
Starters
King’s Salad 6.75

Sautéed chicken, bacon and black pudding,
toasted croutons, mixed leaf with a mustard dressing, topped with a poached egg.

A salad fit for a king!

Tempura King Prawns 5.85
Deep fried tempura battered king prawns, served with a citrus mayonnaise

and a sweet chilli dipping sauce.

Roasted Courgette (V) 4.95
Oven roasted courgette stuffed with thyme, onion & blue cheese.

Chef’s Soup of the Day (V) 3.95
Homemade soup served with crusty bread.

Chicken Liver Pate 4.95
Homemade chicken liver pate, red onion marmalade, and toasted granary bloomer.

Goosnargh Duck Leg 6.25
Slow cooked duck leg, served on a bed of orange salad with a plum sauce.

Smoked Salmon 5.45
A duo of hot-smoked salmon and Scottish smoked salmon, served with homemade tartare sauce.

Deep Fried Goat’s Cheese (V) 5.25
Breaded goat’s cheese and balsamic reduction.

Citrus Crayfish 5.65
Juicy crayfish tails cooked in a creamy lemon and Gruyere cheese sauce.

Chestnut Mushrooms (V) 4.95
Pan fried chestnut mushrooms, fresh garlic and spring onions, finished with cream, sat on a crouton.



Main Courses
King’s Game Pie 13.95

Selected cuts of quality game, cooked with vegetables in a rich sauce, topped with a puff pastry lid.
The type of pie a king would order!

Goosnargh Duck 15.25
Honey glazed duck breast, fondant potato, braised red cabbage and orange & star anise jus.

Catch of the Day 12.95
Fresh fillet of fish, simply grilled, served with potatoes and vegetables.

(Please ask for details)

Moroccan Stuffed Peppers (V) 9.95
Roasted peppers stuffed with couscous, new potatoes and spicy tomato sauce.

Ocean Pie 11.50
Succulent pieces of fresh fish in a dill veloute, topped with creamy mashed potato.

Braised Lamb Shank 15.75
Slow cooked lamb shank, rosemary mashed potatoes, root vegetables and red wine jus.

Wild Mushroom Risotto (V) 9.95
Wild mushrooms and parmigiana in a creamy sauce with risotto.

Seafood Risotto 9.95
Fresh luxury seafood medley cooked in a tomato sauce with risotto.



Chicken Supreme 12.95
Oven roasted chicken supreme, rosti potato, creamed leeks and a sweet chilli sauce.

Grilled Sea Bass 13.45
Grilled fillets of sea bass, crushed new potatoes, fennel pickle and buerre blanc.

Vegetable Lasagne (V) 9.95
Homemade vegetable lasagne, topped with Napoli sauce and melted cheese.

Wild Salmon Steak 12.95
Oven baked wild salmon topped with herb crust, served with parmentier potato,

sautéed spinach and a prawn sauce.

Prime British Beef
8oz Fillet Steak 17.95
8oz Sirloin Steak 15.45
10oz Rump Steak 13.95

All Steaks are griddled to your liking and served with hand cut chunky chips
and a choice of slow roasted tomatoes and mushrooms or a rocket and parmesan salad.

Peppercorn, Diane or Blue Cheese Sauce. 1.95 each

All our dishes are freshly made from local produce.
If you have any special dietary requirements please see a member of staff and

we will do our upmost to accommodate your needs.

Side orders 1.95 each
Panache of Vegetables

Mixed Salad

Rocket and Parmesan Salad

Hand Cut Chunky Chips

Selection of Potatoes

Peppercorn, Diane, or Blue Cheese Sauce



Homemade Desserts
Princess Pudding 4.50

Oozing chocolate fondant, served with ice cream and summer fruit compote.

Strawberry & Vanilla Cheesecake 4.50
Vanilla pod cheesecake topped with strawberry glaze and Chantilly cream.

Sticky Toffee Pudding 4.50
Traditional sticky toffee pudding with butterscotch sauce and ice cream.

Orange Panacotta 4.50
Cream based dessert, with orange segments, drizzled with chocolate and rose water syrup.

Lemon Posset 4.50
Tangy lemon dessert, served with shortbread biscuits and raspberry coulis.

Cheese Platter 5.75
Selection of local cheeses, cheese biscuits, fruit and homemade chutney.

Selection of Lancashire Ice Creams 3.25
Garnished with fruit.

(Please ask for available flavours)



Future events at the Courthouse Restaurant

The Courthouse will be organising exclusive wine tasting evenings

(the restaurant will be closed to the public on these evenings)

the four or five course exclusive meals will be built around a harmony of food and wine

and experts in food and wine will be invited to talk you through the

harmonies and histories behind the food and wine

Alternatively after a set meal, in conjunction with a leading wine connoisseur

we will host an evening of wine tasting where you will be talked through a selection

of associated wines (normally 5-6 wines).

Along similar lines to the latter, after a meal, savour some of the tantalising aromas

and palates of distinctive and rare whiskies from the highlands, the lowlands, the islands,

Ireland or a selection of all of them.



White Wines
our house whites

1. Muscadet de Sevre et Maine, Cuvee Chereau (1) 10.50
Light and crisp and full of fruit flavours not dominated by the dryness

2. Sauvignon de Touraine, Chereau Carré (2) 11.50
Crisp and fruity with a clean fresh flavour

3. Chardonnay-Borie Manoux, vdp (2) 12.00
Apple and melon flavours give a lovely clean finish to this great value Chardonnay

4. Vouvray Demi Sec, Château Carré (3) 13.50
An exceptional Loire wine perfectly balanced between dry and sweet

5. Pouilly Fumé, Les Loges (1) 17.00
Flinty, concentrated and full of gooseberry give this classic wine a nearly Sauvignon style of its own

6. Sauvignon St Bris (1) 18.00
The only Sauvignon Blanc in Burgundy is in St. Bris, the flavour of the grape is allied to the ripe,

round flavour of the region

7. Saint-Veran ‘Vielle Vignes’ Personnets (2) 19.50
A refreshing citric yet not acidic wine with a full clean finish

8. Sancerre - Les Cailloux Blancs, Chéreau Carré (1) 20.50
The citrus undertones make this a great partner for fish, chicken or brie

9. Chablis Premier cru Montmains, Domaine Christian Simon (1) 21.50
Possessing all the qualities for which Chablis is famous, this wine is full of body and flavour



Red Wines
our house reds

10. Bergerac Borie Manoux (b) 10.50
A pleasant, rustic yet elegant fruity wine

11. Grande Reserve de Beau Rivage (Bordeaux) (b) 11.50
A fine wine, principally from Cabernet Sauvignon and Merlot grapes

12. Côtes du Rhône, la combes d’art (b) 12.00
Clean robust fruit and distinctive Rhone flavours make this a good drinking wine and exceptional value

13. Beaujolais Villages , Domaine des Charmeuses, Fessy (a) 14.00
A reliable wine which is light, tasty and fruity

14. Brouilly, Domaine la Garenne (b) 16.50
From the Côtes de Brouilly, one of the fullest Beaujolais. Ripe and intense but fruity and refreshing

15. Château la Tuilerie de Puy (Vintage 2005 Bordeaux Supérieur) (c) 15.50
A wine of exceptional balance with undertones of currants, the soft tannins and

a decent aftertaste make this a wine not to be missed

16. Côtes de Beaune Les Longes, 2004 Lois Dufouleur (b) 16.50
A fruity and very elegant wine

We suggest

17. Château Tour du Roc Milon, (Vintage 2002 Pauillac) (b) 24.00
An exceptional year for Pauillac giving their wines fresh ripe fruit flavours bounding with

finesse and elegance, a wine of outstanding value

18. Chateauneuf-du-Pape - Chais du Bâtard (d) 26.50
A famous, rich full bodied wine with notes of smoke, blackberry, cassis and pepper

19. Nuits St Georges, 2003, Domaine Dupont Tisserandot (c) 38.50
A full bodied and rich Burgundy managing to balance grapes,

tannin and overall structure



Rose, Sparkling Wine
and Champagne

Rosé

20. Rosé d’Anjou Cabernet, Chéreau Carré (3a) 13.50

21. Syrah Rosé Domaine de Moulin des Montarels (2b) 14.50
Fresh and fruity

Sparkling

22. Asti Spumanté Martini (Italy) (4) 15.00
An Italian classic, slightly sweeter than most Astis

23. Prosecco di Valdobbiadene (Italy) (2) 16.50
A superior Prosecco with very clean apple flavours

Champagne

24. Veuve Ricotteau (brut nv) house champagne (1) 25.00

25. Mumm Cordon Rouge (brut nv) (1) 32.00

26. Moët Chandon (brut nv) (1) 37.50

27. Mumm Cordon Rouge Rosé (brut nv) (1) 39.00

The ELDS, The Kings Court Business Centre and The Courthouse Restaurant
promote responsible drinking and ask that you do not drive to or from these events.

We will be more than happy to book taxis for your safe return home.


