
Liliana’s Special Day 

To Start 
 

Bill and Ben Bread, ciabatta bread topped with home-made garlic & herb butter,  

caramelised red onion chutney and Cheddar cheese.  V  
 

Handmade Potato and Leek Soup, made from seasonal ingredients. Served with garlic 

Ciabatta.  V  
 

Deep-fried Goats Cheese, served on rocket leaf salad and topped with home-made    

tomato chutney.  V  
 

Shell-off King Prawn Bruscetta- cherry tomatoes and red onion, sautéed in garlic           

butter. Served hot on toasted Ciabatta and finished with Pesto dressing and salad. 
 

* * * * * * * 

The Roast 
 

21 Day matured Topside of Beef   

Garlic & Rosemary infused Leg of Mutton  

Honey & Orange glazed Roast Gammon   

Aspall Cider infused Breast of Turkey  

Aspall Cider infused Shoulder of Pork  
 

The above are all served with triple cooked roast potatoes, seasonal vegetables, sausage meat   

stuffing, a rosemary and thyme Yorkshire pudding, with home-made gravy. 
 

 Also available 
 

Chicken fillet burger topped with Cheddar cheese, bacon and tomato chutney. Served 

with chunky chips and salad garnish, on a brioche roll. 
 

Homemade Cod and Crab fish cakes, served on a bed of mixed salad. Finished with 

tomato chilli jam.  
 

Homemade Nut Roast made with chestnuts and fresh cranberries. Served with roast 

potatoes, seasonal vegetables and Marsala and cherry gravy.  V  
 

Please let us know, when pre-ordering, if you would prefer red or white wine with your meal.        

 

Please contact the pub directly if you would like to discuss any specific dietary requirements. 
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