Riverbank Bar & Kitchen

OUR CLASSIC & CONTEMPORARY HOME COOKED DISHES BRING OUT THE FRESH, AUTHENTIC TASTE OF THE MEDITERRANEAN.

MEZZE MAINS
Mariréated&(gllivkesﬁ(gc;l_) £4-50 Gammon Steak £14-95
reen i ives.
ee ack pited ofives Chargrilled served with fried egg and fries.
Selection of Breads (VG) £6-95 SUNDAY SET MENU _
Balsamic and extra virgin olive oil. 2 COURSES £24.95 Riverbank Beef Burger £18-50
' Pancetta, smoked scamorza cheese, gem lettuce
Ciabatta Garlic Bread (V) £4-95 EXTRA COURSE £5 and beef tomato, Baconaise on a toasted brioche
Add Cheese £2 bun served with fries and slaw.
TO START )
Chefs Houmous (VG)£6-95 Mushroom Bruschetta (VG¥) Steak Tagliata £18-50
Served with sun-blushed tomato tapenade, ) Chargrilled 28 days matured rump steak, served
chilli oil and flatbread Creamy garlic mushroom sauce on toasted th fri ket and lad
' Pugliese bread, rocket & parmesan. with Iries, rocket and parmesan salad.
. . . Add a sauce for £2-50: Blue Cheese, Peppercorn
By Tuscan Chicken Liver Parfait
Halloumi Fries (V) £7-50 Honey & fig chutney, toasted brioche & or Diane.
Deep fried Cypriot halloumi cheese, served with a y g d dy’I
honey infused pepperocino. . ressedfeaves. . .
Fig & Goats Cheese Gratin (v) Chicken & Mushroom Pasta £14-95
Dolce Chorizo Bites £6-95 Roasted figs & goats cheese, toasted pistachio Chicken breast in a creamy garlic mushroom
In a balsamic glaze with roquito peppers & and balsamic reduction. sauce with thyme, rocket & parmesan.
fresh parsley. Soup of the Day
Served with a rustic bread roll (VG*) Wild Mushroom Risotto (VG*)
Whitebait £6-50 Smoked Mackerel Pate £15-95
Deep fried whitebait and served with aioli & lemon With cornichons, red onion & ciabatta. Oyster, shiitake & dried porcini mushrooms,
rocket, parmesan and truffle oil.
TO FOLLOW

Aubergine & Scamoza Ravioli
(V)£15-95

Filled pasta in tomato sauce with parmesan &

Padron Peppers (V) £6-50

Served with cashew nut yoghurt, olive oil & parsley.

STARTERS & SMALL PLATES

Roast Shropshire Beef £18-95
Roast Rack of Pork  £18-95

Salt & Pepper Calamarl £8'50 Roast Leg of Lamb £18_95
Coated & deep fried squid with aioli & lemon. parsley.
Roast Chicken Supreme £18-95
Mushroom Bruschetta (VG*) £7-95 p p Carb £15-50
Creamy garlic mushroom sauce on toasted Catch of the Day £18-95 asta Larbonara -
Pugliese bread, rocket & parmesan. New potatoes, greens, caper butter. Creamy egg yolk sauce, black pepper and
d pancetta.
. . Moroccan Style Roast v (*vG) £18-50 parmesan ai
Beef Brisket Bites £8-25 Sweet potato, grilled veg, onion marmalade topped
Breaded pulled beef served with with crumb and pumpkin seeds. Seafood Linguine £18-95
a spiced margherita sauce. Served with Yorkshire Pudding, roast potatoes, veg King prawns, mussels, calamari in chili & garlic
. . . sliEl e butter, cherry tomatoes, white wine & tomato
Tuscan Chicken Liver Parfait £8-25 TO FINISH
Honey & fig chutney, toasted brioche & dressed S Sauce.
leaves. Tiramisu
With mascarpone and Tia Maria. Goat’s Cheese Salad (V) £15-95

Quinoa, crispy mixed leaves & raddichio, pine
nuts, balsamic reduction & pomegranate seeds.

Soup of the Day (VG*) £6-95 Salted Caramel Cheesecake VE GF

Served with raspberry sorbet.

Apple & Rhubarb Crumble

Served with rustic bread roll.

Chargrilled Chicken Salad £16-95

King Prawns Marinara £8-95 Oat crumble served with Creme Anglaise.
Pan fried king prawns cooked in a chilli & garlic )
butter with tomato sauce, served with gem lettuce & Chocolate Fondant Served on a bed of.baby gem lettuce, crispy
croutes Cherry Bakewell ice cream. pancetta, french dressing, rosemary breadsticks &
' Affogato anchovies.
' Antipasto £26 A A Vanilla ice cream served with a shot of espresso. Fillet of Seabass £20-95
Selection of cured meats, chicken liver parfait, . .
. Crushed new potatoes, braised fennel, grilled
chutney, salad, breads, and olives.
courgettes & puttanesca sauce.
SIDE ORDERS
Fries £4.50 Truffle & Parmesan Fries £5.95
Hand-cut Chips £4.95 Sweet Potato Fries £5.50
£4.95 Rocket & Parmesan Salad £4.95

Buttered Greens

8% Discretionary service charge for all tables.

For further allergy or dietary advice please speak to a member of staff.

Call us on 01743 233244 or email info@Uvisitriverbank.co.uk



mailto:info@visitriverbank.co.uk

