
Sunday Menu

Soup of the day, Bread & Netherend farm butter (360kcal) (vea/gfa) +
King prawn pil pil, garlic ciabatta & fresh chilli (475kcal) 

 Duck liver parfait, roasted breast, quince jelly & maple vinaigrette (285kcal) (GF)
Pumpkin & sage arancini, toasted pine nuts & vegetarian Grana Padano (GF) (236kcal)

Crispy Ham hock fritter & Rochdale black peas (495kcal)

STARTERS

All served with roasted hasselback potatoes, mash potato, seasonal greens 
honey glazed carrots, braised red cabbage, gravy & Yorkshire puddings

 Roasted Rump point of Cheshire beef (1301kcal) (gfa) (+£2 supplement) +
Corn fed roast chicken breast (1217kcal) (gfa) +

Roasted turkey breast (985kcal)
Mint & garlic roasted leg of Dales lamb (978kcal)

Sea bass, buttered seasonal greens & creamed volute (1158kcal) (gfa) (+£5 supplement)
RTH Signature venison Wellington (1349) (+£5 supplement)
Beetroot and mushroom turnover (848kcal) (V, VE G) +

EXTRAS
Creamy cauliflower cheese (148kcal) (v/gf) £4.50 ¦ Seasonal Mixed Vegetables (106kcal) (ve/gf) £ £4.50

MAIN COURSES

DESSERTS
Apple, pear & bramble crumble & jersey cream (770kcal) (GF)

Sticky toffee pudding & toffee ice cream (625kcal)
Homemade chocolate brownie  (637kcal)

  Creme brulee & shortbread biscuits (320kcal)
Grandpa Greene’s Ice cream selection + (110kcals vary)

2 Courses - £28 / 3 Courses - £32
Kids choices (+): 1 Course - £14 / 2 Courses - £18


