METROPOLITAN menu

Bread & olives ~ Selection of marinated olives & focaccia with homemade
houmous, balsamic vinegar & extra virgin olive oll

Mezze platter for two to share ~ Marinated olives, sunblushed tomatoes, chorizo,
crispy halloumi, roast red pepper & chilli dip, focaccia, homemade houmous,
balsamic vinegar and extra virgin olive oil

Starters

Homemade soup of the day, crusty bread (v)
Smoked haddock, prawn & chorizo fishcakes, basil creme fraiche

Warm salad of roast wood pigeon, black pudding, new potatoes & crispy
Parma ham with a honey & mustard dressing

Pear, stilfon & red onion puff pastry tart with a rocket & walnut pesto* (v)

Pan fried Scofttish scallops with a smoked Lancashire cheese scone, wilted
spinach, tomato & balsamic dressing

Warm roast beetroot, fennel & red onion salad with rocket , pistachios, orange &
pomegranate dressing®* (v)

Confit duck leg & liverrillette with Cumberland sauce & toast

Steamed Shetland mussels in a leek & cider cream sauce, crusty bread

Main Courses

Grilled smoked haddock, bubble & squeak potato cake, soft poached egg &
hollandaise sauce

Slow roasted belly of pork stuffed with caramelised onions & sage, parsnip mash
Bramley apple purée, buttered carrots & red wine sauce

Roast fillet of Loch Duart salmon with creamy horseradish lentils and a beetroot,
caper & herb dressing

Baked stuffed mushrooms with leek, shallot & parmesan topped with brioche
crumbs served with a rocket salad & sunblushed tomato pesto (v)

Packington Free Range chicken supreme with pan haggerty, purple sprouting
broccoli, Black Forest ham & chicken jus

Pan fried hake supreme with soft herb crushed potatoes, smoked bacon, clams
& tomatoes and a light herb broth

Roasted Moroccan spiced vegetables with grilled halloumi, herb cous cous and
a chickpea & apricot tagine sauce (v)

Braised beef in a rich red wine sauce, home smoked mashed potato, buttered
carrofts, purple sprouting broccoli & roast shallots
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Met Classics

Beer battered fillet of cod, homemade chips, mushy peas & fresh lemon

The famous Metropolitan burger ~ 8oz prime 28 day aged beef topped with
dry cured bacon, mature Cheddar or stilfon & homemade burger sauce in a
caramelised onion focaccia with homemade chips & salad

Pork & herb sausages with creamy mash, garden peas & onion gravy

From the Chargrill

All our steaks are dry aged for 28 days from locally sourced beef & supplied by W.H
Frosts of Chorlton.

100z Sirloin on the bone

100z Ribsteak on the bone

80z Bavette steak (we recommend served Medium Rare or less)
100z Barnsley chop with kidney

Packington Free Range chicken supreme

All grills are accompanied with confit plum tomato, baked field mushroom, homemade
chips, watercress & beer battered onion rings

Add a sauce to your grill
Green peppercorn sauce, café de Paris butter, stilton & red wine sauce,

Side Orders

Homemade chips

Marinated olives

Garlic bread

Creamy mash

Seasonal vegetables

Rocket, parmesan & sunblushed tomato salad
Beer battered onion rings with barbeque sauce

House salad

These dishes are served 12-9.30pm Mon-Thu, and 12-10pm Fri & Sat subject to availability

Fish served may contain some bones (v) Some cheeses may not be vegetarian
* Dishes with this symbol may contain nuts
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DESSERTS

Baked chocolate cheesecake with cherry compote &
pistachio cream*

Treacle tart with roasted plums & clotted cream
Vanilla rice pudding, Winter fruit compote, shortbread crumbs

Warm ale cake with caramel sauce & Guinness chocolate
chip ice cream

Banoffee creme bruleé with shortbead biscuits
Warm chocolate & nut brownie with vanilla ice cream*
Homemade ice creams or sorbets

Metropolitan cheeseboard, selection of farmhouse cheese
with chutney & crackers

*Dishes with this symbol may contain nuts

Ruby Port (50ml)
Taylors LBV Port (50ml)

Brown Brothers Orange & Flora Muscat (Australia) (125ml)
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A further selection of After Dinner liqueurs, brandies & malt

whiskies is available upon request
Please ask to see our menu
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