
T A S T I N G  M E N U

T H E  M U N I C I P A L  H O T E L  &  S P A

M G A L L E R Y  L I V E R P O O L

FOOD ONLY  £49 PP
FOOD &  WINE  TASTER  PA IR ING +£ 10 PP  

(3 x 100 ml wine)

FOOD &  WINE  FL IGHT  PA IR ING +£35 PP
(3 x 250 ml wine and dessert wine pairing)

1 S T  C O U R S E
‘ R E D  R U M ’  C U R E D  S C O T T I S H  S A L M O N    

Wa s a b i  e m u l s i o n ,  c u c u m b e r,  p o t t e d  s h r i m p   ( 2 1 7  c a l s )
Wine Pairing – Chateau Roubine Cotes de Provence Cru Classe Rosé

2 N D  C O U R S E
H A M  H O C K  &  P A R S L E Y  P R E S S I N G     

B e e t r o o t  &  h o r s e r a d i s h  r e l i s h ,  
p i c k l e d  m u s h r o o m s ,  q u a i l  e g g   ( 2 0 9  c a l s )

Wine Pairing – Chateau Ste Michelle Dry Riesling, Washington State

3 R D  C O U R S E
B R E A S T  O F  L A K E  D I S T R I C T  D U C K    

B r a i s e d  c h i c o r y,  p e a c h e s ,  c a r r o t , 
c a v o l o  n e r o ,  r e d  w i n e  j u s   ( 4 6 2  c a l s )

Wine Pairing – Cavallaresco Chianti Classico

4 T H  C O U R S E
R I C H  C H O C O L A T E  D E L I C E   

M o r e l l o  c h e r r y  s o r b e t , 
c h o c o l a t e  s o i l ,  c h e r r y  p u r e e   ( 3 4 7  c a l s )

Wine Pairing – Petit Guiraud Organic Sauternes 2020

 

A  S T O R Y  R I C H  I N  H I S T O R Y

A L L E R G E N  N O T I C E 
Please speak to a member of the Food & Beverage Team 
if you have any dietary requirements, allergens or food 
intolerances or wish to know anything about our menu.

O P T I O N A L  S E R V I C E  C H A R G E 
A 12.5% service charge will automatically be added  

to your cheque. This is optional and can be removed  
on request.

V E G A N V E G E T A R I A N G L U T E N  F R E E L O C A L D A I R Y  F R E E



T H E  M U N I C I PA L  H O T E L  &  S PA

T H E  M U N I C I PA L  H O T E L  &  S PA


