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FORMBY HALL

GOLF RESORT & SPA

SPA MENU

STARTERS

ROASTED TOMATO & BASIL SOUP
Warm Focaccia (GFOA, VG)

SMASHED AVOCADO, CRISP SOURDOUGH
Poached Egg Toasted Seeds (GFOA)

PRAWN & SPINACH SALAD
with Mango & Chilli Dressing (NGCI)

MAINS

GRILLED SEABREAM
Local Buttered New Potatoes, Panache of Seasonal Vegetables (NGCI)

SUPERFOOD SALAD
Kale, Spinach, Quinoa, Edamame Beans, Grated Carrot, Cherry Tomatoes,
Kidney Beans, Blueberries, Dried Cranberries, Lemon Vinaigrette (VG, NGCl)

HANDMADE YORKSHIRE RIGATONI PASTA
with Edamame Beans, Peas & Asparagus,
in a Sun Blushed Tomato & Mascarpone Sauce (V, VGOA, GFOA)

DESSERTS

(Add a dessert to your 2 courses for only £6)

LEMON POSSET
Fresh Strawberries (V, NGCI)

WARM SEEDED FLAPJACK
Whipped Chantilly Cream (V)

MIXED STRAWBERRIES, BLUEBERRIES, BLACKBERRIES & RASPBERRIES
topped with Fresh Double Cream (V, NGCI, VGOA)

BEVERAGES SMOOTHIES
GLASS OF PROSECCO £5.95 GREEN RECHARGE £5
Broccoli, Mango, Pineapple, Banana
FRENCH MARTINI COCKTAIL Spinach, Cucumber, Apple
COSMOPOLITAN COCKTAIL
MOJITO COCKTAIL BERRY RENEWAL £5
TOM COLLINS COCKTAIL Strawberries, Banana, Apple
ALL £11.50

(V) Vegetarian (NGCI) No Gluten Containing Ingredients (VG) Vegan (NDCI) No Dairy Containing Ingredients (VGOA) Vegan Option Available (GFOA) Gluten Free Option Available.
Full allergen information is available on request. Please be aware that all our dishes are prepared in kitchens where nut and gluten are present. Menu descriptions do not always display
all ingredients, as well as other allergens, therefore we cannot guarantee that any food is completely free from traces of allergens. Please ask a member of staff before ordering.




