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Terence Mackinder

Pint of GUINMESS ... £7.00 INEGTOML s £12.00
Glassof CRaMpPagne ................oocvveiveeiiniicicseceesee e £14.95 HugGo SPTIt oo £13.00
Tanqueray & TORIC .......eceeieieeceieieeeeeceesee e 429,20 MATGATILA .. £13.00
Vignerons Ardechois, HOUSe TWHILE" ... £8.50 | 175ml
Vignerons Ardéchois, THOUSE Red' ... £8.50 | 175ml
Chiteau Réal Martin, Provence ROSE .....................oooii oottt ettt ettt aaaeeeees £13.95 | 175ml
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Rosemary Focaccia The Acres Marinated Olives Fresh Lindisfarne Rock Oysters Baked Rockefeller Oysters
confzt garlic aioly conﬂt g_arlllcf garg,’en herbs, shallot vinegar, tabasco, spinach, hollandaise, crispy pancetta,
ce eg su S0 extra virgin ottve otl (gfo) su 50 Jresh lemon olive oil sourdough crumb (gfo)
mo su so eg mi mo su ce
Ny
Crispy Hot Honey Partridge Oven Baked Gruyere & Garlic Butter King Scallops
s0 eg mu cel ce se su mi Mo mi su mu ce so (gfo)

L5 suppleme
Soup of the Day (L5 supplement)

please ask for details (gfo) ‘The Acres’ Classic Prawn Cocktail

Port of Lancaster Smoked Salmon cel eg su cr ce 5o mu (gf)

mu fi ce su cel (gfo) Toad in the Hole

“The Acres’ Chicken Liver Parfait cel mu so mi eg su ce
mi su ce (gfo)

%///// C(Denrses
Pan Seared Calves Liver
mi ce cel mu eg so (gfo) BJ ?\ADITION ILE
S A <
_ ROASTS
Fish of the Day
please ask for details (gfo) Al served with Yorkshire pudding, duck fat roast potatoes,
honey roasted carrots, buttered savoy cabbage, roast gravy
Fresh Whltby Haddock & ‘Beef Dl‘ip’ ChlpS addpulledpor/fﬁlled Yorkshire Puddz'ng (,1;’3 supplement)
e cel so su eg ce (gfo) Roast Sirloin of Bolster Moor Beef
mi eg cel ce su mu so (gfo)
Free Range Chicken, Smoked Bacon & Leek Pie (served pink or cooked through)

s mi eg mu So ) ) ) )
Halt Rotisserie Garlic & Thyme Free Range Chicken

mi ce cel eg su mu so (gfo)

. Roast Loin of Locally Reared Pork & Crackling chipolatas, mu,
0 cel mi su eg ce so (gfo)
78 (& ( /)////)// °

Chocolate Brownie Eﬂ ~ FE
ce mi eo i 4
Sticky Tottee Pudding S E <
ce mi eg Yorkshire pudding €g 717 €€ S0 ..., £2.50
ham hock mushy peas i 50 ..o £5.50
Brown Bread Ice Cream petit pois, sea salt BULter 727 .o, £5.50
ce mi Mr Marshall’s cauliflower cheese 717 50 ......cccccccviiiiiiinininn £7.95
buttered savoy cabbage with pancetta su m7 .....ccccccccvuvvvinnn. £6.50
Vanilla Creme Brilée honey & caraway roasted Carrots 77 S0 .....cwveecneeneeoneronerernens £5.95
ce mi su eg wholegrain mustard & honey sticky parsnips 72 mi ..................... £5.95
tenderstem broccoli, soy chilli & garlic 72750 ......ccccevvivinnan. £6.50
‘beetf” fat’ roast pOtatoes SO ........ccccvcevrecirinicieniceeee e £7.50
Artisan Cheese Board french fries €€ S0 i £5.95
choice of three L supplement - choice of five £11 supplement creamy m’ash_ed POLALOES 717 SO o :Lj ?7(3
seasonal honey, warm spiced fruit cake (gfo) beet drip’ chips €50 woovvvvvoiiiiii S :L:‘i)
white truffle & parmesan fries e 727 50 ..., £7.50
ce mi chipolatas with honey & mustard (6) 71 ce 50 ......ccccccuvvvurncnannnee. £7.95
black pUAING (2) SO oveeeeeeerrereiiiererereeeeee e esesesssseeseeee £7.50

celery - cel | cereals including gluten - ce | crustaceans - ¢r | fish - fi | lupin - /u | molluscs - mo | milk - mz | mustard - mu | peanuts - pe | sesame - se| soybeans - so | sulphates - su

nuts - nu | eggs - eg allergen ingredients are handled in our kitchen, whilst we take every care to insure your dish is allergen free we cannot guarantee this



