
THE GRAND HOTEL
LYTHAM ST ANNES

BRE AD & NIBBLES 
HOMEMADE FOCC ACIA , OLIVES 

& SMOKED ALMONDS

STARTER
DUCK CROQUET TE 

HOI SIN CRUNCHY SAL AD

FISH COURSE
SCOT TISH SMOKED TROUT

GREEN APPLE, Y UZU & HERB DRESSING

MAIN COURSE
FILLET OF BEEF 

CRE AMED POTATO, SHIN R AGU, ROSCOFF 
ONION, HERITAGE C ARROT & BEEF SAUCE

DESSERT
CHOCOL ATE TART 

CHOCOL ATE MOUSSE, C AR AMEL 
CREMEUX & COCOA NIB TUILLE

NEW YEARS EVE

VEGETARIAN & DIETARY REQUIREMENTS 
C ATERED FOR ON REQUEST


