THE

RYDER

GRILL

HOST VENUE
1985 ‘ 1989 1993‘ 2002

MOTHER'S DAY
LUNCH MENU 2024

£45°°

STARTERS

Antipasti of Cured Meats
Marinated Olives, Cornichons & Balsamic Onions

Grilled & Pickled Vegetables
Harissa Sour Cream

Selection of Mini Quiches
Beetroot Hummus, Breadsticks & Crudites
Homemade Patés & Terrines

Chargrilled Chicken
Aioli & Confit Tomatoes

North Atlantic Prawns
Cocktail Sauce

Smoked & Cured Fish Platters

Lightly Roasted Salmon
Soy, Honey & Sesame Glaze

Roasted Red Pepper & Tomato Soup

CARVERY

Roast Sirloin of Beef
with Yorkshire Pudding

Honey & Whole Grain
Mustard Glazed Gammon

Breast of Turkey
with Sage & Onion Stuffing

Steamed Lemon Sole Paupiettes
Leek & Spinach Ragout, Lobster Sauce

Sweet Potato, Sweetcorn &
Smoked Applewood Cheese Wellington

Wild Mushroom & Kale Rigatoni
Pecorino & Truffle Sauce

SALADS

Curried Cauliflower
Lentil & Smoked Almonds

Cucumber, Feta, Mint & Pomegranate Dressing
Classic Caesar Salad
Heritage Tomato, Basil & Bocconcini
White & Red Cabbage Slaw

New Potato Salad
Sauce Gribiche & Red Onions

Beetroot Orange & Fennel

Penne Pasta
Rocket Pesto & Pine Nuts

Classic Panzanella

Mixed Variety of House Salads & Dressings

Selection of

VEGETABLES
& POTATOES

Mixed Green Vegetables
Cauliflower Mornay
Glazed Carrots & Parsnips
Buttered Spring Cabbage & Peas
Garlic & Thyme Roasted Potatoes

Buttered New Potatoes

DESSERTS

Dulce de Leche Baked Cheesecake
Passionfruit Meringue Pie
Rich Dark Chocolate Tart
Almond & Apricot Battenberg
Red Velvet & White Chocolate Cake
Fresh Fruit Bande
Raspberry & Rhubarb Eton Mess
Warm Jam Sponge Pudding & Custard

Fresh Fruits
Lemongrass Syrup

Chef’s Selection of British Cheeses
with Accompaniments
Pouring Cream, Fruit Nectar, Chocolate Sauce

We endeavour to ensure limited use of genetically modified food

ingredients. For special dietary requirements or allergy information, please

speak with the restaurant manager before ordering or visit our allergens

information page on www.thebelfry.co.uk/allergens. Please be aware that
some of our cheeses are un-pasteurised; please advise if you require

pasteurised cheeses. The menu is subject to availability and seasonality.



