CHEF'S CHOICE DINNER MENU

The River Restaurant at the Lowry Hotel offers a fantastic monthly chef’s choice
menu which is constantly evolving around the best-sourced British produce.

APPETISER

THREE COURSES

£24.95

Selection of Artisan Breads
With salted British butter

STARTERS

MAIN COURSES

£3.95

Chef's Daily Soup (v)

warm bread roll

Smoked Salmon Gnocchi

buttermilk cream, dill, pecorino

Chicken Liver Parfait

red currant jelly, figs, elderflower, sourdough

Bocconcini & Beetroot Salad (v)

lemon dressing, walnuts

Sous Vide Flat Iron Steak & Fat Chips

cherry vine tomato, watercress, béarnaise sauce

Supreme of Cod

shallot & butter bean ragu, nduju crumb, leeks, ash

Roasted Fillet of Chicken

Blacksticks blue dauphinoise, glazed carrot,

spinach, bouillon

Butternut Squash & Rosemary Risotto (v)

balsamic kumquats, amaretti

SIDES DESSERTS

. Bramley Apple Delice
Fat Chips £4.00 marinated blackberries,
Heritage Tomato Salad £4.00 cinnamon foam
Tenderstem Broccoli & Hispi £4.00 Chocolate Nemesis
Green Salad £4.00 orange, créme chantilly
Creamed Potato Puree £4.00 Selection Of County Cheese

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.

with traditional
accompaniments

Ice Cream & Sorbet Selection

All prices are inclusive of VAT.

An optional 10% service charge will be applied to your bill.





