VEGETARIAN SEASONAL LUNCH MENU

FIRST COURSE £4.75

Ashcroft’s Beetroot Salad,
Leagrams Cows Curd, Balsamic

Garden Lovage and Wild Garlic Soup, Crispy Skins

MAIN COURSE £14.00

Cheese Omelette Soufflé, Tomatoes, Lancashire Cheese Foam

Tempura Ascroft’s Cauliflower, Shorrocks Bomber Cheese Fondue,
Spinach

DESSERTS £4.75

Alfonso Mango, Coconut and Lemongrass Tapioca, Ginger Crunch

Soft Churned Rhubarb Ripple Ice Cream, Jelly and Crumble

2-Aged Lancashire Cheeses From Beacon Fell, Creamy,
Blue or Smoked served with Northcote Homemade Bread Wafers,
And Walnut and Fruit Loaf

Fairtrade Triple Certified Espresso Coffee, Served to Your Preference
with Eccles Cakes £2.50

3 Courses Including Coffee £26.00

Nigel's new Obsession Celebration Cookbook 54 Chefs 128 Recipes
Now for sale at £35.00 per copy from Reception

Please inform a member of staff of any food allergies or special requirements
All prices include vat at the current rate. Gratuities at your discretion
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