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Santé Summer
Lunch & Evening Saturday & Sunday 16t, 17t 23 and 24th May

Get ready for summer with our delicious and celebratory spring health starter menu packed with protein and fibre using
as much local seasonal produce possible A cheerful feel good sunny menu to chase away the winter blues

2 courses £45 or 3 courses £50

Starters

Macerated Asscroft’s of Southport tomatoes
It's consommé, za'atar sourdough Melba (G, D, V)

Scottish Langoustine dumplings
Langoustine herb broth (GF, DF, shellfish)

Grilled ox heart served pink
Persillade sauce (DF, GF)

Mains

Rapeseed oil confit organic salmon fillet
Braised pod vegetables & young potatoes

Bowland minced lean pork & Tarleton spring cabbage Mehshé (Lebanese style stuffed cabbage)
Tomato, cumin, roasted new season carrot and young garlic sauce (DF, GF)

Silk handkerchief pasta, house curds & summac
Braised pod vegetables & summer greens, (D, G)

Afters

Elderflower roasted seasonal fruit
Whipped frozen yoghurt, toasted almonds & local honey

We reserve the right to change dishes according to availability. Bookings only



