
Chablis, Domaine Seguinot Bordet - France - 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

ROAST CAULIFLOWER SOUP (V) (GFO)

LANCASHIRE BLACK BOMBER CHEDDAR SCONE | WHIPPED MARMITE BUTTER

PENDLE RACK OF LAMB (gf)
WYE VALLEY ASPARAGUS | LAMB FAT HASH BROWN | WILD GARLIC

PESTO | LAMB JUS

MISO CARAMEL CUSTARD TART (V)

PEANUT PRALINE | BANANA & MACALLAN ICE CREAM

TO BE ORDERED BY THE TABLE, AVAILABLE MONDAY - SATURDAY

seared ORKNEY king SCALLOP (gf)

CELERIAC purée | PICKLED LEMON | APPLE | CRISPY 
CHICKEN SKIN | BRANDY SAUCE

ROAST CONFERENCE PEAR (V) (GF)

HONEY MOUSSE | BRIE ICE CREAM | WALNUT & THYME brittle

BELGIAN Dark Chocolate & Madagascan Vanilla Fudge (V)

SERVED WITH COFFEE

Wine pairing available £35pp

 WHIPPED CHICKEN LIVER PARFAIT (gfO)

pickled WALNUT | HAZELNUT

Silver Wings New Zealand Sauvignon Blanc - New Zealand - 125ml

Chenin Blanc, Andersbrook – South Africa - 125ml

Cabernet Sauvignon, Pierre Lacasse - France - 125ml

Chardonnay, Mountbridge Reserve - Australia - 125ml

Via Enrico Prosecco – Italy - 125ml
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