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Le Patio Restaurant & Bar

Early bird menu - Spim-8pm m/e/*g&gm

? J
4 4 4
2 courses £13.95 or 3 courses £1
Starters
Soup of the day(v)(GF)
Duck spring roll with hoisin sauce
Hand rolled beef meatballs in a rich tomato sauce topped with parmesan
Tomato & Basil bruschetta (v)
Parmaham & mozzarella salad with a fig dressing
Seared scallops & black pudding on a mixed salad with pea purée
Main course

Grilled chicken breast served in a tarragon cream sauce with potato gnocchi
Pumpkin & chestnut risotto with Parmesan crisp & goats cheese(v)
Beef Bourguignon served with mashed potato

Penne Primavera served with broccoli, broad beans, courgette, red onion,

peppers& peas with olive oil & lemon juice(v)
Roast fillet of salmon with lobster bisque & celeriac remoulade

Mediterranean pork chop grilled with herbs served with a cold cius salad &
lime and yoghurt dip

Cod fishcake served with a poached egg & wilted spinach & butter sauce
Desserts
Creme Brilée
Sticky toffee pudding
Fruit cheesecake

Selection of Ice cream




CEPATIO
[/ SUNDAY LUNCH MENU

YA

12PM-5PM
1 COURSE EI1.95 2 COURSE £14.95
5 COURSE £17.95

KIDS ROAST INCLUDING
” FRUITSHOOT AND ICE CREAM

STARTERS

Homemade soup of the day (v) (i)
Sticky lemon and honey chicken wings
Pan fried black pudding with scallops

drzzled with honey and whole grain
mustard

THE ROASTS
Homey roast Gammon
Slow roasted Beet
Roasted lemon & gardic Turkey
Nue Roase (v)
All served with mnhed potato, rost potaty

. carroty, parsnips, broccoli, homemade
Yorkshire pudding and gravy

FISH &VEGETARIAN

Baked salmon puttanesca
with roast potatoes, carrots & broccoli

Spinach and ricotta cannelloni

DESSERTS

Zewy Apple Crumble with custard
Sticky Toftee Pudding
Fruit Cheesecake

Selection of lee Cream




LE PATIO RESTAURANT & BAR

CHRISTMAS
DAY MENU

ADULTS £64.95
CHILD £29.95
12PM-5PM

MAINS

ROAST VENISON LOIN
Creamed moshed polqlo, cavelo Nero, smoked
parsnip, pickecl blackberries & a black currant jus

Starters ROAST NORFOLK TURKEY

Apricot & pistachio slu"-ng, pigs in blankets, goose fat
thyme roast potatoes, honeyed carrots & parsnips,

Blu\|(|1 lP!Ou‘l‘ gravy & Homlmodf C’Dﬂbl‘fl’)‘ jQuce

PAN FRIED FILLET OF SEA BREAM
Artichoke veloute, curly kale, hazelnut & kale
pesto with sautéed potatoes

TOURNEDOS ROSSINI
8oz Fillett steak served on a crouton and topped with a layer of rich
pate, finished with a Madeira Demi glacé & port sauce with roast
potatoes and honeyed carrots & parsnips
CHESTNUT GNOCCHI
Roasted ironbark pumplun with Stilton, kale, sage &

DESSERTS
TRADITIONAL CHRISTMAS PUDDING

with hememade brandy 1ouce

Cfdnblrht!

APPLE TARTE TATIN

with cinnamon ice cream

DARK CHOCOLATE FONDANT

With solted caramel ice cream & hozelnut praline
SELECTION OF ICE CREAM (3)

CHEESE BOARD

Cheeses(4) oatcake biscuits, celery, Grapes & homemade chutney

TO FINISH

Tea or coffee with a mince pie



Soup
Soup of the day

Battered Calamari
Served with tartar sauce

Mussels
Fraah rmussels in a garlic and craarm white
wine sauce

Hand Rolled Beef Meatballs
Served a in rich tomato sauce with &
gartic clabatta

Grilled Halloumi
Served with asparagus [v]

Sticky Lemon 8§ Honay

Chicken Wings
Served with a side salad

Bruschetta
Tarmato and olive tapenade bruschetta [v]

Foie Gras
Duck liver served with toasted clabatta and
onion chutney

Beetroot Houmous
Served with breads and olive il [v]

Garlic King Prawns & Cherry

Vine Skewers
Drizzled in & lemon sauce

Borek £68.95
Prawns and mixed vaegetablaes atuffed and MMed inside
a crispy pastry served with a side salad

Hogery P

All our sharing platters serve 1-2
people and come with Mediterransan
rice, mixed salad. bread and oclive oil
with balsamic vinegar.

Antipasti Platter E17.85
A selection of continental sliced meats, black and
green alves. feta chaeddar cheese, sundried tomato
and roasted peppers
Meat Platter £17.95
Chickern wings. meatballs in a womato sauce,
marinatad poark spare ribs. chicker skewesrs and
larmb kofta

Seafood Platter £32.95
Half shall rmussels. calamarn, soallops, king pravwrs
arnd srmoked salmon

AAAG—

Rack of Lamb £21.95
With & herth crust and redourrant Sauce served on a
ted of mashed polaio

Chicken Involtini £15.95
Chickan breast stuffed with asparagus. Parrma ham
and mozzarela in a creamy sauce served

with sautsed potatoss

Mixed Meat Skewers £19.95
Chicken. beel and Meaditerranean vegeiabole
Skewers served wilh rice. salad and a

hourmous dig

sSurf '’ Turf E27.95
8oz fillet steak and grilled king prawns sarved with
sautasd potatoas

Chicken Milanese £15.95
Chickan braast coated in breadorumibs served with
spaghelll Napol. rocket salad and parmasan

Tournedos Rossini £28.95
8oz fillet steak =srved on & crouton and wopped with
8 pan-fried layar of fole gras finished with a madaira
demi-glace and port sauce sarved

with your choica of potato

Mediterranean Pork Chop 14,95
Pork chops griled and cooked with garlic. oregana
dill. cucumber and red onion, served with a cous
cous salad and greek yoghurt and lime dip

Duck Breast £18.95
Sarved ina cherry and red wing sauce sarved with
spnach and sautssd potatoss

100z Ribeye Steak
served with chips, grilled tomato. pan fried
rmushroocms and a rocket parmmesan salad

£20.95

8oz Fillet Steak
Sarved with chipe, griled tomato, pan fried
mushrooms and a rocket parmeasan salad

E2695

Additional Sauces £3.50

Choose from: Pepoer. Diane or Dolcelatte

Le Patio

Maditarransan
Aestaurant & Bar

v HEEATIC. G Lk
D263 726817

28 wood Streat
Lytham St Annes
FYE 1PF

Bt £ by

Spaghetti Carbonara £10.95
Spaghett tossed with the clagsic cormbination of
pancetta, parrmesan, egg and a crearmy sauce

Spaghetti Meatballs £12.95
Spaghett served with minced beef meatnalls in a herk
and romaro sauce

Chicken Cannelloni £12.95
Cannsllon stuffed with chicken, ricotta and spinach
topped with & craamy tormato and

chesse saucs

Le Patio Risotto £15.85
King prawns. sguld. mussels and scallops, In a white
wine sauce with saffron, fresh neros and peas

Tormato & Roasted
vegetable Risotto (v
add Chicken

E10.96

£3.00

Meditteranean Salmon Salad £15.95
Cous cous =2a8lad with grilled salmon and lEmon
skewsrs

Tuna Nigoise Salad B12.95
Mixed leaf salad. boled egg. new potatoes, fine beans
and wna and anchovies

Chicken Caesar Salad £12.95
arilled chicken breast with croutons. parrmesan
Shavings. garm lettuce and caasar dressing

Bl Bl

Hand cut Chips

Sauteed Potatoes
Marinated Mixed Olives
Mixed Bread Basket

Roasted Mediterramnean
vegetables of the Day

Rocket & Parmesan Salad

Mm/

Kids meals Include a Frult Shoot
and onea scoop of ice cream.

E7.95

Spaghetti Meatballs
Half a Grilled Chicken Breast 68 Chips
Battered Fish Goujons & Chips

Macaroni Cheese

1 you have on alkrgy or intolerance, phease et your server know before ploong your srder. Every core & 1ok 10 avekd oMy Cross contamingtion when processng specific ollergen free srders We do working

waachen hal arocesses abergenis ingredients and o 10T hove 0 spedfic olergen 1ree 200 or separale dedcsted fnjers,

AN prices incluge VAT o the cunent rate &8 gratities end

ges go ta the : el




%;/e tarian Mena

STARTERS

Soup of the day (GF) £4.95

Red onion & Goats cheese Tarte Tatin
£6.95

Bruschetta- tomato, caramelised
onion & goats cheese & olive
tapenade £595

GCrilled asparagus and hallumi (GF)
£4.95

MAIN COURSE

Spinach & Ricotta Canneloni £11.95

Wild mushroom Tagliatelle in a rich
creamy sauce £10.95

Veggie Platter- £12.95

Humous, Crilled vegetables, Sautéed
potatoes, rice, bread basket,
mozzarella & tomato Salad

Mediterranean vegetable & Tomato
risotto (GF) - £10.95




cg)aea/&/ Fish & &afa&a’ Seloctin

Check out our Specials Board for the finest selection of

market fresh Fish and Seafood




lce Cream Selection
3 scoops of luxury ice cream

Classic Creme Brulee
Vanila cream dessert topped with a hardened layer of
caramelized sugar

Homemade White Chocolate &

Passionfruit Cheesecake
Served with double cream

Dark Chocolate Mousse £5.95
Topped with whipped cream. finished with a strawberry

Zesty Apple Crumble £6.50
Lemon infused bramley apples topped with an oaty crumble
sprinkled with cinnamon served with custard

Cheese g Biscuits £6.95
A selection of cheddar, stilton and brie served with biscuits
and onion chutney

i you have an sliergy or intolerance. plecse ket your server know before ploong your ceder Every core s token o avoid any Cross contamingtion when processing specific ollengen free orders. We do work in o kischen
that processes ollergenic ingredients ond do nat have o spedific allergen free zone o seporote dedicated fryers.

All prices inchude VAT at the curment rate. All gratuties ond senice charges 9o 10 the team who prepone ond serve your meal.




Alain Mecon
Cabernet Sauvignon. France

1795

A well rounded wine, soft and rich with ripe currant
flavours. It I8 smooth, full-bodied and has & warming
fimish, Enjay this wing an its own, with rich red mesat
dishes or strong cheesas

176 mil E4.BO | 2E0MI B8 60

Chateau Le Petit Courret
Bordeaux. France

E19.95

RAuby rad in colour very fine and precise bougqust with
a hint of pepper. Structured with a supple, vely finale
that gives it an elegance warthy of great Bordaaux
wines, Enjoy with griled steak and fried potatoes

178 mil E4.7S | 2B0mi E8.75

Para Dos
mMalbec. Argentina

£2095

Fruity. biack cherries and blackberries are combined
with sweeatl vanilla spice and Nutly aromas o provide
a complex nose Good body. structure and volurme.
Raund and ripe t@annins provide a soflt and young
charactar with a long lengthy

175 Ml E4.95 | 250m| E6.95

Finca Monica Tempranillo £22.95
Riloca, Spain

Dean red colour with violat hues. Ripe red fruit with
elegant cak character. Smooth and tasty with sweat
tarnirs and a long finisk

Sensi Collezione
Chianti, Italy

£26.95

Vivacious ruby red in colour. this wine is spooth and
soft with an intense bouquet of ripe red cherries
and viclets

Ventisguero Grey Glacler £34.95
Carmenere. Chile

The nose has black fruits with blackbearries.
bluaberrias and black cherries that are mixed with
rnotes of pepper Bnd spices. additionsally damp earth
with minerals such as graphite. In the maouth, i 8
wibrant body. which g fresh and very ten=e. it starts
2oft with firm and velvety tanning, a fresh acidity with
a long and pearsietant finish

Barton & Guestier
Chateauneuf-du-Paps
Grenachea, France

Deap cherry red in colour with 8 complex nose of
ripe blueberry and plum and licorice hints. Aich on
the palate, mixing the character of the frult with the
warmth of the splces, leading onto a round finiEh with
lively notes of mint

Alain Mecon £17.95

Sauvignon Blanc, France

A vibrant wing with bright gooseberry fruit flavours
and a light. elegarnt and dry finish,. Erjay this wirne
sither on its own. with fish, poultry dishes or pasta

175 mil E4.50 | 250m E6.50

Il caggio £18.95
PiNnot Grigio, Italy

A dalicately refreshing dry whita wina. ararmas of
store frut followed on the palate by flavours of grean
appla and Sitrus

175 mil E4.75 | 250ml ES.75

Alain Mecon
Chardonnay, France

£18.95

A straw coloured wine which nas a lovely balance
between juicy. buttery ropical fruit and orisp reflresih-
ment. The perfect accompaniment to fish, white meat
dishes or on s awn

175 Ml Ba7S | 250mI ES8.7S
Don Pedro £2595
Albarnfo, Spain

Elegant arormas of resh aramatic herbs and whita
Nonevers. as well as nuanoes of white stomnea fruite such

B85 graan apples. oitrus fruits and pears. The palate is
roundad and full-bodied with a light petillarnce

E34.95

ventisquero Grey Glacier
Sauvignon Blanc, Chile

Yellow green color, Citrus aromas. miked with notes
of green onili Fresn and great volume, this is a wine
structured In the palate and high In acidity that gives
TENsion with @ minerality in the mouth. granting a
clean and persistent final where is left to feel slight
saline ouches, Mmaking this. @ wing with nigh com-
plexty iR the moutn

Marie-Louise Parisot
Chablis. France

£3595

Pale golden yellow colour with green highlights,
limpid. and oright Minaral arcmas with a touch of
citrus and ripe fruits. The mouth is Iovely. with full-
ness. mineral and fruity [citrus and fresh grape
flavours]). Round. well balanced acidity. this wine is
Trash. onic and Nas a nNice cowerTul Tinish

Feather Falls £17.85

Zinfandel. USaA

Alpe juicy grapes produce this delighthul wine with
arcomas of fresn strawberries anc soft red fruits
Mouth-watering sunmmer berry flavours with a hint of
candy creata this perfectly balanced easy drinking
refreshing Rosa

176 mi §4.60 | 250mM B850

Il Caggio £18.95
Finot Grigio Blush, Italy

This fruilty Roses s delicliously delicate and pale pink in
colour. Crisp and refreshing flavours of soft red fruits
are complamented by subtle floral aromas

176 Ml E4.76 | 260mI E8.76

Saint Louis de Provencs
Grenache, France

E24.95

Frash, vibrant and pale pink in colour. Dry 1N atyle with
arcmatic rose petale on the Nnosa. this wine follows
through with notaz of cranberry and strawberry fruite
on tha palate with a mouthwataring finish

B,

£E22.95

Il Caggio
FProsecco, [taly

Srmall and lvely bubbles Burst onto tha tonoue. &
smocth mousse and sultle wild apples and pear
fruits exude from the palate with a refreshing it on
the finish. Fit for a celebraton. though ideal fTor & toast
on any oocasion

20c| Bottle E7.85

Il Caggio Sparkling Rose
VinoD Spurmante. Italy

g22.95

I Caggic Sparkling Rose has a persistent. creamy
foam and a orisp and fruity bouguetwith aramas and
flavours of raspberry. strawbearry and foral notes. Dry.
soft and well balanced with a lingering Tinish

Lanson Black Label
Champagne. France

£85.00

A prillant straw colour, with hints of amber, Lanson
has a fing stresrn of persistent buboies The Nose IS
vilbrant with hints of toast and flowers leading onto a
palate of citrus and ripe fruits

Moet 6§ Chandon Impearial Brut EB80.00
Champagne. France

£ fresh crisp palate reveals white-fieshead fruits [appie
paar, white peach). citrus fruks [lemon). floral Nnotes
[imme blossam] and elegant hints of bricche

and fresh nuts

Moet & Chandon imperial Rose E120.00
Champagne, France

AR exprassive palate cormbining intersity and
suppleness: The juicy and peraistent intensity of rad
fruits: strawbearry, respberry and redourrant. Thea
fleshiness and firrmness of peach with 8 subtls
menthol Nnots




Bellini
Peach Puree. Fresh Lemon Juice § Prosecco

Mojito
Rum, soda, Cane Sugar 5 Fresh mMint

Aperol Spritz
Aperol. Prosecco § Soda

Raspberry & Passionfruit Martini
vodka. Raspberry Liqueuer § Passionfruit Juice

Margarita
Tequila. Contreau § Lime Juice

Whisky Smash
Bourbon Whisky, Syrup. Fresh Lemon Juice & Fresh Mint

Pirnha Colada
Rurm, Coconut Milk & Pineapple Juice

Espresso Martini
vodka. Kahlua 8 Espresso Coffee

Rejuve
Orange § Lime Juice with Ginger Beer & Tumeric

Pineapple & PassionNn Soda
Pineapple 8 Passionfruit Juice. Soda & Mixed Fruit

Cuddle on the Beach
Orange. Cranberry & Lermon Juice with Soda




GIN CLUB

House

Bombay Sapphire

Hendrick's

whitley Neill Rhubarb & Ginger
Whitley Neill Raspberry
Whitley Neill Blood Orange

VODKA HOUSE
House
sSmMmirnoff

RUM SHACK
Bacardi
Morgan Spiced
Malibu

WHISKY ON WOOD STREET
Jack Daniel's

LIQUEUR LOUNGE
AmMmaretto

Baileys
Courvoisier

Dry Martini

Tia Maria

TONIC CREW
Fever Tree Range 200ml

INndian Tonic [/ Light / Light Mediterranean / Light Elderflower

Bitter Lemon [ Ginger Ale [/ Ginger Beer

25ml

£38.00
£3.650
£4.00
£3.650
£3.50
£3.50

£3.00
£3.25

£3.25
£3.25
£3.25

£3.50

£3.75

50ml

£4.50
£5.00
£5.50
£5.00
£5.00
£5.00

£4.50
£4.75

£e4.75
£4.75
e4.75

£5.00

£3.85
£3.85
£5.25
£3.85
£3.85

£2.50




S L Odos

Peroni Half Pint £2.50
PiNnt £4.50

Meantime Anytime IPA Half Pint £2.25
PiNt £4.00

Peroni Gluten Free £3.95
Peroni Alcohol Free £3.50
Corona £3.85
Magners £4.95

Magners Dark Fruit £4.95

A

Appletiser £2.75

Juices £2.25
Orange [/ Apple /[ Passionfruit / Cranberry /| Pineapple

Water £2.25
still / sparkling

Pepsi / Diet Pepsi £2 .50

Lemonade £2.25

Fruitshoot £1.95

hawve on alkergy o intolerance, please ket your server know before plocing your order. Eviny core 1 Taken 10 avold eny q specific alergen free orders. We do work In o kitchen
that processes clisrgenic ngrediants ond do not have a speciic allergen free 2one or seporate dedicated frpers.

Al prices include VAT ot the current rate. AR gratusties and service changes go 19 the team who prepare and serve your meal




Espresso

AmMmericano

Cappucino
Latte

Irish Coffee

Baileys Coffee
Calypso Ligueur Coffee

Selection of Teas

£1.95

£2.75

£2.75
£2.75

£4.95

£4.95

£4 .95

£1.95

I you have an allergy or infclerance, please ket your server know before plocing your order Every care ks taken to avoid any when
that peocesses allergenic ingredients and do net have o specific olergen free zone or separate dedicoted friper

AN prices nclude VAT o1 the curment rae. AN Gratuities and service chorges 9o 1o the 1eam who prepare and serve your meat




