


Matfen Hall Hotel cannot guarantee that any item on this menu 
is free from nuts or nut traces and that all fish or game will be 

totally free from bones or shot. No items that are required to be 
labelled as ‘containing GM materials’ are used in the preparation 

of this menu. Please let one of the team know if you have 
any allergies or dietary requirements - allergen information 

is available on request. Reasonable substitutions will be 
accommodated where practical. Discretionary 12.5% service 

charge. All prices include VAT.

Soup of the Day (V)
Warm Breads

Half Pint of Prawns and Crayfish
Whisky Marie Rose Sauce, Apple and Paprika

Chicken Liver Parfait
Fruit Chutney and Toasted Brioche

Falafel (V)
Spiced Romesco Sauce

Oak Smoked Salmon
Potato and Dill Pancake, Pickled Cucumber

SERVED FROM 12 - 3PM

1 COURSE £20      2 COURSE £28      3 COURSE £35

CHILDREN UNDER 10,  1 COURSE £9

CHILDREN UNDER 3,  1 COURSE FREE
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Roast Chicken Breast

Roast Sirloin of Beef

Roast Vegetarian Sausage (V)

All served with Yorkshire Puddings,  
Roast Potatoes, Glazed Vegetables,  

Cauilflower Cheese, Roast Gravy

Roast Leg of Lamb

Catch of the Day
Soft Herb Risotto and Roast Pak Choi
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CHILDREN UNDER 10,  1 COURSE £9

CHILDREN UNDER 3,  1 COURSE FREE
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DESSERT

Sticky Toffee Pudding
Butterscotch Sauce and Vanilla Ice Cream

Warm Chocolate Brownie
Chocolate Sauce

Selection of Ice Cream

Vanilla Crème Brûlée
Shortbread

Selection of 3 Artisan Cheeses


