
Menu

We CANNOT guarantee that any of our dishes are free 
from allergens and therefore cannot accept any liability in 
this respect. Guests with severe allergies are advised to assess 
their own level of risk and consume dishes at their own risk. 
Please ask a member of staff regarding allergy information 
in relation to a particular dish.

All Day Selection
•	� homemade bread platter  

A selection of The Richmond’s own freshly  
baked bread served with balsamic vinegar,  
sherry vinegar and olive oil	 £7.95

•	� cheese platter  
A variety of English, British and Irish  
cheeses with chutneys and biscuits 	 £7.95

•	� meat platter  
A mixture of continental meats  
with olives, caper berries and bread 	 £7.95

Sandwiches 
•	� Smoked Salmon Bagel with cream cheese  

served with watercress, pickled cucumber  
and dressed salad	 £6.95

•	 �Goats Cheese and Beetroot Rocette Ciabatta  
with mustard dressing, served  
with tomato and balsamic salad    	 £6.95

•	 Grilled Chicken Breast and Chorizo Ciabatta   
	 topped with baby spinach and homemade 			 
	 ketchup, served with salted crisps and  
	 baby leaf salad 	 £6.95

Hot Sandwiches
•	 �B.L.T.  Bacon, lettuce and tomato sandwich on 		

your choice of white or brown bread, served 		
with baby leaf salad and salted crisps     	 £5.95

•	� Croque Monsieur Cumbrian ham  
and gruyere cheese grilled to perfection  
on brown or white bloomer bread	 £6.95

•	� Book Maker grilled rib eye steak with a soft fried 		
egg and caramelised onions, served on ciabatta 		
alongside baby leaf salad and crisps	 £9.95

British & Local Classics
•	 Sausage and Mash with onion gravy 	 £11.95
•	 Ribeye Steak with grilled tomato,  
	 mushrooms, chips, and choice of  
	 peppercorn, bernaise, or diane sauce	 £18.95
•	 Liverpool Scouse served with beetroot 		   
	 and bread and butter       	 £10.95
•	 Richmond Burger topped with bacon,  
	 cheese, onion ring and salad     	 £11.95                                               
•	 Richmond Caesar Salad your choice  
	 of vegetarian, chicken or anchovy 	 £9.95
•	 Richmond Poached Egg on Toast 	 £5.95

Table D’hote
£14.95 Main Course   
£19.95 Two Courses   
£24.95 Three Courses

Starter
•	� Soup of the day served with The Richmond’s 		

own freshly baked bread
•	� Crispy squid with slow cooked pork belly and	

homemade chilli mayonnaise
•	 �Salmon rillettes with pickled cumber, horseradish, 

cheval chantilly & rye bread crisps
•	� Ham Hock and Black Pudding Terrine  

with capers and cornichons, soft boiled hen eggs  
with brioche

Mains
•	 �Smoked and slow cooked daube of beef  

with horseradish, served with mustard dumpling  
and pomme puree

•	� Roasted Chicken Breast cooked in a smoked 
paprika spiced rub, served with grilled baby gem,  
red onion, green beans and new potato salad

•	 �Butternut squash and black stick blue risotto 
served with a pear, walnut and red chard salad

•	� Confit duck leg with glazed parsnips and carrots, 
with spiced apple compot and thyme jus

SEE WAITER FOR DAILY SPECIALS & DESSERTS

Sides	 £2.50

•	 Rocette and parmesan salad
•	 Mixed salad
•	 Chips (thin or thick cut)
•	 Sautéed, mashed, or baked potato
•	 Green beans
•	 Buttered carrots
•	 Tomato, shallot and basil salad


