RESTAURAMT&BAR

TWO COURSES £19.95
THREE COURSES £22.95

The team at The City3 Restaurant and Bar believe in using the finest produce
and our menu is updated on a regular basis

APPETISERS

Duck and orange pate with organic bloomer and onion chutney
Warm black pudding and bacon salad topped with a poached egg
Smoked salmon with beetroot and red onion salad and a lime créme fraiche
Traditional prawn cocktail with Marie rose dressing
Traditional Greek salad with feta cheese «#»

Fan of cantaloupe melon with forest berries and fruit coulis €

Flat mushroom and Yorkshire blue tart with a tomato compote €&

SOUPS

Soup of the day
Tomato and basil *is

Taste of Yorkshire @ City 3

Why not try for Main Course our square Yorkshire pudding with a choice of:

Oven baked chicken supreme with a rich onion & wholegrain mustard gravy
Gammon steak with parsley sauce

Or our Yorkshire Pudding with a Bradford twist:
Lightly curried Yorkshire pudding with curried lamb

All served with roast potatoes and vegetables

* Healthy Choice  ®# Vegetarian dish
All weights stated are uncooked. All prices include VAT at 20%. For those with special dietary requirements
or allergies, who may wish to know about the food ingredients used, please ask the Manager.



GRILLS

8oz Rib Eye Steak (Supplement £3.00)
8oz Pork Chop
Chicken Supreme
Mixed Grill (Supplement £3.00)
Salmon Fillet

Served with tomato, flat cup mushrooms and home-made chips
Bearnaise or Peppercorn sauce

MAIN COURSES

Pan fried chicken breast coq au vin style with bacon lardons, shallots
and button mushrooms with a red wine sauce on parsley mash

Traditional lamb casserole served with new potatoes and vegetable panache
Pan-fried pork chop on bubble and squeak, with a mushroom and tarragon cream sauce
Stir-fried strips of beef in oyster sauce with garlic and ginger on wok fried noodles

Grilled 40z Rib eye steak with a braised beef suet pudding, fondant potato
and young vegetables (£3.00 supplement)

Fillet of salmon with a mussel veloute and asparagus spears on dauphinoise potatoes

Fillet of sea bass on basil and olive oil crushed new potatoes with tiger prawns,
roasted vine tomatoes and shellfish veloute (£2.00 supplement)

Tortellini pasta in a tomato and basil cream sauce with pesto and parmesan shavings <

Vegetable curry Madras style with steamed rice =

SIDE DISHES

French fries, mashed potatoes, French beans, glazed carrots, mixed vegetables,
garlic bread, side salad, buttered new potatoes, tomato and red onion salad
£2.75 each ©#

e Healthy Choice  ®# Vegetarian dish
All weights stated are uncooked. All prices include VAT at 20%. For those with special dietary requirements
or allergies, who may wish to know about the food ingredients used, please ask the Manager.



