
CASSIS 
 

Sample Sunday Luncheon 
 

Starter 
 

Corn Fed Chicken Terrine 
Teryaki jelly, pickled shitake mushrooms, 

 oriental salad 
 

Confit Salmon 
Cauliflower cream, Coriander salad, toasted brioche 

 
New season asparagus 

Poached Hen’s egg, truffle Hollandaise sauce 
 

Creamed soup of courgette 
Rosemary oil, aged Parmesan 

 
Main course 

 
Slow cook Rump of Burholme Farm Beef 

Yorkshire pudding, red wine gravy 
 

Roast Organic Pork Loin Chop 
Porcini lasagne, buttered Hispy cabbage  

and crackling popcorn 
 

Pan fried Lemon Sole Fillets 
Pappardalle pasta, shrimps,  

spring vegetables and white wine fish sauce 
 

Slow Cooked Leg of Goosnargh Duckling 
Leg, potato galette, savoy cabbage 

 
Dessert 

 
Bourbon Vanilla Crème Brulée 

Gariguette strawberries, rhubarb sorbet 
  

Traditional Lemon Tart 
Texture of raspberry 

 
Passion fruit mousse 

White chocolate ice cream 
 

Cheese 
Plate of artisan cheeses 

(Supplement £4.50) 
 

Tea, coffee & Eccles cake 
 

Some of our dishes may contain nuts. 
Whilst we endeavour at all times to provide GM free ingredients, this cannot be guaranteed. 

Some of our dishes are served warm not hot. 
Prices are inclusive of VAT at 17.5%.   


