— L PRICESE———%

TWO COURSES
ADULTS: £20.95 each
UNDER 14s: £14.95 each

THREE COURSES *
ADULTS: £26.95 each
UNDER 14s: £18.95 each _—

*Additional £3 supplement on steaks
KIDS MENU ALSO AVAILABLE

Call 0161 282 6447 to book or
message us on Facebook

n DogandPartridge275

CONTACT US FOR CORPORATE Cx *

BOOKING OFFERS

* to. *

¥——— STARTERS —

CREAM OF ROAST PARSNIP SOUP \/

Served with a cider dressing.

SCOTTISH SMOKED SALMON

Served with crispy capers, fresh rocket & brown bread. ’ i

CHICKEN LIVER PATE

Served with house chutney & melba toast.

CREAMY GARLIC MUSHROOMS W/

Served on ciabatta with a mature Cheddar crumb.

¥———MAIN COURSE———* Cx
ROAST CHESHIRE TURKEY . *

Served with all the trimmings, sage stuffing L%
& pigs in blankets.

DRY AGED, 80Z SIRLOIN STEAK* *

Served with grilled tomato, portabello mushroom,
tripple cooked chips & peppercorn or Diane sauce.

MRS KIRKHAMS CHEESE & ONION PIE

Homemade pie served with roast winter \”
veg & creamy mashed potatoes. *

BAKED SALMON SUPREME

Served with sauted winter greens, buttered potatoes
and a white wine & cream sauce.

¥—— DESSERTS —*
TRADITIONAL CHRISTMAS PUDDING *

Served with brandy sauce. *

CHOCOLATE FUDGE CAKE

Served with with vanilla ice cream.

STRAWBERRY CHEESECAKE

Served with a pistachio crumb & fruit coulis.

SELECT OF ARTISAN CHEESES

Served with a selection of biscuits & house chutney. *
*



*—— PRICES —*

ADULTS: £54.95 each
UNDER 14s: £24.95 each
UNDER 5s EAT FOR FREE!

Call 0161 282 6447 to book or
message us on Facebook

n DogandPartridge275
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‘*—— STARTERS —*

CREAM OF ROAST CAULIFLOWER SOUP

Served with parmesan crodtes.

SMOKED SALMON BRUSCHETTA

Served with fresh rocket, pickled cucumber &
creme fraiche.

CHICKEN LIVER PARFAIT

Served with shallot chutney & sourdough crisps.

CREAMY GARLIC MUSHROOMS W/

Served on a ciabatta with a mature cheddar crumb.

¥——MAIN COURSE—*
HONEY ROAST CHESHIRE TURKEY

Served with honey roast vegetables, chestnut
stuffing, pigs in blankets & proper, homemade gravy.

ROAST RIB OF BEEF

Served with winter roast vegetables, Yorkshire
pudding & a red wine jus.

HERB CRUSTED SEA TROUT

Served with buttery crushed potatoes, French beans
and a Hollandaise sauce.

BEETROOT RISOTTO W/

Made with caramelised beetroot, goats cheese &
finished with a herb oil.

¥—— DESSERTS —*
TRADITIONAL CHRISTMAS PUDDING

Served with brandy sauce.

CHOCOLATE FUDGE CAKE

Served with with vanilla ice cream.

STRAWBERRY CHEESECAKE

Served with a pistachio crumb & fruit coulis.

SELECT OF ARTISAN CHEESES
Served with a selection of biscuits & house chutney.
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