
DOM PERIGNON MENU
£47.50 Per Person

A glass of prosecco on arrival Includes French bread & butter

SMOKED BBQ STICKY CHICKEN WINGS
Crunchy slaw

PRAWN COCKTAIL
Iceberg lettuce, tomato, cucumber, paprika & marie rose sauce

STARTERS
SOUP OF THE DAY

Crispy croutons, French bread and butter
BABY BACK RIBS
Sticky BBQ sauce

CRISPY COATED KING PRAWNS
Chilli & paprika dip

DESSERT
LEMON MERINGUE TART

Raspberry sorbet & fresh raspbe﻿rries
BELGIAN WAFFLES

Ice cream, crunchie crumble & milk chocolate sauce
KINDER BUENO BROWNIE

Vanilla ice cream, white chocolate sauce & hazelnut praline

AFTER DINNER
Coffee & Mints

MAIN COURSE
PRIME 8OZ FILLET STEAK

Herb crusted baked tomato, sauté mushrooms, watercress, plum tomato & peppercorn sauce
10OZ RIB EYE STEAK

Herb crusted baked tomato, sauté mushrooms, watercress, plum tomato & béarnaise sauce
TOBY GRILL

6oz rump steak, chicken breast, gammon, sausage & black pudding
LANCASHIRE HOT POT

Braised lamb shoulder, mixed hot pot vege﻿tables & sliced potatoes. Served with red cabbage & seasonal
vegetables

CHICKEN KIEV
Creamy garlic & chive filling, served with garlic butter, garden peas with pancetta & pearl onions, & creamy 

mash 
OVEN BAKED SEA BASS

Red pepper, Chilli & parsley dressing & seasonal vegetables
CLASSIC LANCASHIRE CHEESE & ONION PIE

Dewlay’s tasty Lancashire cheese, caramelised white onion, white pepper, nutmeg and Japanese
breadcrumbs. Served with baked beans.

All meals are served with chips, fries, new potatoes or house salad unless
otherwise stated.




