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THE RESTAURANT AT
FORMBY HALL

Warming Winter Soup with Rustic Bread £4.95
Homemade Rustic Terrine, Dressed Leaves, Fruit Chutney £6.50
Homemade Scotch Egg, Watercress Salad, Piccalilli £5.00
Bury Black Pudding, Poached Egg, Hollandaise & Pancetta £6.50
Baby Mozzarella, Roasted Red & Yellow Pepper Flatbread £5.50

MARINATED OLIVES - garlic cloves & mushrooms
BRUSCHETTA - toasted ciabatta topped with tomato & red onion

GARLIC BREAD - baked flatbread with or without cheese, drizzled with garlic oil
£3.50 each or 3 for £8.00

Rosemary Infused Whole Baked Camembert, Dipping Bread
Garlic Forrestiere Mushrooms, Ciabatta Croute

Crayfish Cocktail with Potted Shrimp Brushetta

Chicken Liver Parfait, Plum & Chilli Chutney, Brioche

Pan Roasted Scallops, Braised Baby Beets, Cauliflower Puree

£6.95
£5.50
£7.50
£5.95
£7.95

FROM THE GRILL

Gourmet Venison Burger, Cranberry Relish, £14.50
Melted Cheddar, Homemade Slaw, Hand Cut Chips
80z Hand Cut Sirloin, Vine Roasted Tomatoes £18.95
Garlic Infused Flat Cap Mushroom, Hand Cut Chips
80z Hand Cut Fillet, Vine Roasted Tomatoes £22.50
Garlic Infused Flat Cap Mushroom, Hand Cut Chips
T-Bone Steak, Vine Roasted Tomatoes £26.95

Garlic Infused Flat Cap Mushroom, Hand Cut Chips

Surf & Turf your Steak for an extra £3.50 — add a Cajun Spiced King Prawn Skewer

PASTA & RISOTTO

Pesto Risotto, Sun Blushed Tomatoes, Parmesan Wafer

Mediterranean Vegetable Risotto, Mascarpone Cheese, Parmesan Shavings
King Prawn & Parma Ham, Pappardelle Pasta, Rocket & Chilli Qil

Basil & Parmesan Gnocchi, Sautéed Chorizo & Pancetta Crisp

MAIN COURSE MEAT

Toulouse Sausage & Mixed Bean Cassoulet

Italian Chicken with a Mozzarella Glaze, Ratatouille, Rosemary Sauté Potato
Roasted Fillet of Pork, Buttered Savoy Cabbage, Apple & Mustard Mash
Classic Beef Bourguignon, Grain Mustard Dumplings

Loin of Lancashire Lamb, Garlic Infused Mash, Madeira Jus

Pan Seared Duck Breast, Asian Noodle Stir Fry, Lemongrass & Ginger

FROM THE SEA

Rare
crusty brown exterior with a warm red centre
Medium Rare
crusty brown exterior with a hot pink centre

Medium
well cooked exterior with a slight pink centre
Medium Well
cooked through, no traces of pink but with some juices
Well Done

very well cooked with few juices left
Very Well Done
charred and thoroughly cooked

To help with your choice — our grills are cooked to your liking

£10.95
£11.95 Classic Moules Marinieres

' SMALL £7.50 LARGE £11.50
£14.50
£14.50 Hot Smoked Chicken Caesar Salad

SMALL £6.50 LARGE £10.50

£11.95
£13.95 MRS KIRKHAM’S
£14.50 LANCASHIRE CHEESE SOUFFLE
£15.50 Garlic & Parsley Parmentier Potatoes
£15.50 £10.95
£15.95

Homemade Fish Cakes, Roasted Potato Wedges, Nicoise Salad, Hollandaise Dressing £11.50
‘Fisherman’s Catch’ Beer Battered Fish, Whole Tail Scampi, Tempura Calamari, Tartar, Chunky Chips £12.95
Salmon & Watercress En Croute, Baby Roasted Jackets, Lemon & Dill Creme Fraiche £14.95
Roasted Cod Fillet, Vine Cherry Tomatoes, Crushed New Potatoes, Salsa Verdi £16.95
SIDES DESSERTS

Béarnaise, Pepper, Diane or Red Wine £2.00 Warm Fruit Crumble & Custard £5.00
Orange Roasted Baby Carrots £3.50 Sticky Toffee Pudding, Honeycomb Ice Cream £5.50
Rocket & Parmesan Salad, Balsamic Syrup £3.50 Traditional Rum Baba with Chantilly Cream £5.50
Hand Cut Chips or French Fries . £3.50 White Chocolate Créeme Brulee, Fresh Raspberry Compote £5.95
Sautéed Savoy Cabbage, Lardons, Creme Fraiche £3.50 Baked Egg Custard, Cinnamon Ice Cream £5.95
Mixed Leaf, Cherry Vine Tomato & Red Onion Salad £3.50 Assiette of Childhood Classics with a Sparkling Surprise £6.50
Fine Beans, Shallots & Parmesan £3.50 British & Continental Cheese Platter, Chutney, Biscuits & Bread £6.95
Buy any 3 of the above sides for £7.50 Build your own Cheeseboard — add an extra Cheese from £2.00

Guests dining on an inclusive package may choose from this menu with the following allowances £18.95 for 2 courses & £23.95 for 3 courses




