Duck Liver and Orange Liquor Pate Served With Toasted Italian Bread and an Apple
Chutney

Toasted Goats Cheese Crostini served with a Seasonal Salad and Drizzled With a
Balsamic Dressing and Topped with Rocket

Crispy Bubble and Squeak topped with Bury Black Pudding, Seared Belly Pork, Fried
Egg and a Peppercorn Sauce

Basket of Buttermilk Marinated Chicken Tenders and Chicken Wings coated in
Franks Hot Sauce and Served with a Blue Cheese Dip

Sautéed Mushrooms Served in a White Wine, Cream, Garlic and Blue Cheese Sauce.
Served over Toasted Italian Bread

Smoked Haddock, King Prawn, Hake and Salmon Welsh Rarebit. Served on Locally
Made toasted Sourdough and Baked in our Stone Oven

Slow Roast Topside of Beef
Roast Loin of Pork served with Sage and Onion Stuffing
Roasted Leg of Locally Reared Lamb Studded with Thyme
Roast Turkey Breast served with Sage and Onion Stuffing
All the above are served with a Yorkshire Pudding
(Trio of Meats £2.95)

Loin of Hake served in a White Wine and Cream sauce. Topped With Parmesan
Breadcrumbs iand Baked in our Stone Oven

Roasted Salmon Served with a Steamed Samphire, White Wine and Dill Sauce

The Old Stag Vegan Chestnut Mushroom, Sweet Potato and Mixed Nut Roast ;&
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All the above are served with Roasted Potatoes, New Potatoes and a Se/ectio%?%‘
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Seasonal Vegetables




