
Via Enrico Pinot Grigio - 125ml

EMMOTT ARMS
LANESHAW BRIDGE

Please inform a member of the team of any allergies before ordering. While every effort is made to reduce the risk of cross contamination, our kitchen handles all major
allergens, so we cannot guarantee that any dish is completely free from traces. Not all ingredients are listed on the menu; more detailed allergen information is

available upon request.

TASTING MENU - £55PP

ISLE OF WIght TOMATO SALAD (V) (GF)

PICKLED SHALLOT | BASIL | WHIPPED GOAT CURD

LANCASHIRE FILLET OF BEEF WELLINGTON

ROAST SHALLOT purée | BABY CARROTS | PORT SAUCE

LEMON TART (V)

burnt white chocolate soil | Madagascan vanilla ice cream

TO BE ORDERED BY THE TABLE, AVAILABLE MONDAY - SATURDAY

pan fried STONE BASS (GF)

CHARRED BABY FENNEL | langoustine Bouillabaisse

Crème brûlée (V) (GFo)

YORKSHIRE RASPBERRIES | WHITE CHOCOLATE

BELGIAN TRIPLE CHOCOLATE BROWNIE (V)

SERVED WITH COFFEE

Wine pairing available £35pp

LANCASHIRE BOMBER BEIGNET (V)

PICCALILLI DIP

Mountbridge Reserve Chardonnay - Australia - 125ml

San Giorgio Montepulciano D'Abruzzo - Italy - 125ml

Via Enrico Pinot Grigio Rosato - 125ml

Via Enrico Prosecco - 125ml
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