
Welcome to Margaret’s at Homestead Farm
Hot meals are served to 4pm.  Coffee & cakes served to 5pm.

LANCASHIRE FARMHOUSE KITCHEN MENU

Starters
Homemade soup of the day and handmade roll
Warm Southport shrimps and seeded bread
Classic prawn cocktail and marie-rose sauce

Salads
Hot chicken and bacon salad with sauté potatoes and a balsamic and pine nut dressing
Traditional cold meat salad, choose from ham or turkey, served with white or seeded brown bread

Main Meals
Fleetwood battered haddock, chips and mushy peas
Whitby breaded scampi, chips and salad
Pan seared salmon on a beetroot and hot potato salad with a balsamic dressing
Lancashire steak & kidney pudding, chips and mushy peas
West Lancashire Hot Pot ( with a pastry crust), red cabbage, salad and  potatoes
Lancashire pan Haggerty, sautéed potato with leek & onion topped with Bowland cheese, salad leaves &
caramelised onion relish
‘Macclesfield silk’ potatoes, sauté potatoes, leeks & carrot in a cream sauce topped with Bowland cheese and oats
Johnson’s ham, egg and chips
Steak, ale and mushroom plate pie
Pan fried liver in an onion gravy with potato mash

Weekend Roasts available Saturday & Sunday

Ingredients
Wherever possible we use ingredients and products from the range available in the shop.  This means we use

high proportion of local Lancashire products.  If you enjoyed them why not take some home for a treat or select
a few for a gift hamper.

All items subject to availability.


