




Something to start…

Freshly baked TNQ bread 		 £2.95
Pot of marinated olives 		 £1.95

Starters

Celeriac – Apple – Thyme (v)							£4.95
Roast celeriac and apple soup with thyme scented crouton and
crispy leeks	                                                                     

Beef – Rocket – Lemon								£7.25
Fillet of Cheshire beef carpaccio with rocket salad, lemon oil and 
parmesan shavings								

Rabbit – Chicken livers – Carrot 							£7.50
Terrine of braised rabbit and chicken liver parfait with carrot and ginger
chutney, dressed leaves and melba toast                                                            			
Mussels – Marble IPA - Shallots			            			£5.95
Steamed Menai Straits mussels from Anglesey with Marble IPA, 
shallots, cream, parsley and TNQ wholemeal bread                                          
						
Crab – Bisque – Spinach     					          	£6.25
Ravioli of Brixham Devonshire crab with wilted spinach and a light 
Scottish langoustine bisque							

Mrs Kirkhams – Herbs – Poppy seeds (v)					£5.50         Twice baked Mrs Kirkhams smoked Lancashire cheese soufflé, 
herb salad and poppy seed tuille						

Wood Pigeon – Pearl onions - Pumpkin   					£5.95
Seared breast of wood pigeon with caramelised pearl onions,
savoy cabbage  and pumpkin puree                                                                           	

Beetroot – Onion – Sage (v)				                    	£4.95 
Confit onion and sage tart with roast beets and Cheshire golden brie                                   		
                                          







Mains

Lamb – Garlic – Root Vegetables                                                                  £18.95
Roast rump of lamb with braised shoulder, garlic puree and glazed
root vegetables

					
Hake – Potato cake – Brown shrimp						     £13.95
Pan-fried Newlyn Cornish hake with wilted greens, baked potato cake
and potted brown shrimp		


Suckling pig – Savoy cabbage – Black pudding       				     £18.95     Sage scented roast Garstang suckling pig with buttered savoy cabbage,
Bury black pudding croquettes and red wine jus  		         


Chicken – Tarragon - Thyme  						               £13.95 Roast breast of Gressingham corn fed chicken with confit leg and tarragon,
potato galette with a rich chicken and thyme jus
	

Mushrooms – Chestnuts - Leek (v)						     £10.95
Mushroom and chestnut wellington with glazed pearl onions, leek mash and wholegrain mustard sauce

		                   				
Scallops – Cod cheeks - Lentils							     £19.25
Seared Shetland Isle Scottish scallops with smoked North Sea cod cheeks,
pancetta, puy lentil and red wine stew	         


Jerusalem artichoke – Spinach – Watercress (v)			               £10.25
Jerusalem artichoke, spinach and Mrs Kirkhams Lancashire cheese crumble
with watercress and parsnip crisp salad and sautéed potatoes						

Mackerel – Gem lettuce - Horseradish 						      £9.95
Pan-fried Scottish North Sea mackerel, fondant potato, gem lettuce hearts, horseradish and parsley puree  			
						

Side Orders	All £2.95
Fat chips		                         Mashed potato
Glazed root vegetables			 Mixed Greens
Rocket and parmesan salad		 Green beans, garlic and shallots	























All our products are locally sourced where possible using some of the finest ingredients and produce the British Isles have to offer.



For information on special events and offers visit us at: 
www.tnq.co.uk

