
Sunday Lunch Menu

Starters

Mains

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free | (GO) Gluten Free option available

If you have a food allergy, intolerance, or dietary requirements – please speak to the team about the ingredients in your 
food and drink before you order. As we operate a kitchen where nuts and other allergens are present, we cannot guarantee 

all dishes are free of allergens.

H O M E M A D E  S O U P  O F  T H E  DAY  ( V )
Served with house bread.

B U F FA L O  C H I C K E N  W I N G S
With blue cheese mayonnaise dipping pot.

G R I L L E D  YA M A S  H A L L O U M I  
G R E E K  S A L A D

Garden leaves, kalamata olives, beef tomato, crispy 
onions, cucumber, smoked sea salt.

C A J U N  C H I C K E N  C A E S A R  S A L A D
Crisp cos lettuce, bacon lardons, herb croutons,  

Caesar dressing, shaved parmesan.

J A PA N E S E  G YOZ A 
C H I C K E N  O R  V E G E TA B L E 

Cabbage, carrots, edamame, peas and white radish,  
hoi sin dipping sauce.

R O A S T E D  T U R K E Y  &  H O N E Y  H A M
Baby sage & onion stuffing, all the trimmings, turkey 

gravy, cranberry & Seville orange chutney. 

S E A R E D  S A L M O N  F I L L E T
Portadown pak choi, leak & Chablis cream. 

R O A S T  L E G  O F  I R I S H  L A M B
Apricot and mint couscous, redcurrant and rosemary 

jus, Yorkshire pudding.

S L O W  B R A I S E D  DA U B E  O F  B E E F 
Yorkshire pudding, rich Merlot beef jus. 

S W E E T  P O TAT O  R O U L A D E  ( V G )
Cream cheese, charred seasonal greens, spiced red pepper 

& onion relish.

One course - £18.50 | Two course - £25 | Three course - £29

Desserts
C H E E S E C A K E  O F  T H E  DAY

Ask you server for today’s option

W H I T E  C H O C O L AT E  A N D  
PA S S I O N F R U I T  TA R T

Hedgerow raspberry coulis  
and chantilly cream.

R I V E R  B A R  S U N DA E
Trio of local ice creams, chocolate sauce, 

mini mallows and waffle wafer.

S A LT E D  C A R A M E L  C H O C O L AT E  
B R O W N I E  ( G F )

Vanilla bean ice cream.

House favourites
K AT S U  C H I C K E N  O R  K I N G  P R AW N  C U R RY 
Breaded chicken bites marinated in cardamom, cumin  

and turmeric, sticky rice, katsu curry sauce.

B E E R  B AT T E R E D  F I S H  &  C H I P S
Minted mushy peas, tartar sauce, fries.

R I V E R  B A R  S I G N AT U R E 
6 OZ  N O R T H E R N  I R I S H  B E E F  B U R G E R

Bretzel bun, beef tomato, smoked Applewood 
cheese,  

tomato and chilli jam served with a beer battered 
onion ring, skin-on fries.


