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RESTAURANT BEAR LOUNGE

TO SHARE

Holy Grain Sourdough Lancashire Cheese Custard, Brown Onion Tea, Cheshire Estate Marmite Butter (V) 765 kcal  £10.00

SNACKS [£3.00 PER SNACK OR 3 SNACKS FOR £8.00]

Croustade “Cheese & Onion”, IPA Vinegar (V) 198 kcal

BLT Chicken Skin, Bacon Jam 178 kcal

Potato Bun Smoked Cods Roe, Chive 181 keal
STARTERS

Cornish Crab Hash Brown, Calamansi, Chicory Salad 456 kcal  £14.00
Aged Sirloin of Beef Tartare Brioche, Charcoal Mayonnaise, Gherkin, Compressed Iceberg 421kcal  £13.00
Cured Fillet of Cod Red Prawn, Fermented Green Chilli, Lime, Cucumber 313 keal  £12.00
BBQ White Asparagus Black Truffle, Wild Mushroom, Seaweed (VE) 489 keal  £11.00
“Cheese on Toast” Poached Duck Egg, Prune Ketchup, Old Winchester (V) 488 kcal  £10.00
Confit Duck Leg Red Curry, BBQ Pineapple, Thai Basil 505 kcal  £12.00

MAINS

80z Cumbrian Sirloin Steak Triple Cooked Chips, Peppercorn Sauce, Smoked Miso Aioli, Fermented Plum Tomato, 1289 kcal £36.00

Watercress

+ Add Steak Topping: John Bourne's Blue Cheshire Cheese Beignets (284 kcal) + £4.00
Roast Loin of Cumbrian Lamb & BBQ Neck Wild Garlic, Radicchio, Potato Terrine 71kecal £26.00
Lobster Ravioli Lobster Sauce, Asparagus, Pickled Lemon 601 kcal £26.00
Fillet of Middle White Pork Smoked Ham Hock, Spring Cabbage, Apple, Watercress 687 kcal £24.00
Skewered Chicken Cooked Over Coals Crispy Onion, Kimchi, Tarragon 740 kcal  £24.00
Roast Monkfish Fermented Onion, Smoked Mussel & Chive Salad, Rainbow Chard 640 keal £24.00
Smoked Jersey Royal Potatoes Black Garlic, Hen of the Wood Mushroom, Parsley Sauce (VE) 734 kcal £20.00
SIDES

Blue Cheese & Bacon Fries 490 kcal  £5.00
BBO Stem Broccoli Miso & Sesame Dressing (VE) 321kcal  £5.00
Spring Cabbage Mustard Foam, Togarashi 439 keal  £5.00
Triple Cooked Chips Malt Vinegar, Garlic Salt (VE) 398 kcal ~ £5.00
Field 28 Leaves Orange, Honey, Anchovy 281 keal  £5.00

All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dietary requirements who may wish to
know about the ingredients used, please ask a member of the Management Team.

(VE) Vegan (V) Vegetarian
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RESTALMANT BAR LOUNGE

DEESS ERSM-E<NGl

Caraibe 66% Chocolate Mousse

Blood Orange, Pumpkin Seed
652 kcal

£9.00

Poached Yorkshire Rhubarb

Cardamom Custard, Olive Oil, Alimond
697kcal

£9.00

Banana Mille-Feuille

Peanut Butter, Caramel
706 kcal

£8.50

Apple & Calvados Tart

Lemon Confit, Parmesan Ice Cream
623 keal

£8.50

Passion Fruit Cremeux
Quinoa, Chilli, Chocolate (VE)
586 kcal
£8.50

All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dietary requirements who may wish to
know about the ingredients used, please ask a member of the Management Team.

VE Vegan V Vegetarian
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