
S T A R T E R S

A P P E T I S E R

M A I N  C O U R S E S

Selection of Artisan Breads 
With salted British butter

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.

All prices are inclusive of VAT. 
An optional 10% service charge will be applied to your bill.

Market Soup (v)

Venetian Tuna Carpaccio
Lilliput capers, rocket, Parmesan, lemon 
emulsion

Tandoori Breast of Pigeon
kachumber salad, pickled apples, yoghurt 
dressing

Marinated Chargrilled Zucchini (v)
truffle burrata, honey, tomberry, parsley 
pesto croute

S I D E S

Roast Sirloin of Beef
Yorkshire pudding, roast potatoes, seasonal 
vegetables & red wine jus

Panko Coated Chicken Breast
kohlrabi & pomegranate salad, herb mayonnaise

Seared Fillet of Sea Bream
pea puree, shaved fennel, pancetta, burnt onion 
ash

Spinach & Ricotta Tortellini
Parmesan cream sauce, pangritata, basil oil (v)

D E S S E R T S

Fat Chips

Heritage Tomato Salad 

Tenderstem Broccoli & Hispi 

Green Salad

Creamed Potato Puree

Lemon Meringue Cheesecake 
Scottish Strawberries 

Chocolate Tart
raspberry gel, crème Chantilly 

Selection of Local Cheeses
with traditional accompaniments

Ice Cream & Sorbet Selection

S U N D A Y  L U N C H  M E N U

The River Restaurant at the Lowry Hotel offers a fantastic Sunday lunch menu 
which changes weekly using the best-sourced British produce.

£4.00

£4.00

£4.00 

£4.00

£4.00

£3.95

T H R E E  C O U R S E S
£22.50

THIS IS A SAMPLE MENU AND CHANGES ON A WEEKLY BASIS 




