The
ALBERT

SOUARFE.
Chop House

The Hot & Cold Buffet Menu

With ONE Dish from each section below

Mixed seasonal English leaves
Albert’s creamy home-made coleslaw
Potato salad with a chive & whole grain mustard mayonnaise
Diced cucumber & heirloom tomato

Al served with a selection of seasonal vegetables & potatoes

Lancashire Hotpot
A traditional dish of lamb, carrots & onions baked & topped with skiced potatoes

Corned Beef Hash
10 days in the making - to our own secret recipe, served with sautéed potatoes & creamed onions

Shepherd’s Pie
Minced Texel lamb, carrots, peas & lamb gravy topped with mashed potato

Beef in Beer
Mill Close Farm beef slowly braised in Albert’s own Best Bitter until tender

Chicken Pie
Creamy chicken & mushroom pie with a puff pastry top

Salmon Black Pea ¢ Root Vegetable Hot Pot
Roasted Scottish salmon served with a berb fish cream Northumberland black pea & root vegetable hot pot
Smoked Haddock Kedgeree Shepherdless Pie
Natural smoked Scottish haddock & basmati rice served with a Mixed beans, lentils & vegetables cooked in a tomato-based sance
light curry sance, eggs & peas topped with creamry mash
Fish Pie Cheese, Onion ¢ Potato Pie

A selection of seasonal fish cooked in a white wine sance Mature Cheddar, caramelized onions & potato

topped with creamy mash baked with a pastry lid

Mixed Berry Bakewell slice
A modern update on a British classic. Mixed berry jam skice with an almond frangipane topping

Chocolate Brownie
Chocolate brownie with mixed fruits & nuts

Eccles Cake
A classic Mancunian dish, home-made Eccles cake

Al dishes are subject to availability & change of specification. Please note a discretionary 10% Service Charge will be added to all bills. If we fail
to justify it for any reason at all, please strike it off. We cannot guarantee that nuts or nut traces will not be found in onr food
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