JOHN RATCLIFF

Hot Farké@;fgt_sglégtim

Please fael free to mix and match fram Aany af our

menus to create A menu of your choice

ALL food is freshly prepared to order using ingredients of
the highest quality.

A Choice af ZH#ot Bu ﬁat Ttems

Your Choice of Z Accompaniments or Fresh Seasonal
Vegetables or Z Salad choices from our menu

Freshly Baked Deli Breads 5 Butter

Chicken Options

Creamy Chicken Smoked Bacon 5 Leek Casserole



Succulent pieces of Chicken baked with Smoked

Bacon 7 Leeks in A White Wine Cream sauce

Chicken Basgue Style, Chicken baked in A Red Wine
Sauce with Chorizo, Synnisk Herps, S;yices, Fﬂ;ﬂikn z
Olives

Cog Fru Vin, Supreme of Chicken cooked in A Red Wine
Sauce with Shallots, Paris Mushrooms, Lardons,

Chervil 5 Tﬂrrﬂgan

Chicken 4 Chorizo Paella, Cheshire Reared Chicken
and Aruthentic Chorizo Cooked in Saffron Rice, served

with Lemon wedges

Citrus Chicken Breast Served with a }91’@1 ant SAlsa



Thai Green Chicken Curry, Pan-fried Chicken corked

in exotic That S}jiCBS

Chicken, Mushroom £ Leek. Pie Covered with Pu ff
Fmtry

Succulent Chicken pieces in A credmy leak. and

mushroom sauce

Chicken £ Basil megna, Fras[»ly Cooked Pasta with
Roasted Mediterranean Vegemﬁles gz Chicken Breast
Cooked in A Provencal 4 Basil Sauce with Fresh Pesto

Chicken Rogan Josh or Chicken Korma, Indian classics
dishes authentically made

Roqan Josh — Tomato based

Korma GraMny — Coconut Tmsac{

Eg&f or Lamb Options



There willbe a supf_lgmmt_aLLmlz

Eeef 5 Guinness Casserole with Potate Pancakes

Tender pieces of Beef, cooked with Carrots, Parsley,
Tu mi;a g Potate Stewed in Dublin’s finzst thick.

grm/y

Hungarian Beef Goulash, Tender pieces of Beef cooked
with Tomato, Fﬂo}arikn 7 Vegembla Stock.

Tradstional Beef Lasaqne, Lean minced Beef cooked in
A Balagnm'se Sauce Layereq between Fresh Pasta 5

topped with A White Wine, Cream 4 PArmesan Sauce

Traditional Home-made Meat g Potato Pie

Tender chunks of beef cooked in a rich qravy with
Vegetnﬁles and potatoes, Topped with Shortcrust pastry



Moroccan Lamb T, aqine, Diced Lamp cooked slowly
with Apricots, Tomatoes, and Fresh Cumin 4

Coriander, with A

Lemon 2 Fangmnmta Cous-Cous

Chilli Con Carne 5 Rice, Lean Minced Lamb or Ezef
used to make this classic dish served with Savoury
Rice, 7 Tortalla

O[w’;ys

Lancashire Lamb Hot-Pot (Market Price)

Tender Chunks of Cheshire Lamb, casseroled with
Leeks, Carrots, and Potatoes 5 Kosammy n A msty
stock. and topped with Sliced Potatoes the Traditional

Lancashire WAY

Pork. Options
Traditional Bangers 5 Mash, Locally Produced

Smumges served with W[wlegmin Grain Mustard
Mash g Rich Onion Gravy



Somerset Scru mpy Pork, Finest chunks af Pork. cooked

in Cider Sweet Fe}a}yers Onion 4 Cream

Cassoulet De Toulouse, Traditional dish from South
West France with Smoked Bacon, Pork, Toulouse
Sausaqe, Beans, Garlic, in A White Wine Sauce 7

Toasted Breadcrumbs

L/éggtam'nn OFtims

Mediterranean Pasta, Tossed with Homemade Pesto,
Fresh Tomatoes, Roasted Pine Nuts, Virgin Olive 01il,
Black Olives 5 finished with Fresh Parmesan

Goats Cheese, S}Jinmh, z Wild Mushroom Filo Bake

Goats Cheese 7 Fresh S}Jinm:[», na (’/reMyu/ White
Wine Sauce wrapped in Filo



Vegetmﬁle gaumsh, Chunks af Seasonal Vegﬁtmﬁlas
cooked in A Garlic Paprika Tomato and Red Wine

Sauce served

With Basmati Rice

Thai Green Vzgetﬂ%e Cu 1y (Mild), Cou rgattﬂs, OkrA,
Mushrooms 3 Pimentos cooked with exotic Thai Spices,
Lemon Grass, Coriander, Chillies g Coconut Milk

served on fmgmnt]&wmine Rice

Greek Vegetarian Mousakka, Mediterranean
Vegamﬁles ﬁnka{ mn gmlic, 0live 01l, served in A mstiy
Tomato Sauce Layereq Between A'uﬁargines % Roasteq

Potatoes topped with White Wine g Feta Cheese Sauce

Stu ffac{ Fe}a};ers, Roasted Red Fe;yfers stu ffec{ with
T[»yme, Lemon, Garlic, Cous-Cous, and Tomato 5

Balsamic Dressing

Home-Made Cannelloni, S;ainmc/», Pine Nut 7 Feta

M hooco tannmed with a Ratatotaille Latare

/7



grillea{ Tngine ( Maraccmn~style CAasserole), grillec{
Pruﬁergines cooked with Lemon, Coriander 4 toasted
fiaked Almonds 5 bound in a Tomato Pepper Sauce

Roasted Fe;a};emj Gaurgette Risotto, ?e;y;;ers 5
Courgettes with oven dried Tomatoes

Wild Mushroom 5 Parmesan Risotto, Creamy wild
Mushrooms, Garlic, Parmesan, sauteed Onions

cracked

Black. Fz}y}mr

Wild Mushroom Stragmfwff g Suffmn Rice

Vagetn]de Laspqne Seasonnl Vegetﬂ}les cooked with
Basil Oreqans, in A White Wine, Cream and

Parmesan Sauce



Seafood Optio

Homemade Seafood Pie, Smoked Haddock Prawns, Coq
5 Salmon with a Creamy Leek. 5 Cheese Sauce and A

(’/rmmy Mash

Thai Red Seafood Curry, Selection of Fresh Seafood
Cooked in Exotic Thai Spices

Fillet of Cod with A Tomato 5 Basil Sauce

M@M&im&nﬁ

Choice of Creamy Mashed Potato:
Cheddar 4 Leek.
Wholegrain Mustard
S}yn’ng Onion
Garlic g Herb Buttered New Potatoes
SAvVou Y Fmgmnt Rice

(’/[mnky Ghi}as/ Fries



Salads

Maxed me Salad, Ice]mrg, Radicchio, Rocket,

Cucumber, 2 Spring Onions

Caesar SALAd, Romaine Cos Lettuce, PArmesan, fresi»

Croutons, 4 our fmmaus Caesar Dressing

Rocket 4 Parmesan Salad

Rocket Leaves served with fresh shavings of Parmesan

Stilton, Smoked Bacon z Rocket Salad

gmm'siwa( with Poached Pears g a Port 7 ginger

Dressing

greek Salad, Traditional Plum Tomatoes, Black
Olives, Red Onions, Fresh Coriander 4 our finest Feta
Cheese



Mexican Mixed Bean Salad, Chick Peas, Kic(ney

Beans, Cannellini, Tomatoes, Coriander fresfn Chilli

Mexican Mixed Bean Salad, Green, Kidney, Black-
Eved, Butter, 5 Pinto Beans tossed with fresh Garlic,
Fn}arikn, and Tomato 5 Herbs

Cous-Cous Moroccan SALA], Tomatoes, flat leaf
Fﬂrslay, Mint, Garlic, Onions 5 c[w;j})ec{ A’};ricats

Noodle #0i Sin Style Salad, Julienne of Veqetables
with a #oi Sin Sauce, Lemon Grass, § mixed with

(Lris;ay Noodles

Blue Cheese, Walnut 7 (’/elery Salad

Coconut 5 Cuman Rice SALA]

Butternut Squash, Peas 4 fres[» Coriander



Panache af Wild Mushrooms SALAd with an
Asparaqus, Goats Cheese, 5 Tarragon Dressing

Italian Pasta Salad Penne Pasta, Black 0lives, Sun-
dried Tomatoes, Onions, fresh Tomatoes, Basil 5 Sweet

Red 5

Yellow Peppers Tomato 4 Onton Vinaigrette Salaq

Beef Tomato, served with fres[» Herbs, Onion z White

Wine Vinegmr

Req (’/ﬂt%ﬂvge Coleslaw

Indian Rice SaAlad



New Potato Onion 5 Chive SALad served with a fresh
Mint Yoghurt

Dee;a~7~'riea{ Potate Salad Diced Potatoes, a{ee}y - friea{ z
garnished with Onions Chillies 7 served with a Sweet
Chilli Sauce

Slow Roasted Tomato SALAd with Feta Cheese

marnpated in Rosemary

Tomate 4 Basil Salad with 0live 0il 7 cracked Black
Pepper Beef tomato and fresh Basil

A'u}ergine Lemon Caper SAlaq serveq with Balsamic
Vinaigrette, A'u]wrgines cooked with fresfv lemons and

CWP&?’S

Traditional Colesiaw, White (’/nHm?e, Carrots, Onions,

45 Mayonnaise



