THE BARIN

- - - n

Dinner Wenu - £20.00
S)ta’zte’zs

Traditional and simp/e Prawn Cocktail
%ougll 0][ Bowland Wild Boar Tervine

wit/z app/e c/zutneg and /Lomemade a/e [J’zeac[
C’zeamy Butternut Squasll Soup

with heth croutons

Tio 0][ Melon

with mulled wine coulis

Button W]us/z’zooms
sautéezj n ga’z/ic and cream Witk f’zesiz pa’zs/ey
Mains
Traditional Roasted ga’zstang Bronze T utkey

WLt/l [)acon w’zappec[ c/tipo/ata sausage and /lomemade stuﬁng

Braised Medallions of /geef

in a red wine and wild mushroom sauce

g/ow lgoasted /ge[[y po’z/<
stuffed with black puc{d[ng and chestnuts

pOClC/l@d pau piete 0][91)61’}’10/’1 .5)0/6

with a lime and ginger butter sewed on a bed q][ wilted sp[nac/t

W/a’z’zow, Comgette arw{ pumpkin /gake

infused with rosemay and sage and bound in a vich tomato sauce, toppec[ with a c‘zan[)emg cuamble

(/4// main dishes sewved with g/azec[ butter carvots poac/la[ in orange and. cumin,
[)uﬁe’zcc{ Z)’LUSSZ/ sprouts Wit/t Z)acon am! Wa/mtts, %uc/wss anc{ mastal patatoes)

:besse’zts
Mhs /4nc[e’zton s quu’zy C/L’zistmas p uc/c[ing

581\)6[{ Wlf/l c’zeamy wum sauce

,Qaspée’z’zy anc[ _/qaze/nut Igou[ade
/3mnc{y Snap /gasket

ﬁ//ed with Wa//[ngs vanilla ice ream and winter l}e’z&y coulis

Steillian Lemon Creme Buulee Cheesecake
Rich Chocolate .7uc[ge Cake

se’zved wam wit/z a Jatk c/toco/ate sauce

Cheese board of ga’zstang /_g[ue, T asty Lancashire and .S)oﬁ /3’a'e, _Homemade C/zutneg
Coj[ee and Wince Ples




