& THE GARDEN RESTAURANT

Starters

Homemade soup of the day made with the finest ingredients £3.50

Ashfield’s Chicken liver Pate £4.25
Resting on crisp lettuce surrounded with Cumberland sauce and served with melba

toast

Pan Fried Bury Black Pudding £5.25
Set on a bed of creamed leaks, topped with a soft poached egg and bacon lardons,

finished with a cream sauce

Sautéed tender King Prawns £6.95
With Spring Onion & Ginger, Beetroot Jus

Pearls of Seasonal Melon £3.25
Served with a mint & Strawberry syrup

Seared Oak Smoked Salmon £5.95
Served on a bed of tomato & basil compote olive oil dressing

Ashfield’s Duck Spring Rolls £4.95
Served with cucumber salad & Sweet Chilli sauce

Strips of Pan Fried Lambs Liver £4.95
Finished in a creamy Brandy & Mustard Sauce

Deep Fried Fillet of Cod £5.50
In a crispy batter, with chunky chips and mushy peas (Starter size portion)

Side Orders

Seasonal vegetables £1.50 Buttered new potatoes £1.50
Green or mixed leaf salad £1.95 Mash potato: creamy or cheese £1.50
Garlic mushrooms £1.95 Dauphinoise potatoes £1.50
Onion rings in beer batter £1.95 Layonaise Potatoes £1.50

Handmade thick cut chips £1.95



Main Courses

100z Sirloin Steak
Served with Plum Tomato & Portobello Mushrooms, Onion Rings & homemade
chips

7oz Fillet Steak
Served with Plum Tomato & Portobello Mushrooms, Onion Rings & homemade
chips

7oz Fillet Steak Rossini
Cooked to your liking & topped with our own pate & our famous Red Wine Jus,
complimented with Layonaise Potatoes

All our Steaks come with a choice of Pepper or Diane Sance

Pan Seared Lambs Liver
Served with an Onion, Bacon & Red Wine Jus & Thyme Mash Potato

Tender Pot Roasted Shank of Lamb

Resting on a bed of Champ Mashed Potato served in its cooking liquor, topped with

Parsnip crisps

Oven Roasted Chicken Breast
Resting upon a sweet Pea & Asparagus Risotto finished with a butter sauce

Pan Fried Medallions of Pork
Served with Dauphinoise Potatoes and Tarragon & Mushroom Ragout

Loin of Cod
Served with a fresh tomato, Herb & Garlic sauce with Dauphinoise Potatoes

Crispy Fillet of Seabass
Served with fresh greens & Fennel Jus, complimented with Layonaise Potatoes

Lancashire Classics

Tender Steak & Real Ale Pie
Studded with Mushrooms, mash potatoes and topped with Puff Pastry

Traditional Lancashire Hot Pot Topped with Crispy Potato
Served with Home Made Piccalilli

Deep Fried Fillet of Cod (Main Course Size Portion)
In a Crispy Beer Batter with Chunky Chips & Mushy Peas

£19.95

£20.95

£20.95

[13.95

£12.95

£11.95

£11.95

[12.95

[13.95

£9.95

£9.95

[12.95



& DESSERTS &

Ashfield’s sticky toffee pudding
Served with vanilla ice-cream and butterscotch sauce

Smooth chocolate and orange torte
Served with a mango & passion fruit coulis

Bramley apple and lemon pie
Served with cinnamon cream

Vanilla cheesecake topped with a red berry compote and mint syrup
Chef’s choice of créeme Brulee served with homemade shortcakes

Stilton cheese, creamy Lancashire and mild cheddar with homemade chutney &
grapes

& COFFEE
[1.50

Regular Coffee

Espresso
A small strong coffee serve the Italian way

Americano
Similar to espresso but served long and black

Cappuccino
Espresso with steamed milk and topped with creamy foam

& LIQUEUR COFFEE 6
[3.25

Irish Coffee
Baileys Coffee
Calypso Coffee

£3.95

£3.95

[3.25

[3.95
£3.95

£5.75



