with fresh berries 
 

Lemon Posset 

with biscotte 
 

~~~~~~~~~~~~ 
 

 

Coffee/Tea (not included in price) 
 

Coffee 
 

 £2.60 

Large Espresso 
 

 £2.60 

Small Espresso  £1.90 
 

Cappuccino  £2.40 
 

Tea  £2.50 
 

 

 

FISH A LA CARTE 
 

 

Starter 
 

LITTLE MONEYBAG     £6.95 

a treasure of seafood baked in crispy pastry, served with lobster sauce 
 

ANGEL’S OWN BLACKPUDDING     £6.50 

English vine tomato chutney, deep fried poached egg and five spice pear compote 
 

GOOSNARGH CHICKEN AND FOIE GRAS TERRINE     £7.25 

roasted shallots, apricot chutney, soft herb salad and granary toast 
 

TEMPURA KING PRAWNS     £6.95 

citrus salad, sweet and sour dressing 
 

IN HOUSE HOT SMOKED SALMON £6.95 

remoulade and pickled radish salad, with tomato and horseradish salsa 
 

ENGLISH TOMATOES 

FILLED AND BAKED WITH YELLISON GOATS CHEESE AND SPICED BEETROOT     £6.25 

spring onion and pistachio cream 
 

~~~~~~~~~~~~ 
 

Main Course 

 

ISLE OF GIGHA HALIBUT LOIN     £17.95 

rosti potato, cauliflower puree, asparagus, confit cherry tomatoes, 

seared scallops and lobster sauce 
 

ROASTED GOOSNARGH DUCK BREAST     £14.95 

crispy duck wontons, sesame roasted courgettes, 

sweet and sour peppers, spiced red wine jus 
 

PAN FRIED BRILL FILLETS     £16.95 

roast red pepper puree, crayfish red wine sauce, crushed new potatoes and girolle mushrooms 
 

NEW SEASON BOLTON ABBEY LAMB     £16.50 

roasted loin, confit shoulder, liver and sage beignet, ratatouille, 

basil potato, lamb sauce 
 

GRILLED FILLET OF PINK SNAPPER     £16.95 

on a prawn, saffron and coriander risotto, buttered spinach and red wine reduction 
 

CRISPY BLUE CHEESE AND RICE BALLS     £12.95 

in tomato and oregano fondue with sweetcorn salad, seasonal vegetables 
 

~~~~~~~~~~~~ 
 

 

Further vegetarian dishes and other choices from the brasserie menu are available on request 

Restaurant cover charge may be applicable 


