PIER EIGHT RESTAURANT MENU
2 Course £27 3 Course £32
TO START
Watercress soup, Leagram soft Lancashire cheese, olive bloomer, whipped butter (v/ve)
Black pudding, crispy egg, tomato chutney, crème fraîche, pickled celery (cp)
Smoked haddock tart, horseradish & dill sauce, herb salad
Baba ghanoush, chicory, pomegranate, sourdough & ancient grain pitta (ve)
add a portion of bread for £3

TO FOLLOW
ChalkStream trout, lentils, pancetta, tenderstem broccoli, potato galette (cp)
Roast chicken breast, new potatoes, Savoy cabbage, prunes, cream sauce
Celeriac steak, air-dried tomatoes, tenderstem broccoli, rocket, mustard & tarragon sauce (ve)
Summer vegetable risotto, basil oil, red veined sorrel (v/ve)
add a portion of chips for £3

TO FINISH
Lemon cake, tahini custard, Italian meringue, strawberry ice cream (v)
Dark chocolate tart, sour cherries (v)
Grandpa Greene’s Ice cream, Belgian waffle (v)
British farmhouse cheese, onion jam, celery, oat biscuits (v)
At The Lowry we take great pride in offering a delicious freshly prepared menu with well considered and sourced
ingredients. If you have any special dietary requirements, please speak to your waiter who will advise what is suitable.
(v) dish suitable for vegetarians (ve) dish suitable for vegans (cp) dish contains pork products
(v/ve) dish can be prepared suitable for vegans, please inform your server if you like the vegan version

Did you know that The Lowry is a registered charity (1053962)?
Each year, our organisation delivers a ground-breaking creative participation programme with some of the
most vulnerable young people and their families in Salford along with caring for and displaying the LS Lowry
collection, bringing the best international performances to The Lowry, producing new work and supporting
new, young and emerging talent. To help us achieve this we have added a small £2 discretionary donation
to your bill, which will go directly towards this work. Please ask your server if you’d rather this was removed.

