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Starters
Soup of the Day (1)) £3.95

Grilled Bury Black Pudding with smoked bacon, grain mustard dressed leaves and
topped with a poached egg £5.25

Pan Fried Scallops coated in a white wine and leek sauce and grilled with breadcrumbs
and Lancashire cheese £7.50

Crabcake made with fresh crabmeat, spiced with ginger and served with Rocket leaves
and a sweet chilli dressing £6.25

Grilled Goats Cheese with a warm pepper and cherry tomato dressing (V) £5.95
Smoked Chicken Salad with crisp pancetta, croutons and endive lettuce £6.25

Main Courses

Roasted Honey Glazed Goosnargh Duck Breast served with a madeira and green
peppercorn sauce and fondant potato £13.95

Loin of Fellbred Spring Lamb, with minted pea puree and a rosemary and redcurrant
sauce £14.50

Baked Fillet of Salmon with a basil and lemon crust served with creamed leeks and
fondant potato £12.95

60z Cumbrian Fellbred Fillet Steak with curly Rale mash, mushrooms, bacon and red
wine sauce £18.50

Breast of Corn fed Goosnargh Chicken filled with cream cheese and garlic finished with

a mushroom and tarragon sauce £11.95

Butternut Squash and Chick Peas in Coconut MilR with ginger cumin and coriander
couscous (V) £9.95

Fresh Asparagus and Pea Risotto topped with a poached egq (V) £8.95



Desserts
Sticky Toffee Pudding £4.25

Strawberry Delice (Strawberry mousse on a light sponge base, topped with strawberry jelly)
£4.50

Lemon Tart with créme fraiche £4.25
Poached Rhubarb with Vanilla cream sprinkled with crushed shortbread £4.25
Wallings of Cockerfham Ice Creams (please ask about available flavours) £3.95

A Selection of Lancashire Cheeses with biscuits celery and grapes £6.95



Welcome to Meeting House Restaurant.
We trust that you will enjoy your time with us.

Our aim is to provide a special dining experience for our customers by focusing on
providing delicious freshly cooked dishes, using quality fresh ingredients from small
local suppliers and producers, such as Burts Butchers, R and P Shaw Fishmongers,
Johnson and SwarbrickR)s Goosnargh Duck and Chicken, Mansergh Hall Farm
Oryganics, Port of Lancaster Smokehouse, Brades Farm Dairy and Wallings Ice

Cream.

Because we want our customers to enjoy friendly relaxed service in a cosy
atmosphere, once you have booked or occupied a table, it is yours for as long as you
wish, you will not be rushed through to make way for another sitting.

We appreciate your feedback, If there is something you are not happy with, please
let us Rnow and we will do our best to put it right for you. Equally, if you like
your experience at the Meeting House, please do tell us...and then tell your

friends!

Please be aware that all dishes are freshly cooked to order and therefore some will
take a little time.

Adam Ventress Chef/Proprietor



Meeting House Restaurant is dedicated to the memory of Brian Ventress, a
uniquely special man who passed away on 7** March 2008, aged 58.



