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Bread & butter 6.50
Pork coppa 9

2 Courses 37/ 3 Courses 45

+

Chicken liver parfait, brioche, Roscoff onion chutney & crispy chicken skin
Grilled leeks, sauce vierge, mascarpone & dukka

Hot smoked mackerel paté & apple on rye crumpet

Beef tartare, macadamia, Parmesan butter, tallow & pickled cucumber

Grilled chicken & stuffing

Roasted pork belly & apple sauce

Monkfish tail & peppercorn sauce

Baked celeriac & sauce vierge

Market cut (daily price)

Served with trimmings, roast potatoes, seasonal vegetables, yorkshire pudding & gravy or sauce.

Chicken kiev with creamy savoy cabbage & mustard
Roasted cod with potted shrimp & haricot bean cassoulet
Cavatelli, fermented fennel sauce & fennel barigoule
Market cut (daily price)

Hand-cut chips 6.50

Green salad 7

Mixed cabbage with white miso dressing & sesame 8
Confit potatoes with smoked cream 8

Childrens Roast including a soft drink & ice cream
10

Liverpool tart with vanilla ice cream

Chocolate caprese, salted caramel & malt ice cream
Sherry trifle

Rum & raisin flan with sugar cakes

@eatdrinknord ~ www.nordrestaurant.co.uk
If you have any allergies or intolerances please inform a member of the team before ordering. Please note a discretionary 10% service
charge will be added to your bill. Due to seasonal produce availability this menu is subject to change.



