
STARTERS

  Prawn cocktail served with Marie Rose sauce and brown bread
(GFO)

Tomato bruschetta on toasted ciabatta with balsamic drizzle (V / VG / GFO)

French onion soup served with warm crusty bread (V / VG / GFO)

MAINS

Salmon fillet with a lemon, caper and butter sauce served with
seasonal vegetables and potatoes (GFO)

Chicken breast in a creamy mushroom and bacon sauce served with dauphinoise
potatoes and seasonal vegetables

Butternut squash and spinach risotto (GFO / VG)

DESSERTS

Homemade sticky toffee pudding and ice cream (V)

Fruit salad with vegan ice cream (V / VG / GFO)

Vanilla Crème Brulé

Glass of prosecco, glass of sparkling elderflower or bottle of Birra Moretti.

WELCOME DRINK

2  C O U R S E S  W I T H  A  W E L C O M E  D R I N K  -  £ 2 9 . 9 5
 3  C O U R S E S  W I T H  A  W E L C O M E  D R I N K  -  £ 3 8 . 9 5  

F R I D A Y  1 1 T H  O C T O B E R

C o m p l e t e  y o u r  H a l l e  i n  C o n c e r t  e x p e r i e n c e  w i t h  a  d e l i c i o u s  m e a l  i n
t h e  r e l a x e d  a t m o s p h e r e  o f  L i n c o l n  C a t h e d r a l  C a f é .  T h e  m e a l  b e g i n s

a t  5 . 3 0 p m  p r o m p t  t o  e n s u r e  a l l  a t t e n d e e s  a r e  f i n i s h e d  i n  t i m e  f o r
t h e  7 p m  p e r f o r m a n c e

HALLE IN CONCERT
MENU

Please contact Kieran@meadowbrownrestaurants.com or call 01522 561654 to book
a place. A full pre-order will be required upon booking to secure a reservation. 

mailto:Kieran@meadowbrownrestaurants.com

