LOWRY

DID YOU KNOW
LOWRYISA

We're a registered charity (no. 1053962) and a non-profit
organisation. We only get 6% of our income from public funding
and the support of individuals, companies and grant-making trusts
and foundations is vital. Your support helps us maintain our world-
class artistic theatres and Galleries programme, break down barriers
to culture, harness the power of the arts to build skills, develop
confidence and brighten the futures of children and young people
across our city, nurture the next generation of artists, creatives and
practitioners and make the arts more accessible.

PLEASE ASK IF YOU'D LIKETOADD A TO YOUR BILL TO SUPPORT THIS WORK.




RESTAURANT MENU

- TWO COURSE FOR £30 - THREE COURSE FOR £35 -

STARTERS

BURY BLACK PUDDING AND BEETROOT TART (VE) Granny Smith apples, beetroot gel

POTATO AND SPINACH SOUP (V/VE) mini roast potatoes, soda bread

MARINATED HANGER STEAK AND SWEETCORN SALAD sweetcorn purée, crispy shallot

SMOKED MACKEREL PATE saffron créme fraiche, caper and dill gel, cucumber ribbons

SALFORD HONEY POACHED PEAR AND CRUMBLY LANCASHIRE CHEESE SALAD (V) pickled walnuts, apple blossom

MAINS

LENTIL SHEPHERD'S PIE (VE) onion gravy, pickled red cabbage

GOATS’' CHEESE AND HERB CHEESECAKE (V) caramelised silverskin onions, cherry tomato sauce, cheese crisp
ROAST CHICKEN BREAST pea and bacon potato cake, pea purée, Savoy cabbage and bacon fricassée, peppercorn sauce
HERB-CRUSTED TROUT saffron new potatoes, caramelised cauliflower purée, samphire, sauce vierge

LAMB SHOULDER braised root vegetables, black barley, potato and herb dumplings, lamb Jus

DESSERTS

RASPBERRY AND LEMON SWISS ROLL (V) raspberry gel, lemon curd
RHUBARB AND CUSTARD (V) rhubarb syrup

CHOCOLATE TORTE (V) fava bean Chantilly, roasted white chocolate crumb
CHEESEBOARD (V) house chutney, oat crackers

GRANDPA GREENE'S ICE CREAM (V) oat biscuit

SIDES

CHUNKY CHIPS (VE) (+£4)

SODA BREAD (V) (+£4) whipped butter

FIELD 28 VEGETABLES ask for today’s selection

DID YOU KNOW WE'RECOMMITTED | ALLERGENS
TO SUSTAINABILITY? & DIETARY
At Lowry Restaurant, we're all about keeping things local and REQUIREMENTS

sustainable, and our produce is sourced as close to home as possible. . .
If you have any allergies or special

dietary requirements, please
speak to a member of our team
before placing your order

We choose cheeses from Lancashire’s Carron Lodge Farm, meat from
Stockport's Caldwell’s Butchers, and seasonal vegetables grown with
care at Field28 in Daresbury. This ensures we bring you the freshest,
most responsibly sourced ingredients.

ponsibly & (V) VEGETARIAN
Eating with the seasons isn't just about taste—it's about supporting
local suppliers, reducing food miles, and making better choices for the
planet.

(VE) VEGAN

(V/VE) CAN BE PREPARED VEGAN



