Delle

epoque

BRASSERIE

SUNDAY LUNCH MENU

1 course £12.95 m 2 courses £18.95 m 3 courses £21.95

STARTERS

Pheasant Terrine
Coarse baked terrine, with Armagnac Prunes & Tomato
Chutney and Sour Dough Bread

Croquet de Volaille, Bois Boudran

Slow Cooked Chicken, bound in a Chicken Veloute, Bread
Crumbed & Fried - served with rich Tomato & Tarragon
Dressing - Petit Leaf Salad

Savoie Salad
Sliced Potatoes, Crisp Pancetta, Sliced Greyer Cheese,
Lambs Leaf & Shallot & Red Wine Dressing

Soup du jour
Served with homemade bread

Season Asparagus (V)
Poached hen’s egg, hollandaise sauce

Craigellaehie smoked salmon
Watercress, red onion, capers, brown bread, lemon

MAIN COURSES

Roast Sirloin of Cheshire Beef
Yorkshire pudding, duck fat roast potatoes, braised
carrots, buttered cabbage

Roast Cracked Middle White Pork
Roast duck fat potatoes, apple sauce, roast gravy

Roast Goosnargh Chicken
Sage & Onion Stuffing, Pigs in Blankets and Duck Fat
Potatoes, Market Vegetables

Confit Shoulder of Cheshire Lamb
Minted vegetables, roast potatoes

Mediterranean Vegetable Risotto (v)
Finished with Passata, Pesto & Salad Mash & Parmesan
and Focaccia Crisp Salad

Fish of the Day
Please ask your server for details

DESSERTS

Madagascan Vanilla Créme Briilée
Warm French madeleine

Crepe Suzette
Creamy Pan Fried Crepes, finished in Cointreau,
Orange & Toffee Sauce — Créme Fraiche

Baked Rice Pudding
Home Made Rice Pudding, with Parkin Cake — baked in
the oven and topped with marmalade

British Cheese Board
Celery, apple chutney, crackers

Rum Babas
Classic Sweet Pate, infused with glazed Run Sauce,
finished with fresh Vanilla creme Patisserie

Speciality tea, coffee & home made
Chocolate truffles - £2.50 pp

CHILDREN’'S MENU
(Under 12)

MAIN COURSES

Chicken Goujons with chips/mash & veggies £7.95

Pork Sausage with mash/chips & veggies £7.95

Smaller Version of the Adults Main Courses £10.95

PUDDING

Selection of Ice Cream £1.50 per scoop

Please note that some of our dishes contain nuts and
are all produced in a nut environment
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