
CUMBRIAN SOURCED CONFIT LAMB SHOULDER & PINK LAMB RUMP

STARTER

DEEP FRIED BREADED BRIE
(Carron Lodge Dairy, Preston)

served with burnt grapes, red currants, rocket gel & homemade chilli chutney

served with thyme infused fondant potato,
cauliflower cheese puree, blackened stockpot carrot & mint jus

(Moss Side Farm, Tarleton & High Brow Farm, Southport)

MAIN

HOMEMADE GLUTEN FREE CHOCOLATE BROWNIE
served with Chantilly cream, chocolate soil, chocolate caramel sauce & chocolate pencil

DESSERT

Matchday MenuMatchday Menu

SELECTION OF LOCALLY PRODUCED ARTISAN BREADS 
(Barbakan Bakery, Chorlton-cum-Hardy)

served with cracked black pepper & sea salt butter 
(Carron Lodge Dairy, Preston)
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