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Starters

If you wish have a soup as a starter.

Trio of market fresh melons garnished with fresh fruits and complimented with a lemon & tropical fruit coulis’

Smoked salmon served with a cream cheese & herb pate, cherry ftomato salad upon a warm potato rosti.

Chicken liver & brandy pate served with home-made chutney, fomato & rocket salad & freshly baked walnut bread.
Pan fried Thai fishcakes served with mixed confinental leaves and Thai fragrant salsa.

Tomato, mozzarella & basil stack served with Cumbrian air dried ham, balsamic reduction & roast pepper glaze.
Salmon, Lytham shrimp & dill crepe masked in bechamel sauce topped with Lancashire cheese.

Caramelised onion & Lancashire cheese tartlet served with a cherry tomato salad & balsamic reduction.

Smoked chicken goujons served with a tomato & rocket salad and a mild curry mayonnaise dip.

Classic prawn cocktail, served on a bed of iceberg lettuce & cherry ftomato salad with marie rose dressing and freshly
baked soda bread.

Mushroom & tarragon crostini, topped with gruyere cheese served with a continental leaf salad & herb vinaigrette.

SOUpPS

If you would like something a bit more simple ...just ask.

Lancashire tasty soup - cream of root vegetables, onion & cauliflower enriched with Lancashire cheese.
Tomato & oven roasted vegetable soup served with a melting mozzarella ball & pesto cream.
Asparagus & smoky bacon soup.

Cream of wild mushroom soup.

Cream of broccoli & stilton soup.

Spicy butternut squash soup with a hint of coriander.

Pea, pear & watercress soup.

French onion soup. The Lindum Hotel Ltd.
) 63 - 67 South Promenade
Cream of carrot & coriander soup. St. Annes on Sea, Lancashire FY8 1LZ

Tel 01253 721534

Cream: of leek, potato 8.onion soup. e mail info@lindumhotel.co.uk
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Main Course

Please note some of our dishes may carry a supplement which is clearly marked.

Fillet of chicken stuffed with sun blushed tomato & basil served on a pool of three cheese & pesto sauce.

Salmon fillet wrapped in filo pastry with asparagus served on a pool of Lytham shrimp cream.

Roast English beef served with Yorkshire pudding and real gravy.

Fillet of chicken stuffed with a mushroom pate, wrapped in parma ham & served with a chardonnay & mushroom sauce.
Grilled fillet of sea bream on a bed of steamed cabbage & bacon topped with roasted vine tomatoes & pesto butter.
Rack of Lakeland lamb served on a bed of pea & potato puree with a port wine, honey & rosemary Jus (£3.00 supplement)
Roast loin of pork served with a apricoft stuffing & drizzled with an apple, cider & sage jus.

Leg of lamb served on Lancashire bubble & squeak mask potato with a rosemary scented gravy.

Roast Goosnargh duck served on a bed of carrot & suede with an orange & cointreau jus.

Steamed fillet of lemon sole stuffed with plump Greenland prawns served on a bed of stir fried greens, drizzled with alemon
& chive cream (subject to market price & availability)

Fillet of beef stuffed with a pocket of mushrooms, served with chunky chips & the Lindum's famous peppercorn sauce
(5.00 supplement)

Desserts

Creme brulee served with a compote of woodland berries

Rich chocolate torte with a hint of chilli.

lemon posset cream crunch.

Very sticky toffee pudding with butterscotch sauce & creamy custard.

Apple & toffee crumble served with cinder toffee ice cream.

Chocolate topped profiteroles filled with vanilla cream with a dark chocolate sauce.
White chocolate & raspberry torte with chantilly cream.

Home-made apple pie with gingerbread ice cream.

Banoffi pie - bananas & toffee on sweet pastry topped with coffee cream.
Chocolate tulip filled with raspberry pavlova with woodland berry coulis.

White & dark chocolate torte with raspberry coulis.



Miniature oven roasted vegetable quiches.

Various Indian style delicacies with mango chutney.
Selection of seafood or vegetable oriental dim sums with a sweet chilli dipping sauce.
Chicken chilli brochettes.

Miniature pork pies with sweet pickle.

Assorted vol au vents.

Pork & beef chipolata sausages cooked in a honey & mustard glaze.
Mexican style torfilla wraps.

Chicken drumsticks cooked in a barbecue sauce.

Plaice goujons with home-made fromage frais tartare sauce.
Miniature pizzas with various toppings.

Home-made chicken liver parfait in a filo pastry tartlet.

King prawn skewers.

Wedges of brie served in a crisp crumb.

Loaded potato skins filled with cream cheese & bacon.
Breaded mushrooms with garlic & herb mayonnaise.

Beer battered onion rings with spicy tomato dip.

Potato wedges.

Thick cut chips

Chicken satay with satay dip.

Mediterranean style crostinis.

Chef assisted buffet - £25.50 per person
Selection of freshly baked petit pains.

Honey & mustard glazed ham.
Roast prime of English beef. all hot & hand carved by our chef.
Roast crown of local turkey.

Goujons of chicken fillet with a fruity madras mayonnaise dip.
Dressed poached fillets of salmon.
Oven roasted Mediterranean vegetable quiche.

Creamy potato & chive salad.

[talian pasta salad with oven roasted Mediterranean vegetables & parmesan shavings.
Mozzarella, tomato & fresh basil platter.

Waldorf salad.

Middle eastern tabbouleh.

Continental leaf salad.

Creamy coleslaw.

Apple pie.

Raspberry pavliova.

Strawberry gateau.

Chocolate & fruits of the forest gateau.
Profiteroles with chocolate sauce.

Banoffi pie.

Lemon & kiwi cheesecake.

Fresh fruit salad in a tropical fruit marinade.
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