The bold hotel early bird menu

Sunday — Thursday 5.00pm till 7.00pm

2 courses £10.95
3 courses £12.95

Free bottle of wine when 2 persons take 2 courses

Homemade Seasonal Soup
served with warm bread roll and butter

Homemade Chicken Liver Garlic and Red Wine Pate
served with toasted ciabatta and homemade Cumberland sauce

Egg Mayonnaise
served with salad garnish

Seasonal Melon & Lemon Sorbet

Bruschetta Mediterranean
with fresh basil chopped fresh tomatoes. Garlic, olive and balsamic vinegar.

Scott’s of Ormskirk Gammon Steak
glazed with orange and honey, fried egg, chips and vegetables

Homemade Steak, Mushroom and Cumberland Ale Pie
Scott’s of Ormskirk braised steak with short crust pastry, chips or creamed potato

Classic Daily Changing Traditional Favourite Please See The Specials Board

Sausage and Mash
Scott’s traditional Cumberland sausages, creamy mash

Battered Cod
homemade mushy peas chips and tartare sauce

Fresh Tagliatelle Pasta
tossed in creme fraiche with peas and parmegiano reggiano




The Bolds Boozy Fruit and Sherry Trifle

Rich Chocolate Pot
with homemade shortbread

Homemade Sticky Toffee Pudding
with caramel sauce and vanilla ice cream

Créeme Brulee

Homemade Crumble of the Day
with vanilla custard sauce



