
STARTER
Wild Mushroom Soup 

Homemade bread roll (VEA) (GFA)
King Prawn Saganaki

Orzo pasta, garlic and ouzo tomato sauce, red onion, roast peppers, 
cherry tomato and crumbled feta (GF)

Bury Black Pudding Bon Bons
 Apple puree, dressed leaves and mustard dressing

Burrata, Heirloom Tomato, Watermelon and Mint Salad, 
Pistachios, black olive crumb and pesto (VA)

MAIN
Roast Breast of Chicken

Cauliflower puree, glazed baby carrots, mini gorgonzola cheese baked potatoes, bury
black pudding fritters, buttered savoy cabbage, shallot rings and chicken jus (GFA)

Grilled Fillet of Seabass
 Olive and sun blushed tomato, crushed potatoes, green beans, braised baby gem

lettuce, roast red pepper dressing, tempura anchovies and pesto
Butter Cauliflower and Butternut Squash Curry

Mango chutney, poppadoms, garlic and coriander naan bread, toasted almonds and
basmati rice (VE)

Grilled 8oz Rump Steak
Chunky chips, roast tomato, garlic butter, grilled field mushroom, peppercorn sauce and

onion rings (GF)

DESSERT
White Chocolate Panna Cotta

Raspberry gel, meringue and raspberry sorbet (GF)
Sticky Toffee Pudding

Caramel sauce and vanilla bean ice cream
Artisan Cheese Board

Fruit chutney, grapes, crackers and fruit cake (GFA)

Date Night | Live Music
SAMPLE MENU  £39.95 per person

Complimentary bottle of wine per couple 

@RedHallHotel
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