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DINING

WITH

DISTINCTION

MID WEEK LUNCHEON

Chicken Breast Chasseur with parmentier potatoes
Red Cherry Lattice Tart with Chantilly cream

16 Feb, 25* May, 29' Jun, 3" Aug, 7*" Sep

Steak, Mushroom and Ale Pie with baby roast potatoes
Chocolate Fudge Cake with Orange & Fresh Cream

6™ Apr, 1° Jun, 6" Jul, 10*" Aug, 14" Sep

Cumberland Sausage with Yorkshire pudding, herby mash and onion gravy
Gingerbread Cheesecake with & Fresh Cream

13 Apr, 8 Jun, 13t Jul, 17t Aug, 21% Sep

Cottage Pie with Baby Roasts & Mixed Veg
Apple & Blackberry Crumble with Homemade Custard

11*" May, 15 Jun, 20 Jul, 24" Aug, 26" Oct

Lancashire Hotpot with Red Cabbage & Crushed Peas
Sticky Toffee Pudding & Warm Toffee Sauce

18t May, 22" Jun, 27t Jul, 31% Aug, 28" Oct

VEGETARIAN OPTION

Mediterranean Vegetable Wellington

Feb

Baked ratatouille & goat’s cheese individual ramekin

Apr




Pulled Bourbon BBQ Jackfruit and Pimento Bake with Goats Cheese

May

Charred courgette, lemon and Goats Cheese Tart

Jun

Aubergine, tomato & halloumi pie

Jul

Baked ratatouille & goat’s cheese individual ramekin

Aug

Aubergine, tomato & halloumi pie

Sep

Mediterranean Vegetable Wellington

Oct




