
RESTAURANT  MENU
·  T W O  C O U R S E  F O R  £ 3 0  ·  T H R E E  C O U R S E  F O R  £ 3 5  ·

DID YOU KNOW LOWRY IS A REGISTERED CHARITY?

We’re a registered charity (no. 1053962) and a non-profit 
organisation. We only get 6% of our income from public funding 
and the support of individuals, companies and grant-making 
trusts and foundations is vital. Your support helps us maintain 
our world-class artistic theatres and Galleries programme, 
break down barriers to culture, harness the power of the arts 
to build skills, develop confidence and brighten the futures of 
children and young people across our city, nurture the next 
generation of artists, creatives and practitioners and make the 
arts more accessible.

Please ask if you’d like to add a £2 donation
to your bill to support this work.

ALLERGENS & DIETARY REQUIREMENTS

We take great pride in offering a
delicious freshly prepared menu with
well considered and sourced ingredients.

If you have any special dietary 
requirements, please speak to your
waiter who will advise what is suitable.

(V) VEGETARIAN

(VE) VEGAN

(V/VE) CAN BE PREPARED VEGAN

TO START SWEETCORN CHOWDER (V/VE) paprika & chive bread

SPICED VEGETABLE KOFTA (VE) cous cous salad, mint yoghurt

SMOKED TROUT & LEEK TART tomato pesto

SMOKED CAESAR SALAD house smoked chicken, pancetta, anchovies, Parmesan

GOATS’ CHEESE MOUSSE (V) tomato & basil panzanella salad

CHICKEN BREAST chorizo, garlic potato rosti, honey glazed carrots, spinach, chicken jus

SALMON summer greens, roasted tomato, Parmentier potatoes, saffron velouté, herb oil 

LAMB RUMP crushed new potatoes, creamed leeks, red cabbage tapenade, green beans 

PISTACHIO, FETA & SPINACH FILO TART (V) fried aubergine, tomato & black olive sauce

SPICED CAULIFLOWER STEAK (VE) red lentil daal, kale, pomegranate, yoghurt

GREEN BEANS (+£4) (V) shallot butter

CHUNKY CHIPS (+£4) (VE)

SELECTION OF BREADS (+£4) (V) whipped butter

HONEY GLAZED CARROTS (+£4) (V)

STRAWBERRY SLICE (V) shortbread, strawberry crème pâtissière, lemon, pickled blackberries 

CHOCOLATE MOUSSE cinnamon spiced pineapple, mango gel, chocolate soil

MATCHA PANNACOTTA raspberry coulis

GRANDPA GREENE’S ICE CREAM (V/VE) selection of ice cream and sorbet, oat biscuit

CHEESEBOARD (+£2) (V) house chutney, oat biscuits

TO FOLLOW

SIDES

TO FINISH

BAR & KITCHEN
N O T E  Y O U R  TA B L E  N U M B E R  &  O R D E R  AT  T H E  B A R

SOUP & SANDWICH £9.50 (V)

Tomato soup with a grilled Cheddar sandwich

MEXICAN MACARONI CHEESE £12 (V)

Smoked Cheddar, mozzarella & Monterey Jack 
cheese sauce, nacho crumb, guacamole, salsa, 
spring onion
+ PULLED CAJUN CHICKEN £3.50	
+ PULLED BBQ JACKFRUIT £3.50 (V)

BREADED FISHCAKE £14 (GF)

Chunky chips, mushy peas, lemon wedge

CAJUN CHICKEN FLATBREAD £12
Tomato salsa, avocado, roasted red peppers, 
lettuce, coleslaw

BBQ JACKFRUIT FLATBREAD £12 (VE)

Tomato salsa, avocado, roasted red peppers, 
lettuce, coleslaw

PIES £16
Chunky chips, mushy peas and gravy
STEAK
CHICKEN BALTI
MUSHROOM BOURGUIGNON (GF) (VE)

DOUBLE CHEESEBURGER £16
Two 4oz beef patties, Monterey Jack, tomato 
relish, house sauce, chunky chips, coleslaw

VEGAN CHEESEBURGER £16 (VE)

Plant-based patty, vegan cheese, tomato relish, 
house sauce, chunky chips, coleslaw

BEETROOT & QUINOA SALAD £11 (VE) (GF)

Mixed leaves, pomegranate seeds, parsley, mint 
yoghurt dressing
+ PULLED CAJUN CHICKEN £3.50	
+ SWEET POTATO FALAFEL £3 (VE) (GF)

+ FISHCAKE £3.50 (GF)

SQUASH & COUS COUS SALAD £11 (VE)

Mixed leaves, pumpkin seeds, house dressing
+ PULLED CAJUN CHICKEN £3.50	
+ SWEET POTATO FALAFEL £3 (VE)

+ FISHCAKE £3.50

CHUNKY CHIPS £4 (VE) (GF)

(GF) GLUTEN FREE


