
A discretionary service charge will be added to your bill, 100% of this service 
charge will go to our team. Please always inform your server of any allergies before 
placing your order as not all ingredients can be listed and we cannot guarantee 
the total absence of allergens in our dishes. Countries of origin are correct at the 
time of publication and subject to availability. All our fish is responsibly caught from 
sustainable sources, our crab meat is picked in-house. Traces of shell & bones may 
be present in some of our fish & shellfish dishes. 

 Vegetarian     Vegan

ADD ONE LUNCH DISH PER PERSON 
£10.00

CAESAR
Grilled chicken, crispy pancetta, gem lettuce, Caesar dressing, 
croutons & matured Italian cheese

TRICOLORE 
Buffalo mozzarella, heritage tomatoes, avocado & fresh basil

PACCHERI ALL’ARRABBIATA 
Tomato, garlic, chilli & flat leaf parsley

CASARECCE CON POLLO
Grilled chicken, seasonal vegetables, cream, 
matured Italian cheese & pine nuts

RISOTTO CON ASPARAGI 
Creamy Arborio rice, asparagus, Prosecco, pea shoots, garlic & 
flat leaf parsley

BRANZINO
Whole boneless sea bass, flat leaf parsley, garlic & lemon

LUNCH UPGRADE 
OPTIONS

Estate - SS23

Do you have any 
allergies?

Scan this code

125ML OF HOUSE RED, WHITE OR ROSE WINE

GLASS OF PROSECCO

BOTTLE OF PERONI

APEROL SPRITZ

E V E N I NG DR I N K SE V E N I NG DR I N K S
Wind down after a productive day with a drink for only £5 per person.

UNLIMITED TEA & COFFEE
Upgrade to specialty coffee for £6.50 per person

SANDWICHES
Please choose 4 of the below fillings for all guests, served 
with salad & fries

Chicken, bacon & avocado
Roast ham & grain mustard
Roast beef & horseradish
Tuna mayonnaise & red onion
Smoked salmon, cream cheese & chive
Brie, cranberry & grape
Free range egg, mayo & cress
Lancashire cheese & pickle

AFTERNOON REFRESHMENT SNACKS

A F T E R NOON 
DE L EG AT E PACK AGE

£15.00 PER PERSON




