The Loom menu

ALLERGY ADVICE: please speak to a staff member if you have any questions or

concerns.

Please note: our listed dishes are subject to change and may not be available

Breakfast

HOT BREAKFAST

Back bacon

Smoked back bacon
Cumberland sausage
Pork and haggis patties
Bury black pudding
Tater tots

Bubble and squeak
Potato hash

Roasted potatoes and peppers
Baked beans

Chorize baked beans
Roasted plum tomato
Button mushrooms
Shakshuka

Scrambled egg

Fried eggs (fried bread)
Poached eggs

Toast

Thick brown and white bloomer

CALL ORDER BREAKFAST

Choice of omelettes

Eggs benedict

Frittatas

Turkish eggs

Eggs Florentine

Mashed avocado and rocket

Wild mushrooms on toast

on the day of your visit.

Breads

BREADS

Lancashire muffin

Khobez breads

Focaccia

Olive and rosemary dough bread
Petit pan

Bagels

Sourdough

Crumpets

Ciabatta

Thick brown and white bloomer

Waffles

Lunch &
Dinner

HOT LUNCH / DINNER

Lentil tagine

Goats cheese and mushroom slider
Chicken noodle stir fry

Chicken parmigiana

Beef brisket cottage pie

Roasted hake beurre blanc

CURRIES
Chicken Delhi tikka masala
Thai red curry

Sri Lankan

PASTA

Cacio e pepe
Chicken cacciatore
Spicy vodka pesto
Pesto basilico
Vegan Bolognese

Puttanesca

VEGETABLES
Cauliflower cheese
Roasted vegetables
Tenderstem broccoli
Lemon scented rice

Maoroccan cous cous

POTATOES

Herb roasted
Buttered new
Gratin

Garlic and rosemary

Dauphinoise

Please speak to a staff member if you have any questions or concerns about allergens.

Our listed dishes are subject to change and may not be available on the day of your visit.
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Carvery Desserts

CARVERY HOT DESSERT

Roast pork / crackling Apple crumble

Roast beef Red cherry crumble

Roast chicken Apple and blackberry crumble
Honey roast ham Spotted dick

Roast turkey Jam roly poly

Yorkshire puddings Bread and butter pudding
Gravy Rice pudding

Apple sauce, cranberry, horseradish, mustards Creme Anglaise or custard

Please speak to a staff member if you have any questions or concerns about allergens.
Our listed dishes are subject to change and may not be available on the day of your visit.



The Humm menu

ALLERGY ADVICE: please speak to a staff member if you have any guestions or
concems.

Please note: our listed dishes are subject to change and may not be available
on the day of your visit.

Yoghurts & Fruits

Breakfast Bakery ¢ xts
moothies

DAILY CHEF'S CHOICE DAILY CHEF'S CHOICE DAILY CHEF'S CHOICE

Selection of sweet pastries Thick Greek yoghurt Watermelon
Croissants Mango yoghurt Honeydew melon
Superseed loaf cake Strawberry yoghurt Galia melon
Blueberry loaf cake Superseed yoghurt Oranges

Granola bar Honey Black grapes
Banana bread Sugar Green grapes
Chocolate banana bread Muts Pineapple
Cookies Seeds Apples
Portuguese custard tart Dried mixed fruit Bananas
Forest fruits Strawberries
Strawberry puree Blueberries

Mango puree

Bircher muesli

Overnight oats

Homemade granola
Strawberry smoothie

Mango and banana smoothie

Mango and passionfruit smoothie

Please speak to a staff member if you have any guestions or concerns about allergens.
Our listed dishes are subject to change and may not be available on the day of your visit.



COVER

The Humm menu continued

ALLERGY ADVICE: please speak to a staff member if you have any guestions or
concems.

Please note: our listed dishes are subject to change and may not be available
on the day of your visit.

Lunch / Dinner Bakery & Salads
Dessert
DAILY CHEF'S CHOICE DAILY CHEF'S CHOICE

Cinnamon bun

Jaffa loaf cake

Cauliflower rice

Roasted vegetable salad

Sticky toffee loaf cake Cous cous

Carrot cake
Lemon posset
Banoffee pie
Bakewell tart
Cookies

Fruit tartlets

Eton mess
Chocolate brownie

Eccles cake

Wild basmati rice

Broccoli and almond

Pasta and pesto

Pea and feta

Green bean and lentil

Roasted beetroot

Tabbouleh with green salad and pomegranate molasses
Potato salad

Various slaws

Pesto and mushroom pasta salad
Com and bean salad

Mixed leaf salad

Burnt corn

Caesar salad

Greek salad

Apple and fennel slaw

Kale and tahini Caesar salad

Please speak to a staff member if you have any guestions or concerns about allergens.
Our listed dishes are subject to change and may not be available on the day of your visit.



Porridge &
Toppings

PORRIDGE

Scott's porridge oats

TOPPINGS

Granola

Maple syrup
Honey

Sugar

Nuts

Seeds

Dried mixed fruit

Forest fruits

menu

CONCErns.

on the day of your visit.

Breads

DAILY CHEF'S CHOICE OF SIX

Lancashire muffin

Khobez breads

Focaccia

Olive and rosemary dough bread
Petit pan

Bagels

Sourdough

Crumpets

Ciabatta

Thick brown and white bloomer

ACCOMPANIMENTS

Jams
Marmalade
Nutella
Peanut butter
Lemon curd
Forest fruit
Butter

Flora

ALLERGY ADMICE: please speak to a staff member if you have any questions or

Please note: our listed dishes are subject to change and may not be available

Bakery & Cereals

SELECTION OF CEREALS

Corn flakes
Rice krispies
Granola
Muesli

Weetabix

SCHAR GLUTEN FREE

Corn flakes

Muesli

SWEET PASTRIES - CHEF'S DAILY CHOICE

Mini Danish pastries
Croissants

Almond creoissants
Superseed |oaf cake
Blueberry loaf cake
Granola bar

Banana bread
Cookies

Waffles

Pancakes

Please speak to a staff member if you have any questions or concerns about allergens.



menu continued

ALLERGY ADMICE: please speak to a staff member if you have any questions or
CONCerns.

Please note: our listed dishes are subject to change and may not be available
on the day of your visit.

Continental
Breakfast

SLICED MEATS

Chicken breast
Honey roasted ham
Salami

Mortadella

CHEESE
Kirkham's cheddar
Brie
Colston basset stilton
FISH

Smoked mackerel

ACCOMPANIMENTS

Cream cheese
Carrots
Celery

Cucumber

OTHER

Falafel

Please speak to a staff member if you have any questions or concerns about allergens.



Leaf & Loaf lunch / dinner

menu

ALLERGY ADVICE: please speak to a staff member if you have any questions or

concerns.

Please note: our listed dishes are subject te change and may not be available

Soups

DAILY CHEF'S CHOICE OF TWO

Carrot and cariander
Mushroom
egetable

Leek and potato
Minestrone

Tomato and basil
Miso / ramen

Croutons, cheese croutons (to accompany)

on the day of your visit.

Breads / Snacks

BREAD - DAILY CHEF'S CHOICE OF 51X

Lancashire muffin

Khobez breads

Focaccia

Olive and rosemary dough bread
Petit pan

Bagels

Sourdough

Crumpets

Ciabatta

Thick brown and white bloomer

ACCOMPANIMENTS

Selection of preserves
Nutella

Peanut butter

Lemon curd

Butter

SNACKS

Popcom
Ready salted crisps

Flour tortillas

Bakery

DAILY CHEF'S CHOICE OF SIX

Cinnamon bun

Jaffa loaf cake

Sticky toffee loaf cake

Carrot cake
Lemon posset
Banoffee pie
Bakewell tart

Fruit tartlets

Eton mess
Chocolate brownie
Eccles cake
Banana bread

Cookies

Please speak to a staff member if you have any guestions or concerns about allergens.



Leaf & Loaf lunch / dinner
menu continued

ALLERGY ADVICE: please speak to a staff member if you have any questions or

concerns.

Please note: our listed dishes are subject te change and may not be available

Grazing Board

SLICED MEATS

Chicken breast
Honey roasted ham
Salami

Maortadella

DAILY CHEF'S CHOICE OF ONE

Chorizo
Pastrami
Turkey
Beef

Roast pork

CHEESE
Kirkham's cheddar
Brie
Colston basset stilton
FISH
Smoked mackerel
PATE

Brussels pate

Ardennes pate

SAUSAGE ROLLS

Chorizo
Pork

Jalapeno and cheese

OTHER

Quiche
Pork pie

Falafel

on the day of your visit.

Accompaniments

DAILY CHEF'S CHOICE OF SIX

Stuffed olives

Grilled mixed vegetables
Sundried tomatoes

Pickled onions

Branston pickle

Pickled cucumber

Carrots

Celary

Cucumber

Jalapeno salsa

Cream cheese, smoked paprika
Cream cheese, lemon and chives
Red pepper houmous

Red pesto

Green pesto

Cream cheese

Please speak to a staff member if you have any guestions or concerns about allergens.



Our Drinks Menu

ALLERGY ADVICE: Please speak to a staff member if you have any questions or concerns.

Please note: our listed drinks are subject to change and may not be available on the day of your visit.

Beer & Cider

BEER & CIDER

Manchester Pale Ale
Jehn Smiths Smeooth Ale
Magners Original Cider
Birra Moretti

Guinness

Cruzcampo

DRAUGHTS

Inches Cider
Bailerhouse Craft Beer

Manchester Craft Lager

Spirits

SPIRITS

Famous Grousa Whisky
Glenfiddich Whisky
Jameson Whiskey

Jack Daniel's Whiskey
Captain Morgan Black Label
Captain Morgan Spiced Rum
Captain Morgan White Rum
Baileys Irish Cream Ligueur
Amaretto Di Saronna

Aperaol

Pimms No 1

Tanqueray Export Strength London Dry

Manchester Gin

Manchester Raspberry Gin
Absolut Swedish Vodka

Whitley Meil Raspberry Gin
Whitley Meil Blood Orange Gin
Whitley Neil Rhubarb & Ginger Gin

Courvoisier Brandy

Wine

CHAMPAGNE / SPARKLING

jagues Bardalot Brut (France)
Langleis Chateau Crémant De Loire (France)
Prosecco Borgo Alato (Italy)

Prosecco Borgo Alato Rosé (Italy)

ROSE WINE

Soprano Pinot Grigio Rosé (ltaly)

RED WINE

Bodegaza Cabernet Sauvignon (Chile)
Angaro Malbec (Argentina)
Azabache Rioja Tempranillo (Spain}

Vita Sangiovese (ltaly)

WHITE WINE

Soprano Pinot Grigio (Italy)
Home Farm Chardonnay {Australia)
St Helena Sauvignon Blanc (Chile)

Angaro Torrontes (Argentina)

VEGAN WINE

Casa Santiago Chardonnay {Chile)
Casa Santiago Merlot (Chile}



Our Drinks Menu continued

ALLERGY ADVICE: Please speak to a staff member if you have any questions or concerns.

Please note: our listed drinks are subject to change and may not be available on the day of your visit.

Alcohol Free

Heineken 0.0%
Whitlay Meil Rhubarb & Ginger Gin 0.0%

Belle and Company Sparkling White 0.0%
(Germany)

Juices

Orange juice

Cloudy Lemonade

Cloudy Apple

Rhubarb Hydration juice
Elderflower Hydration Juice
Pear Hydration Juice
Lemon Hydration Juice
Lime Hydration juice

Strawberry Hydration Juice

Soft Drinks

Fever Tree Elderflower Tonic
Fever Tree Tonic Water
Fever Traae Light Tonic

Fever Tree Ginger Ale

Fever Tree Lemonade

Fever Tree Soda Water
Schweppes Tomato Juice
Hartridges Blackcurrant Cordial
Hartridges Orange Cordial
Hartridges Lime Caordial
Coca Cola

Diet Coke



