Lunch £23.00, Dinner £28.00

Lunch £25.00, Dinner £29.50

12.00noon - 3.00pm / 5.00pm - 11.00pm
12.00noon - 11.00pm
12.00noon - 2.00am

Wednesday 29th November - Friday 23rd December

Spiced parsnip & apple, cumin, chives, creme fraiche
Goosnargh duck, pear & saffron, toasted sourdough

Rare breed pork, crispy homemade black pudding,
Granny Smith purée

West coast cured salmon, pickled shallots & dill,
pommery mustard, wholemeal toast

Retro style, Cornish crab, gem hearts, tomato confit

Traditional trimmings, apricot & sage stuffing,
cranberry relish

Wateredge Farm beef rump, tasty Lancashire cheese,
glazed chantenay carrots

West coasts salmon, roast beet risotto, Morecombe
Bay shrimps, tarragon

Confit Goosnargh duck, smoked sausage, beans, kale

Roast squash & chestnut, candied shallot, Blacksticks
Blue cheese, thyme butter

White chocolate & Baileys, vanilla shortbread
Raspberry preserve, coconut

Valrhona chocolate tart, chocolate bread & butter
pudding, chocolate sorbet

Pistachio ice cream, dark rum sauce

Local cheese selection, fruit chutney, damson miller
biscuits

This year Room will be providing menus ideally suited to a standing reception or cocktail party. Each
item is bite size and easy to eat. The minimum order is for 10 people and the full menu range is

available on our website or upon request.

£22.00 per person
£23.00 per person
£25.00 per person



