[image: image1.jpg]parkersarms




Seasonal Specials
½ pint of seawater prawns, Marie Rose, bread and butter

£6.90

New season rope grown mussels in white wine and cream
£5.50 
Crispy sea salted Coppers of Ormskirk’s roasted potato skins, tomato relish

£3.50 (V G) 
Seared peppered local estate shot roe deer, creamed wholegrain mustard mash local savoy cabbage and bacon, pickled damsons

Indian spiced roast breast of Goosnargh chicken, Bombay potatoes, 
Parkers rather good curry sauce (G)

£16.50
Parkers hotpot with Burholme farm lamb, damson vinegar pickled cabbage

£10.90

Bowland beef cottage pie with seasonal vegetables

£9.90
Slow braised shin of Bowland beef in ale with herb dumplings 
£13.50
Damson and apple crumble with oat crunch topping, pouring cream or custard
£5.00 (G) * 
Fig and almond tart, Chantilly cream

£5.00

Apple and cinnamon puff, custard or vanilla ice cream*

 £5.50 
Hot chocolate pudding, vanilla ice-cream *
£5.50
 As we have moved into Autumn our main menu is changing and awaiting reprint so please bear with us and enjoy some highlights from the upcoming menu. NB Apples are Kieron’s grandmas and damsons are Rosie’s next door, mustard is Lisa Reedy’s British wholegrain mustard, herbs from Parkers herb garden
*Please allow 20 minutes or pre order with your main meal
Vegan

Barley autumn vegetable stew vegan
Dhall 
Potato skins v and vegan
Spaghetti and tomato sauce veg and vegan

Chefs salad vegetarian with cheese and poached eggveg

Butternut squash and spinach tartlet v

Buy fruit 

Soppillas with damson compote

Poached fruit and coconut cream

