Desserts

Steamed Sponge Pudding
Please ask for today's pudding
served with hot custard

Ice Cream Sundae
Vanilla ice cream, meringue pieces,
crumble, mixed berry compote

and whipped Chantilly cream

Light Vanilla Cheesecake
Topped with a fruit compote

Mixed Fruit Crumble
With hot custard

Fresh Fruit Salad
Seasonal fruits with fresh pouring cream

Warm Chocolate Fudge Brownie
With vanilla ice cream and
hot chocolate sauce
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Coftees

Filter Coffee £2.15
Decaffeinated Coffee £2.15
Espresso £2.25
Double Espresso £4.50
Café Latte £2.80
Cappuccino £2.80
Teas
Pot of Freshly Brewed Tea £2.15
Earl Grey £2.15
Chinese Green £2.15
Peppermint £2.15
Camomile £2.15
Decafteinated Tea £2.15

High Moor Lane, Wrightington,
Wigan, WN6 9QA

Tel: 01257 252364
thehighmoor@tiscali.co.uk
www.highmoorrestaurantwigan.co.uk
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Food orders taken
Tuesday to Friday
12noon to 2pm

£13.50

for 2 courses

£15.50

for 3 courses



Starters

Chef’s Choice of Soups of the Day
With oven dried croutons

Seasonal Melon (V)
With fresh fruits

Hake Goujons in Panko
Breadcrumbs
Gently fried until golden and

served with tartare sauce

Creamy Garlic Mushrooms (V)
Topped with melting cheese

Black Pudding Tempura
With a spicy peppercorn sauce

Classic Prawn Cocktail
Served with brown bread

Main Courses

Grilled Fillet of Salmon
Served with H M salad
and new potatoes

High Moor Fish, Chips
and Mushy Peas
A lunch sized portion served
with tartare sauce

Roast Lancashire Beef *
And all the trimmings
*£1.50 supplement

Wild Mushroom Risotto (V)
Topped with parmesan shavings

High Moor Chicken
Strips of chicken breast sautéed with
peppers and onions in a creamy garlic
and herb sauce served with rice

Chicken and Chorizo Risotto
Topped with parmesan shavings

Norman’s Game and

Black Sheep Ale Pie
Ale brewed in North Yorkshire and
local game a great combination.

Pheasant, partridge and venison in
shortcrust pastry served
with chunky chips and beef gravy

Seafood Linguine
With sweet peppers, garlic and cream
Brisket Beef Steak
Braised for 4 hours in red wine, garlic
and thyme served with mashed potato
Vegetable and Mrs Kirkham’s
Lancashire Cheese Potato Cake (V)

Sliced cabbage, root vegetables and
sweet peppers coated in a light crumb
and gently fried served with a melting
cheese centre, H M salad and a rustic

tomato sauce

Goosnargh Duck Leg Confit
With braised red cabbage, smoked
bacon and chive mashed potato
and a rich Madeira sauce

Our main courses are presented
as complete dishes, however if

you would like anything extra
please see our side orders below

Side Orders
Seasonal Vegetables £2.00
Chunky Chips £3.00
Garlic Bread £3.00
New Potatoes £2.00

H M Side Salad £3.00

*Please note, game dishes may contain lead shot.
*Please note all dishes may contain nuts or traces of nuts.



