CLOISTERS

RESTAURANT AND BAR




STARTERS

SALTED COD FISHCAKE
Saffron Aioli, Lime, Mint & Jalapeno Pickled
Fennel

GAME TERRINE
Pickled Pear & Chicory Salad

PARSNIP VELOUTE
Onion Bhaji & Coriander

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.



MAINS

SALT AGED PORK CUTLET

Wilted Chard, Iberico Ham, Sauce
Charcuterie

ROAST POLLOCK

Jerusalem Artichoke, Mussels, Chicken Sauce

BEETROOT RISOTTO (V)

Heritage Beetroot, Yorkshire Blue Cheese &
Walnut

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.



SIDES
(All sides £6)

SKIN ON KOFFMAN FRIES
Add Truffle & Parmesan for £2

BLACKENED HISPI CABBAGE
Pickled Jalapeno, Ranch Dressing

HARISSA SPICED BROCCOLI

MIXED LEAF & SOFT HERB SALAD
French Dressing

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.



DESSERTS

APPLE & BLACKCURRANT (V)
Caramelised frozen apple parfait, oat crumble,

blackcurrant & aerated custard

64% MANJARI DARK CHOCOLATE MOUSSE (V)
Kumaquat caramel, chocolate sponge, confit citrus,
cocao nibs and sea salt

STICKY TOFFEE PUDDING (V)
Miso butterscotch sauce, cocao streusel & tonka

bean ice cream

SELECTION OF ARTISAN CHEESES
with marinated grapes, sourdough crackers, walnut &
Northumbrian pantry chutney

£40 PER PERSON FOR 3 COURSES

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.



