RIVERSTATION GROUP MENU

2 Courses - £40
3 Courses - £48

STARTERS

Ham hock terrine, sauce gribiche, house pickles

Cured Loch Duart salmon, chilli, citrus

Salt-baked celeriac, walnut, miso creme fraiche, leaves

MAINS

Braised Aberdeen Angus ox cheek, mustard mash, seasonal veg, jus
Market fish of the day, new potatoes, seasonal veg

Gnocchi, courgette, aged parmesan

DESSERT

Dark chocolate mousse, seasonal fruit

Lemon posset, oat crumble

Coconut rice pudding, seasonal berries

(v) Vegetarian (ve) Vegan (veo) Vegan option available
Be[fore ou order your food and drink, please inform a member of the team if you have a food allergy or intolerance.
All 14 allergens are used in our kitchen.



