
RYDER GRILL EVENING MENU  

18.00–22.00 

All prices are inclusive of VAT at the current rate. All weights where stated are approximate prior to cooking. 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. 

 

 

 

 

Choice of 1 Course £20, 2 Course £25 & 3 Course £30 
 

 

STARTERS  
 

Selection of Artisan Bread   
Rolls and Olives (V) Gluten 

Soup of the Day (V)  
Milk, gluten, celery 

Ham Hock and Chicken Terrine  
Pickled vegetables and sweet mustard 
dressing Egg, gluten, sulphites, mustard 

Heritage Tomato, Buffalo  

Mozzarella and Pine Nut Pesto (V)  

Sourdough croutons Milk, gluten, sulphites, mustard 

 

Spiced Salmon  
Asian slaw and mango ketchup 
Fish, milk, egg, celery, mustard 

Wye Valley Asparagus, Black  

Garlic, Maltaise Mayonnaise (V) 
Onion crumb Gluten, egg, milk, mustard 

Salt Baked Beetroots, Ragstone  

Cheese Yoghurt (V)      

Honey and crispy walnuts 
Milk, egg, gluten, nuts, sulphites 

 
 

 

MAINS  
 

Pan Fried Chicken Supreme  
Spring greens and roast sweet potato Milk 

Seared Sea Bream  

Crushed olive oil potatoes, tomato fondue 

and chestnut mushrooms 
Fish, milk, sulphites 

English Pea Risotto (V)  
Shropshire blue cheese and mint pesto 
Milk, nuts 

 

Seared Pork Fillet  
Hispi cabbage and bacon, roast carrots 
Milk, mustard 

Moroccan Lamb Tagine  
Lemon couscous fine bean and smoked 

almond salad 
Milk, celery, nuts, sulphites, gluten, celery 

8oz Rib Eye Steak                      £5.00 Supplement  
Rocket salad and confit tomato with 

french fries Mustard 
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DESSERTS 
 

Hazelnut and Raspberry Bakewell  
Coconut and pineapple 
Nuts, gluten, milk, egg, sulphites 

Vanilla Cheesecake  
Rhubarb and citrus Gluten, egg, milk 

Sticky Toffee Banana Bread  
Butterscotch sauce, vanilla ice cream 
Gluten, milk, egg, sulphites 

Local Strawberries and Cream Milk  

White Peach Melba Sundae  

Sesame almond tuile Nuts, sesame, gluten, egg, milk 

British Cheese Selection  
Grape chutney Gluten, sulphites, celery, milk 

 
 

 

DAILY SPECIALS 1 PER DAY 
 

Monday 

Seared Scottish Salmon  
Peas, courgette, crushed potatoes and 

lemon emulsion Fish, mustard, milk 

Tuesday 

Lemon and Thyme Marinated Poussin 
Rocket Salad & Confit Tomato with 

Parmentier Potatoes Milk 

Wednesday 

Grilled Lamb Cutlets  

Garlic roasted new potatoes, 

confit tomato and rocket salad Milk, mustard 

 

Thursday 

Beef Massaman Curry  

Jasmine rice and fine beans 
Milk, peanuts, mustard, fish 

Friday 

Grilled Sea Bass  
Lemon and caper butter, new potatoes with a medley 
of vegetables Fish, milk, sulphites 

Sunday 

Wild Mushroom Tagliatelle (V)  

White truffle oil Milk, gluten, mustard, eggs 
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