
Room All Inclusive

New dishes and seasonal specials are introduced to this menu weekly.
Includes a glass of Giorno Per Giorno red or white wine.

Monday - Saturday              Monday - Friday
Lunch served 12noon -2.45pm       Dinner served 5.30pm-7.00pm
2 courses £12.75              2 courses £14.00
3 courses £16.00              3 courses £17.50

Starters

Soup (v)
White onion, Indian flavors, onion fritter
Ham hock terrine
“All things piccalilli”, sourdough
Seafood chowder
Smoked haddock, corn & crab
Chicken liver parfait
Pear, saffron, brioche

Mains

6oz Steak and chips (£1.95 supplement)
Waterford house farm beef rump, traditional garnish,
peppercorn sauce
Roast salmon
Beetroot risotto, horseradish, shrimp butter

Coq au Vin
Confit Goosnargh chicken, pearl onions, pancetta
Risotto (v)
Truffled leeks, oyster mushrooms, runny hen’s egg

Desserts

Chocolate tart
Mixed nut brittle, pistachio ice cream
Crème Brule
Mango & passion fruit
Cheese plate
Water biscuits, quince, grapes
Ice cream
Selection of homemade ice creams & sorbets

Great British classics                    all at £7.00

Available to tables of 5 persons or less. Cannot be used in conjunction with any other
offer. There is an optional service charge of 10% added to all bills.  This is purely optional
and if your service has not been amazing then please ask your waiter to remove this
charge. All prices are inclusive of VAT. (v) Determines vegetarian dishes.
www.roomrestaurants.com

Crab on toast
Spiced Cornish crab, “Cuppa soup”
Shepherd’s pie
Glazed carrots, tasty Lancashire
Steak sandwich
Water edge farm beef, horseradish
and pickles
Cheeseburger
Tomato relish, pickles and cheeses
Sausage and mash
Smoked sausage, Southport onion

Caesar salad
Goosnargh chicken, anchovies,
parmesan (available without chicken)

Fish & chips
Minted pea puree, tartar sauce

Optional extras £3.25each
Chips & aioli, minted new potatoes,
rocket & parmesan salad, spring
cabbage and Cheshire bacon,
buttered mash potatoes, purple
sprouting broccoli & hollandaise


