TORCH CLUB

LUNCHEON MENU
Starters

“Ruddy ration books, even the eggs are half size!!”

Devilled eggs
Chilled Pea and Mint soup 

with a cheddar straw 

New Potato Salad with horseradish Cream 

topped with a twist of smoked salmon

Main Course

Served cold

Rare Roasted Organic Beef, Baked Honey Roast Gammon and Raised Pork Pie with a watercress and peppercorn mayonnaise, broad bean salad, beetroot jam
“Poachers back door special”

Poached salmon fillet, crab pate and crayfish salad, asparagus, buttered new potatoes and Hollandaise sauce 

Mature Cheddar and English Blue Cheeses

With artichoke flan assorted leaves, apple and celery coleslaw and homemade real ale pickle, with freshly baked crusty bread

Puddings

Whipped Cream, Fresh Berries and Light Meringue 

with chocolate biscuit

“Granny’s coming over with the tart!” 

Warmed treacle tart served with vanilla custard and a rich fudge sauce

Sweetened Apple Compote and Rhubarb Fool

with vanilla syrup 

2 Course £20.00

3 Course £25.00

TORCH CLUB

DINNER MENU
Starters

Boiled Ham Terrine

with parsley jelly and homemade English chutney

Steamed English Asparagus and Free Range Poached Hens Egg 

 Hollandaise sauce

“Just like Mum used to make!”

Lettuce, Parsley and Potato Soup

Main Course

“Welcome home boys!”

Lancashire hot pot with roast lamb, honey glazed vegetables and roast potatoes with rosemary

Pot Roast Chicken 

filled with rabbit and thyme, champ potatoes, broad beans and peas 

Grilled Trout Fillets

toasted almonds, buttered new potatoes and French beans
The “Woolton” Pie

Braised market vegetables with a rich parsley sauce baked with a glazed pastry crust, roast potatoes and honey glazed onion.
‘The recipe for Woolton Pie was the creation of the chef of the Savoy hotel and named after Lord Woolton, head of the Ministry Of Food.  Many people had their own interpretation of this recipe, but they always used carrots! Basically it is mixed vegetables, a sauce and a topping, which could be pastry or potatoes mashed or sliced.  Introduced in May 1941, it continued to raise a hollow laugh throughout the war. In fact, Woolton Pie was far from being a laughing matter. It was named after Frederick Marquis, Lord Woolton, the ex-managing director of a store chain called Lewis (mainly in the north of England) and ex-social worker, who was appointed Minister of Food in April 1940.’
Puddings

“Been scrumpin’ again!!”
sweetened apple compote and rhubarb fool, ginger and vanilla syrup 

Selection of Farmhouse Cheeses

homemade pickle and Jacobs cream crackers

Traditional Trifle

with eggless sponge, fresh berries and vanilla custard

2 Course £30.00
3 Course £35.00
