
A P P E T I S E R

M A I N  C O U R S E S

Selection of Artisan Breads 
With salted British butter

S T A R T E R S

We cannot guarantee the absence of traces of nuts or other allergens. 
Please advise a member of staff if you have any particular dietary requirements.

All prices are inclusive of VAT. 
An optional 10% service charge will be applied to your bill.

Chef's soup of the day (v)
freshly baked bread 

Tart fine of burrata and char-grilled courgette
roast hazelnut pesto, marinated cherry tomato (V)

Smoked haddock salad                                                             
soft poached egg, curried cream, crispy onion

Chilled chicken ballotine
corn, chilli oil, smoked popcorn

All roasts served with roast potatoes, cauliflower cheese and carrot and 
swede mash

Roast Striploin of Cheshire Farm beef
Yorkshire pudding, beef gravy

Roast leg of lamb 
studded with garlic and rosemary, homemade mint sauce

Slow cooked belly of old spot pork 
Manchester's best crackling, caramelised apple and thyme chutney

Maple roast carrots 
pearl barley, date puree, garden herbs (VE)   

£3.95

M O T H E R ' S  D A  Y  S U N D A Y  L U N C  H  M E  N U

The River Restaurant at The Lowry Hotel offers a fantastic Sunday lunch menu 
using the best-sourced British produce.

 T H  R E E  C O  U R S E S
              £35.00

  D E S S E R T S

Banana tart tatin
brown butter ice cream, rum soaked raisins (V) 

Apple crème brûlée
Granny Smith consommè, apple crisp

Selection of County Cheese
with traditional accompaniments (V)

Ice Cream & Sorbet Selection (V)




