THE RED BULL

COUNTRY PUB DINING

Seasonal Lunch Set Menu
2 Course | 24 3 Course | 30

STARTER

Smoked Mackerel & Horseradish Pate
Toasted Sourdough, Fruit Compote

Popcorn Cockles
Sweet Chilli Sauce

Spiced Pumpkin & Lentil Soup
Parsnip Crisp

MAIN

Low & Slow Pork Belly
Creamed Mash, Cider Jus, Maple Glazed Carrots

British Bavette Steak
Green Pepper Sauce, Fries, Crisp Onions
Upgrade to 8oz Rib Eye (9 supplement)

Smoked Haddock

Spring Onion mash, Creamy Mustard sauce

Confit Garlic, Rocket, Courgette, Cream & Oyster Mushroom Pasta
Vegetarian Parmesan
DESERT
Lemon Sultana Cheesecake

Limoncello Créme Fraiche

Belgian Chocolate Tiramisu
Mascarpone & Créme De Cacao

Eccles Mess
Forest fruits with Cointreau Chantilly cream
SIDES

Fried Potatoes, Parmesan & Truffle oil | 5 Skin on Fries | 4.5

Garden Herb New Potatoes | 4.5
Dukka | 4.5

If you have any allergies or dietary requirements, please inform your server
before ordering.

Tenderstem Broccoli, Toasted Nut
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