
 

 

NIBBLES 

(v)Garlic & rosemary baked foccacia with dips                                                                      £3.25 

Spanish chorizo croquettes with garlic aioli                                                                            £3.25 

(vv)Italian green & black pitted olives in a light olive dressing                                         £2.95                   

(vv)Homemade spiced nuts                                                                                                          £2.95 

 

STARTERS 

(v)Homemade soup of the day with warm baked nevette                                                  £4.95 

Asian duck spring rolls with pomegranate, radish salad & homemade chilli jam        £7.95 

Isle of Stornaway black pudding with pan fried Lakes duck egg, hollandaise               £8.50 

sauce & Cumbrian pancetta  

Cumbrian fillet of beef carpaccio with fresh wild rocket, parmesan salad &                 £9.95  

sherry vinegar dressing  

Slow braised & crisp pork babyback ribs with hoisin & orange glaze with                   £6.95 

lightly pickled vegetables & watercress  

Gambas pil-pil sautéed king prawns in a hot chilli, garlic & coriander                           £7.95 

infused butter 

Pan seared line caught mackerel fillet with shallot & chive potato salad                       £6.95 

Hot smoked salmon fishcakes with chilli spiked mayonnaise                                            £6.95 

(v)Trio of beetroot with flaked goats cheese & roasted pine nut salad                           £6.50 

(vv)Shallot & courgette bhaji with tomato, spring onion & mango salsa                        £5.95 

 



MAINS  

28 day hung 8oz Sirloin steak with skin on chips, slow roasted cherry                       £20.95 

tomatoes on the vine & three pepper sauce  

Pan roasted Johnson & Swarsbrick duck breast with sweet potato rosti,                    £17.95 

wilted pak choi, rhubarb & ginger chutney with red wine jus  

Roast Lancashire Lamb rump with slow braised lamb shoulder fritter,                      £19.95 

pomme puree, pomegranate, buttered leeks & olive jus  

Slow roast & pressed crisp pork belly with Savoyard potato, buttered                       £16.95  

spring cabbage, black pudding bon-bon & calvados jus  

Alma’s jerk chicken breast with coconut rice, babycorn, mango salsa                          £16.95            

& cooling riatta                                                                                                                                

Pan seared Scottish salmon fillet with herb butter Jersey Royal new potatoes,        £16.95  

asparagus & peas with Southport potted shrimp butter  

Pan seared stone bass with sautéed chorizo, parmentier potato, curly                       £17.95       

kale & Spanish white bean puree  

Chicken Caesar - Roast chicken breast with babygem lettuce, croutons,                     £14.95  

anchovies, parmesan cheese & soft poached egg with Caesar dressing 

(v)Pan roast gnocchi with sautéed wild mushrooms, spinach, sun blushed               £10.95 

tomato & confit shallot puree  

(vv)Sweet potato, chickpea & spinach Moroccan curry                                                    £10.95             

with coconut infused rice                                 

 

SIDE ORDERS  

(vv)Skin on hand cut chips         £3.25               (v)Savoyard potato                                   £3.25  

(vv)Mixed leaf salad                     £3.25               (vv)Pan fried mushrooms & onions     £3.25 

(v)Buttered greens                       £3.25                   

 

 

 



DESSERTS 

Vanilla pannacotta with strawberry & lemongrass salsa                                                    £6.50  

Chocolate & raspberry caprice cake with white chocolate mousse                                  £6.50 

Lemon meringue cheesecake with raspberry coulis                                                             £6.50  

Sticky toffee pudding with butterscotch sauce & banana ice cream                                £6.50 

Cherry bakewell parfait served with shortbread biscuits                                                   £6.50 

Rum Ba-Ba - Cuban rum soaked sponge with coconut ice cream                                     £6.50 

Selection of locally sourced cheese with Alma house chutney, fresh grapes,                £9.95 

celery, crackers & a glass of port  

(vv)Selection of fresh fruit sorbets                                                                                             £4.95 

(vv)Chocolate tart served with raspberry sorbet                                                                  £5.95 

                                                        

HAVANA SELECCION DE MAESTROS EXPERIENCE                                       £9.95 

Havana Seleccion De Maestros is a triple barrel aged rum which represents                       

the ultimate expression of the extraordinary collaboration between the                       

members of the Maestros Guild of Cuba. The finishing process of the Seleccion de 

Maestros, gives the rum its unequalled aromatic bouquet and an exceptional 

smoothness, this is a quality that has been rewarded by some of the world’s most 

influential spirits competitions for many years. We have paired this world renowned 

rum with a fresh hot espresso and homemade chocolate and orange fudge. This trinity 

of flavours combine and complement each other for a delectable experience. 

Ladies and Gentleman may we introduce this wonderful after dinner indulgence...       

The Havana Seleccion de Maestros Experience!  

CAFE CUBANO                                                                                                            £4.95 

Double espresso, condensed milk, Havana Especial rum, white Crème de Cacao                                                                   

and hot frothy milk, dusted with cinnamon and nutmeg,                                                                                                                       

Served with warm biscotti and a chilled glass of mineral water. 

 


