Ringway Bar & Grill

Starters

Today’s soup of the day (zf)

Accompanied by warm baked bread

Tomato and basil soup (v) (gf)

Spicy chicken & vegetable spring rolls
With teriyaki dip

Mediterranean vegetable terrine (v) (gf)
With sweet pepper coulis

Vegetable tempura (v)
With sweet chilli sauce

Smoked duck breast (cf)
With orange & rocket salad

Mussels in white wine & garlic (zf)

Finished with cream & garlic ciabatta

Sautéed black pudding, chorizo and smoked bacon

On toasted bread with pesto dressing

Pasta & Risotto

( gluten free available on request)

Salmon, mussel & prawn linguine & white wine cream
Compliment with 125ml San Perito Sauvignon Blanc - £3.00

Creamy chicken & mushroom linguine
Creamy mushroom & asparagus linguine (v)

Butternut squash & sage risotto (v) (gf)

Asparagus & rocket risotto (v) (gf)

Meat

Pan fried pork fillet wrapped in Parma ham (gf)
With port & stilton sauce, dauphinoise potatoes and chantenay carrots

Slow cooked Lancashire ham shank

With peas, carrots and new potatoes

Slow cooked lamb Henry
Served in juices, creamed potatoes and vegetables

Speciality sausages (see server for choice of the day)

With mash potatoes and onion gravy

£10.95

Grill

80z Rib-Eye steak (zf)
Served with chips, mushroom and tomatoes
Compliment with 125ml San Perito Merlot — Chile - £3.00

80z Gammon Steak (gf)
Served with pineapple & egg and chips

80z Leg of lamb steak marinated in mint & rosemary (gf)

Served with chips, mushroom& tomatoes

Mixed grill - Gammon, chicken, minute steak & sausage
With sautéed mushrooms, tomatoes & chips

Double chicken breast plain or Cajun spiced

Served with chips, mushroom and tomatoes
Compliment with 125ml San Perito Sauvignon Blanc - £3.00

Sauces

Peppercorn sauce

Diane sauce

Garlic butter

Fish

JW lees battered haddock (gf on request)
With chips & mushy peas

Traditional grilled fillet of cod (gf)

With parsley sauce, new potatoes & garden peas

Pan fried seabass (gf)
With crushed new potatoes, green beans & sauce vierge

Paupiette of salmon & plaice (gf)

With sautéed spinach, prawns finished in a white wine sauce and cream potatoes

Desserts

Raspberry creme brulée (gf)

With homemade short bread

Rhubarb crumble
With hot rich custard

Homemade banana fritters (gf)

With caramel sauce and vanilla ice cream

Chocolate tart
With creme Chantilly

Home-made pancakes with choice of 3 toppings (zf)
Caramelized orange, chocolate sauce or maple syrup all served with ice cream

Brie, Lancashire smoked cheddar & stilton
With house chutney & biscuits

(v) dish suitable for a vegetarian diet (gf) denotes Gluten free
Should you have any allergies please inform your waiter




