HOT SHOTS MENU

CHILLED THREE TOMATO GAZPACHO SOUP
Layers of chilled yellow, orange & red tomato soup,
with a parmesan crouton
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PARMA HAM & GARSTANG BLUE SALAD
With fresh rocket & toasted walnuts

(T@l{;\ SARDINE FILLETS

Adre Coated in oats, served with a pear chutney
LANCASHIRE

QUALITY ASSURED —

PAN FRIED RAINBOW TROUT
With potato gnocchi & spinach,
with a smoked pancetta butter

Lancashire
£Blackpool

TOURIST BOARD

— SLOW ROAST GOOSNARGH DUCK

Wi nner With pomme anna & seasonal greens

COURGETTE FLOWERS
Stuffed with sautéed courgette, red onion &
goat's cheese, with a rocket & watercress salad

——

ELDERFLOWER PANNACOTTA
With marinated strawberries & strawberry jelly

WARM DARK CHOCOLATE TART
With a black cherry compote

L r - l? I APPLE & VANILLA MILLE FEUILLE
W With a bramley apple sorbet

3 course meal,
only £15.00 per person

Please contact the hotel on

at
HURSTGREEN

24

54 826518 to reserve your table




