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Starters

Chefs Homemade Soup of the Day
£3.95

Port & Stilton Mushrooms
pan fried and finished with a sauce of stilton, port &
cream £5.50

Oriental Mussels

cooked with spring onion, Pak Choi, oyster
mushrooms, red chilli, ginger & cream, served with
French garlic bread £5.95

Fanned Melon
served with sorbet and finished with a
fruit coulis £4.25

Smoked Bacon & Black Pudding
served on a light horseradish mash, finished
with a Port & onion jus lie £5.50

Deep Fried Brie
served on a bed of dressed leaves finished with
raspberry coulis & balsamic syrup £5.50

Baked Field Mushrooms

with caramelised onion topped with goats cheese and

served on dressed leaves.
Starter £5.75 Main £9.95

Greek Salad

a selection of dressed mixed leaves with red onion,
cherry tomatoes, peppers and cucumber,

tossed with feta cheese and olives

Starter £5.25

Main with garlic pan fried chicken £9.95

Main with garlic king prawns £10.95

Traditional French Onion Soup
garnished with a cheese crouton £4.25

King Prawns
cooked with onion, chilli, lime, coriander, white wine
and cream £6.95

New Zealand Green Lip Mussels

cooked with shallots, garlic lemon, white wine and
flat leaf parsley served with French garlic bread
£5.50

Breaded King Prawns
served on a dressed salad with a
sweet & sour dip £5.75

Chicken Liver, orange and mushroom pate
served on dressed leaves with warm
pitta bread and onion chutney £5.25

Smoked Salmon & Prawns
served with Marie Rose sauce and
a dressed salad £6.50

Bruschetta

topped with tomatoes, red onion, flat leaf
parsley and feta cheese, marinated in a
balsamic and garlic dressing £4.95

Black Pudding Stack

stacked with bacon & mushroom topped with grilled
Lancashire cheese, finished with a light English
mustard and chive cream £5.95

Meat & Poultry

Peppered Steak

cooked to your liking with cracked black pepper,
brandy, red wine, French mustard and cream ;-
100z Sirloin £16.95

90z Fillet £19.95

Prime 140z Ribeye Steak
pan fried and topped with king prawns, mushrooms

and garlic, finished with white wine and brandy £18.95

(available plain with garnish £16.95)

Surf & Turf

pan fried sirloin or fillet topped with mushrooms and
king prawns finished with a Marcella sauce

Sirloin £18.95 Fillet £21.50

Lamb Rump

marinated in lemon & rosemary, served on a bed of
garlic roast potatoes with a port & balsamic reduction
£14.25

Port & Stilton Steak

prime pan fried steak finished with a sauce of stilton,
port and cream ;-

100z Sirloin £16.95

90z Fillet £19.95

Fillet Steak Rossini

prime fillet steak served on a crouton, topped with a
rich chicken liver pate, finished with a Madeira sauce
£19.95

Steak Diane

Sirloin steak cooked with onions, mushrooms,
mustard, red wine, brandy and cream

£16.95

Pork Fillet

wrapped in bacon, pan fried and finished with
a leak, mushroom and garlic cheese sauce
£13.95

The Bistro cannot guarantee that any product on this menu is totally free from nuts or nut derivatives and that fish products are free from bones.
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Meat & Poultry

Peppered Chicken

chicken breast wrapped in bacon, topped with a
cracked peppercorn sauce finished with asparagus
£11.95

Mexican Chicken Fajitas

served with a mixed salad, tortillas, guacamole, salsa
and sour cream

£12.95

Tender Breast of Chicken with King Prawns

pan fried with a garlic, coriander, white wine, lemon,
cream and tomato concasse served with rice
£13.95

Chicken Fillet wrapped in Pancetta

served on a bed of black pudding and spring onion
mash with a chicken and thyme Jus Lie

£13.95

Fish

Halibut Loin

pan fried served on a bed of Pak Choi and button
mushrooms with a chilli, lime and plum sauce
£16.95

Salmon Florentine
lightly poached with a spinach, smoked salmon and
prawn sauce

Baked Hake
cooked with onions, mushrooms, broccoli florets and

prawns in a creamy cheese sauce
£12.95

Cod Loin with a Pimiento Cream Sauce
pan fried cod loin finished with a sauce of pimientos,
white wine, king prawn and cream

£12.95 £13.95
Pasta
Arrabbiata Spicy Meat Balls

pasta cooked with fresh tomato sauce, onions, garlic,
herbs, white wine, chilli and spicy Italian sausage
£7.95

Farfalle

bows of pasta cooked with smoked salmon, prawns,
shallots and broccoli florets finished with a white wine
and cream Dill sauce

£8.95

served in a mixed pepper and Napoli sauce on a
bed of spaghetti
£8.95

Carbonara

spaghetti cooked with onions, mushroom and
bacon finished with cream and cheese

£7.95

Vegetarian

Goats Cheese

served on Bruschetta and roasted Mediterranean
vegetables

£9.95

Garlic Mushroom and Pepper Bruschetta

pan fried mushroom and pepper with garlic mixed
herbs, white wine and cream topped with parmesan
shavings and finished with pesto

£9.95

Woked vegetables

a selection of vegetables woked with ginger, Hoi Sin
sauce and soy on a bed of noodles lightly drizzled
with a sweet chilli sauce

£9.95

Tagliatelli

pasta cooked with onions, mushrooms, mixed
peppers, fresh basil, Cajun spices, white wine
and cheese

£8.95

Side Orders

Chunky Chips £2.90

Crispy Garlic & Herb Zucchini £2.50
Pan Fried Mushrooms £2.50

Bistro Salad £2.95

Patatas Bravas £2.95

Onion Rings £2.95

Garlic & Herb Mash £2.95

Tomato & Onion Salad £2.95

Garlic Ciabatta £2.95 with cheese £3.50
Garlic Ciabatta with tomato £2.95

The Bistro cannot guarantee that any product on this menu is totally free from nuts or nut derivatives and that fish products are free from bones



