STARTERS & SALADS

Artisan Bread and Olives £5
Artisan Bread and Whipped Butter £5
Lindisfarne Oysters Shallot Vinegar, Half Dozen - £18
Tabasco, Piquant Sauce, Wakame Seaweed Dozen - £30

Homemade Soup Of The Day,

Sourdough £7
Shetland Mussels, Garlic, White Wine and Starter - £12
Dill, Sourdough Main - £18

Confit Duck, Spring Onion and Coriander
Croquettes, Char Siu Sauce £14

Sweet Potato and Piquillo Pepper Pave, Roast
Tomato and Fennel Ragout, Rocket Salad (VE) £12

Craster Smoked Salmon, Baby Leaf,
Avocado, Lemon, Toasted Sourdough £l16

Twice Baked Cheese Souffle, Parmesan,
Rosemary (V) £14

Seared Scallops, Truffle, Parmesan,
Pomme Puree, Lemon Qil £20

Matfen Hall Hotel cannot guarantee that any item on this menu is
free from nuts or nut traces and that all fish or game will be totally
free from bones or shot. No items that are required to be labelled
as ‘containing GM materials’ are used in the preparation of this
menu. Please let one of the team know if you have any allergies or
dietary requirements - allergen information is available on request.
Reasonable substitutions will be accommodated where practical.
Discretionary 12.5% service charge. All prices include VAT.

CLOISTERS

RESTAURANT AND BAR

MAINS

Roast Rump of New Season Lamb, Peas,
Puy Lentils, Fondant

Risotto of Local Seafood-Lobster, Shetland Mussels,
Saffron, Tomato, Basil

Hand Rolled Fettucine, Wild Mushroomes,
Truffle, Spring Onions (V)

Celeriac Steak, Pak Choi, Chilli Jam,
Tempura Tender Stem (VE)

Char Siu Slow Braised Belly Pork,
Wok Fried Greens

Seared Halibut, Pancetta,
Peas, Broad Beans

&

DESSERTS

Raspberry and Basil Créme Brulee, Sable Biscuit
Salted Caramel Brownie Sundae
Homemade Ice Creams and Sorbets, Tuille Garnish

Hot Sticky Toffee Pudding, Toffee Sauce,
Vanilla Bean Ice Cream

Cheese and Biscuits, Caramelised Onion
Chutney, Grapes

£29

£30

£20

£20

£28

£34

£8

£9

£9

£8

£13

Prime British Cuts of Beef, Matured for a Minimum of 30 Days
All Grills Served With Triple Cooked Chips and Watercress Salad

30-Day Dry-Aged 100z Rib-Eye £35
30-Day Dry-Aged 120z Sirloin £38
Centre Cut 8oz Fillet £42
160z Chateaubriand (For Two) £82
Cote De Boeuf (On The Bone For Two) £90
Chargrilled Lemon and Thyme Corn

Fed Chicken Breast, Roasting Juices £24
Darne of Salmon £28

Add Half Lobster Tail £12 Add Seared Scallops £12
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A
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SAUCES

Peppercorn
Bearnaise
Garlic and Parsley Butter
Wild Mushroom and Truffle
Caper, Shallot and Lemon Butter

£4 each

SIDES

Triple Cooked Chips
Triple Cooked Chips, Rosemary, Parmesan
New Potato Gratin, Garlic, Thyme
Tender Stem Broccoli, Chilli, Sesame
Buttered Spinach and Pak Choi
Baby Leaf Salad
Caramelised Chantenay Carrots, Honey, Sesame
Peas, Pancetta and Broad Bean Sauté

£5 each




WHITE WINE

Sanziana Pinot Grigio
Recas Timis County, Romania 2021

Rheboksloop Chenin Blanc
Paarl Coastal Region,
South Africa 2021

Ana Savignon Blanc
Awatere Valley Marlborough,
New Zealand 2022

The Lane Block 1A Chardonnay
Adelaide Hill, Australia 2020

Veigadares Albarino
Rias Baixas, Spain 2019

Domaine La Croix Saint Laurent
Sancerre, France 2021

Domaine Vincent Dampt
Petit Chabilis, France 2021

Les Origines A&E Figeat
Pouilly-Fumé, France 2021

Cecilia Beretta Luna Pinot Grigio
delle Venezie Veneto, ltaly 2021

Fratelli Antonio e Reimondo
Gavi di Gavi, Italy 2021

Vifa Garedo Verdejo
Rueda, Spain 2021

Schloss Schénborn Riesling
Kabinett Rhingau, Germany 2019

Semeli Moschofilero
Peloponnese, Greece 2021

Santa Florentina Pinot Gris
Famatina Valley, Argentina 2021

ROSE WINE

Sanziana Pinot Grigio Rosé
Recas, Timis County, Romania 2021

Chéateau La Tour de L'Evegue Rosé
Cobtes de la Provence AOC, France 2021

125mL

£7

£8.50

£10

£11.50

£12.50

£7

£10

175mL

£9

£11.50

£13.50

£15

16.50

£9

£13

BOTTLE

£27

£34

£39

£44

£50

£59

£47

£48

£32

£38

£29

£42

£45

£31

£27

£37
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RESTAURANT AND BAR

CHAMPAGNE

125ML  BOTTLE

Laurent-Perrier Cuvée £15 £75
Laurent-Perrier Harmony £15 £75
Laurent-Perrier Cuvée Rosé £20 £110
Laurent-Perrier Blanc de Blancs Brut Nature £125
Laurent-Perrier 2012 £210
Laurent-Perrier Cuvée Alexandra 2004 £590
Grand Siécle Itération No 25 by Laurent-Perrier £250
Grand Siécle Itération No 24 by Laurent-Perrier £340
Grand Siécle Itération No 23 by Laurent-Perrier £730
SPARKLING WINES
125ML  BOTTLE
Le Colture, Prosecco Sylvoz, Veneto, Italy £10 £40
Tissot-Maire Crémant de Jura Blanc de Blancs, Jura France NV £39
Ambriel Classic Cuvée Brut, West Sussex, England £52
DESSERT WINES
75ML  BOTTLE
Nelson Family Vineyards Special Late Harvest
Paarl, South Africa 2018 (375ml) £8 £32
Domaine de la Rectorie Cuvée Therese Reig
Banyuls, France 2017 (500ml) £11  £55
Emilio Lustau Fino Jarana
Jerez-Xérés-Sherry, Spain NV (750ml) £6 £35
Barbadillo Oloroso
Jerez-Xéres-Sherry, Spain NV (500ml) £8 £48
Graham’s 10 Years Old Tawny
Port, Portugal NV (750ml) £12 £80
Graham’s 20 Years Old Tawny
Port, Portugal NV (750ml) £17 £110
Fonseca Vintage Guimaraens
Port, Portugal 1998 (750ml) £10 £75

RED WINE

Sanziana Pinot Noir
Recas, Timis County, Romania 2021

Salterio Mencia
Bierzo, Spain 2021

Mucchietto Primitivo del Salento
Salento, Puglia IGT 2021

Bodegas Ruca Malen Terroir Series
Malbec Uco Valley, Mendoza,
Argentina 2019

Chateau La Corurolle
Montagne St. Emilion, France 2019

Vignobles Gonnet
Rhéne Valley, France 2020

Chateau Beauchene Grande Réserve
Chéateauneuf-Du-Pape, Southern
Rhéne, France 2020

Chateau Gazin L'Hospitalet de Gazin
Pomerol, Bordeaux, France 2016

Vignamaggio Terre Di Prenzano
Chianti Classico, Tuscany, Italy 2019

Terre Di Cariano Cecilia Beretta
Amarone della Valpolicella Classico
Riserva, Veneto, Italy2015

“PSI” Dominio De Pingus
Ribera del Duero, Spain 2020

Thymiopoulos “Jeunes Vignes”
Xinomavro Naoussa Macedonia,
Greece 2020

Eradus Pinot Noir
Awatere Valley, Marlborough,
New Zealand 2021

The Lane 19th Meeting
Cabernet Sauvignon
Adelaide Hills, Australia 2019

125mL

£7

£9

£9

£1

£12

175mL

£9

£12

£12

£14

16

BOTTLE

£27

£35

£35

£42

£48

£36

£67

£95

£44

£95

£79

£48

£49

£75




