
PARTY M E N U STARTE R S

Crispy Chilli Beef 
In a sweet & spicy sauce with toasted cashews and a snow pea 
& sesame salad. 

Tomato & Mozzarella Bruschetta (V)  
With slow roasted heritage tomatoes, buffalo mozzarella, 
pesto and a rocket & basil salad. 
(Gluten Free option available +£1)

Mushrooms on Toast (V)  
Pan-fried wild & field mushrooms with garlic & cream on
toasted rustic bread and white truffle oil. 
(Gluten Free option available +£1)

Sesame Soy Chicken Wings 
With spring onion, chilli and ginger.

MAI N S

Jerk Chicken Burger 
Buttermilk fried chicken with jerk spices in a brioche bun with 
Caribbean coleslaw and skinny fries.

Pan-Fried Sea Bass 
With wild & jasmine rice, white miso and sesame pak choi, 
Japanese prawn crackers and sweet mirin & chilli dip.

Malayan Chickpea Curry (V) (GF)
Chickpeas, butternut squash, pak choi, edamame beans 
and red peppers in a coconut, chilli & lime sauce with wild & 
jasmine ric.e

Steak Frites
A tenderised 6oz rump steak with skinny fries and peppercorn 
sauce. (Gluten Free option available)

Roast of Rump Beef
With home-made Yorkshire pudding, mashed potatoes, roast 
potatoes, carrot & swede mash, creamed spring greens, 
French beans and gravy.

D E S S E RTS

Chocolate Volcano (V) 
Warm chocolate pudding with a gooey chocolate fondant 
centre served with Longridge Farm’s vanilla ice cream.

Lime & Coconut Cheesecake
With mango purée, flaked coconut and raspberry sorbet.

Sticky Toffee Pudding (V) 
With butterscotch sauce, toasted pecans and Longridge 
Farm’s vanilla ice cream. (Gluten Free option available)

2 Courses £21
3 Courses £27

Sundays Only



PARTY M E N U


