
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.

TO START

SOUP OF THE DAY  
Crusty Bread, Whipped Butter  

 
BURRATA 

Heritage Tomato & Lovage 
 

OAK SMOKED SALMON 
Crème Fraîche, Pickled Cucumber, Salmon Roe & Rye  

 
 SERRANO HAM 

 Kohlrabi Remoulade, Spiced & Pickled Pear, Rocket

MAIN COURSE

CHICKEN CAESAR SALAD  
Grilled Chicken Breast, Anchovies & Lettuce 

 
DAY BOAT FISHCAKE  

Olive Oil Tartare, Pickled Seaweed 
 

OVEN ROAST SALMON 
Chorizo, Spinach & Butterbeans 

 
 SALT BAKED CELERIAC  

 Pickled Walnut, Poached Pear, Cavolo Nero

TO FINISH 

ALMOND & BERRIES 
Almond Pannacotta, Berry Compote, Oolong Tea Sorbet & Berry Sauce 

 
 CINNAMON PARFAIT 

Rum & Raisin Chilled Rice Pudding, Brown Butter Crumb,  
Caramel & Croissant Arlette 

 
DARK CHOCOLATE & VANILLA 

Sea Salt Cocoa Streusel, Hot Chocolate Emulsion & Vanilla Ice Cream

THE RETREAT LUNCH

TWO COURSES INCLUDED
ADDITIONAL COURSE SUPPLEMENT £10 PER PERSON


