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Starters 
 

Leek & Po ta to Soup 
Homemade  B r ead  ∙  C r i s py  Leek s  ∙C rou ton s   ( v )  

 

Chargr i l led  Chicken and Avocado Sa lad  
C rou ton s  ∙  T z a t z i k i  D re s s i ng  ∙  C her r y  Toma toe s  ∙  R ed  On i on  ∙  C uc umbe r   ( ag/ f )  ( av )  

 

Salmon and Smoked Haddock F ishcakes  
T a r t a re  Sauc e  ∙  Sc o r c hed  C he r r y  Toma toe s  ∙  B aby  L ea f  S a l ad  

 

Mussels  in Gar l ic  Whi te Wine  
 Homemade  F ocac c i a  ∙  F r e sh  C ream  ∙  Ch i l l i  &  S p r i ng  On i ons   ( ag/ f )  

 

Wild Mushroom R iso t to  
C r i s py  Mush rooms  ∙  S a l t ed  C r i s py  Leek s  ∙  F re sh  Pa rmesan  ∙  Pe s to  D r e s s i ng   ( ag/ f )  ( v )  

Main Courses 
        Roas ted R ib  of John Penny’s  Beef  ( sub jec t  to ava i lab i l i t y )  

Roast  Pota toes ∙  Creamy Mash ∙  Seasonal  Vegetables  ∙  Yorksh i re  Pudding ∙  Red Wine  Sauce  (ag/ f )  

 

Bra ised Lamb Shank  
 R oo t  V ege tab l e  M ash  ∙  Sea sona l  Vege tab l e s  ∙  Ga r l i c ,  Ro semar y  &  Red  Wi ne  J us   ( ag/ f )  

 

Breas t  of  Goosnargh Chicken  Wrapped in Prosc iu t to Ham 
Dauph i no i se  Po ta to  ∙  P i nk  Peppe rc o r n  Sauc e   ( ag/ f )  

 

Sea Bass F i l le t  
Mussel l  & Sweetcorn Risot to ∙ Asparagus Spears ∙ White Wine Reduction  (ag/f)  

 
Wi ld Mushroom St roganof f  

S p i nac h F l e cked  R i c e ∙  T h i c k  C u t  Ch ip s ∙ Gar l i c  &  Sage  T oa s ted  Sou rdough   ( ag/ f )  ( v )  

    Easter Sunday  Menu  

 

 

Othello’s 
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Desserts  
 Doub le  Chocola te Brownie  (conta ins nu ts )  

T ange r i ne  I ce  C ream  ∙  V an i l l a  C r eam  ∙  C hoco l a te  S auce  ∙  P r a l i ne  C rumb le  

 

Spicy Jamaican Ginger  Sponge  
E ggnog  C us t a rd  ∙  Van i l l a  Pod  I c e  C ream  

 

St rawberr ies  and Cream 
  Wh i pped  Van i l l a  Panna  Co t t a  ∙  S t r aw be r r y  R i pp l e  I ce  C ream  ∙   

T o r c hed  Me r i ngue  ∙  S t r aw be r r y  Cou l i s  ∙  F r e sh  S t raw be r r i e s  

 

   Mrs Dowson’s  Min i  Egg Ice Cream Sundae  (conta ins nu ts )  
V an i l l a  I ce  C ream ∙  Mi n i  E gg s  ∙  B row n i e  P i e ce s  ∙  C hoco l a te  S auce   ( ag/ f )   

  
Cheese Board   £3 Supp lement  

S e l ec t i on  o f  L anca sh i r e  C heeses  ∙  C racke r s  ∙  C hu t ne y  ∙  G rape s   ( ag/ f )   
 
 

Children’s Menu 
 

Sausage and Mash  £8.00 

   F i sh Goujons,  Fr ies and Peas   £8.00 

Chicken Goujons  and Fr ies   £8.00  
 

 

 

3 Courses for £39.00 
 
 

Should you have any Allergies/dietary requirements, please speak to a member of staff and we will be happy to assist.  
Please note all our dishes are prepared in a kitchen where cross contamination  

can occur, and we cannot guarantee an allergen free environment. 
g/f= gluten free, ag/f= gluten free available on request, v= vegetarian, vg= vegan, avg= vegan available on request 

 
Astley Bank Hotel requires a dress code for guests/customers to enjoy a delightful dining experience.  

Guests/customers are requested to wear smart casual attire with appropriate footwear.  
We regret that any person dressed in a way that we deem as inappropriate will be denied access to the Restaurant and Lounge. 

       Thank you.     
 
 

 

 

 

 
 

 

 

 

 
 

 

 

Food. Freshly Made. 


