RESTAURANT MENU

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

STARTERS

Carlin pea hummus (VE) Wildfarmed flatbread, roasted red pepper gel
Roasted tomato soup (V/VE) white bean dressing, rosemary focaccia
Chicken nigoise confit egg yolk, tomato fondue, lemon & herb aioli

Prawn ceviche Fairs’ white quinoa salad, pickled radish, roasted sunflower seeds

Goats’ curd mousse (V) grilled peaches, Field28 sweet chilli & basil dressing

MAINS

Bury Black Pudding & Smoked Lancashire cheese potato cake (V) tomato relish, cheese crisp, grain mustard sauce
Cumbrian chicken breast summer ratatouille, pressed garlic potato, wild nettle sauce

Scottish Salmon foraged sea vegetables, roasted new potato, spinach, langoustine bisque

Rosemary & fennel Lancashire pork belly glazed carrot, Duchess potato, braised baby gem, jus, crackling

Split green pea & mint fritters (VE) heritage beetroot, salsa verde, roasted cherry tomato, minted garden pea purée

DESSERTS

Strawberry tiramisu (V) strawberry liqueur compote, mint gel
Lemon tart (V) elderflower Chantilly, meringue
Black bean fudge brownie (V) summer berry sabayon

Lancashire Cheeseboard (V) (+£2) house chutney, water biscuit
Crumbly Lancashire, Ribblesdale Sheep’s Smoked Lancashire, Blue Goats’ Cheese

Ice cream (V/VE) oat biscuit

SIDES
Chunky chips (VE) £5
Rosemary focaccia (V) £5

Field 28 vegetables £6 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 Field 28 in Daresbury. This ensures we bring you the freshest,
most responsibly sourced ingredients.

(V) VEGETARIAN
Eating with the seasons isn't just about taste—it's about supporting (VE) VEGAN
local suppliers, reducing food miles, and making better choices for the
planet. (V/VE) CAN BE PREPARED VEGAN




