Pre-spring 2008

Brunch
From 11.00am- 5.00pm

Soup of the day

Please ask your server for details
Bruschetta of feta

Slow roasted vegetables (v)

Sardines on toast
Herb salsa

Roast chicken salad

Vietnamese glass noodles & chilli (n)

Lakes bacon sandwich/sausage sandwich
For bacon & sausage - add £1.50

Eggs Benedict/Florentine

Poached eggs on muffin, hollandaise & pancetta/spinach (v)
Home corned beef hash

Poached egg, brown sauce

Appetizers

Gastro’s bread tin
Daily selection from our artisan baker (v)
Mixed marinated olives

Our own mix of marinated olives (v)

Antipasto plate

Meats from Calabria, olives, bruschetta & dips

Vegetarian plate
Marinated artichokes, olives, mushrooms, olive paste crostini, feta & dips (v)

Starters

Jerusalem artichoke soup
Walnut pesto (v) (n)

Kidderton ash goats cheese salad
Watercress, apple & pine nut vinaigrette (v) (n)

Campana Buffalo mozzarella
Olive paste, crostini & roast tomato (v)

Beef carpaccio
Black pepper aioli, radish & cress salad

Middlewhite pork pate
Sourdough toast & baby gherkins

Seared diver caught scallops
Crispy duck & cauliflower puree

Crab salad

Avocado créme fraiche & shellfish oil

An optional service charge may be added to tables of 6 or more

All dishes may contain traces of nuts, however those marked (n) have nuts added

If you have any special requirements, please let us know

oS

FOOD HALL & RESTAURANT

£3.95
£5.95
£5.95
£6.25
£4.95
£5.95
£6.45

£2.95

£2.95
£4.95/£9.75
£4.95/£9.75

£3.95
£4.75/9.25
£5.95
£6.95
£5.95
£7.25
£6.95



Pre-spring 2008
Pizza

Margherita

Tomato, mozzarella & basil

Lebanese
Spiced lamb, yoghurt, shallots, coriander, mint & lemon

Tuscan

Tomato, mozzarella, spienata sausage, mushrooms and fresh herbs
Spago
Oak smoked salmon, dill & créme fraiche

Fiorentina
Tomato, mozzarella, free range egg, spinach & garlic (v)

Fish
Roast Pollack fillet

Cockles, brandade & sorrel vierge

Wild sea trout
Grilled spring onions, crushed new season potato

Grilled whole mackerel
Line caught, with mayonnaise & lemon

Meat

Corn fed chicken breast

Braised new season leeks & morel mushroom sauce

Cheshire slow roast pork belly

Celeriac puree, parsley carrots & calvados

Cumbrian lamb rump
Potato gratin, crispy sweetbreads & salsa verde

Local rib-eye steak
Aged & char grilled, portobello mushroom & roast tomato

Local onglet steak
Char grilled, portobello mushroom & roast tomato

Whole Spatchcock chicken

sherry vinegar marinade & lemon

Vegetarian

Open ravioli of purple sprouting broccoli
Ricotta cheese & basil (v)

Trotter hill cheese croquettes
New season leeks, soft poached egg & mustard dressing (v)

Pearl barley risotto
Spring cabbage & toasted pumpkin seeds (vegan)

Side orders

Parsley carrots (v)

Chipped or new season potatoes (v)

Buttered purple sprouting broccoli (v) (n)

Mixed Lancashire salad leaves (v)

Baby spinach, avocado and mustard dressing (v)
Rocket, frizze & parmesan (v)

An optional service charge may be added to tables of 6 or more
All dishes may contain traces of nuts, however those marked (n) have nuts added
If you have any special requirements, please let us know
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