Opening Times S .. .- /B UL s HOTEL - GOLF - SPA

Lunch 12 noon - 2pm Friday & Saturday
Dinner 6pm - 10pm - Saturday 5pm - 10pm
Sunday Lunch 12 noon - 3pm

STARTERS

Sharing Platter Starter / Main

Charcuterie Board For Two - Jamon iberico, mortadela, prosciutto £14.95 (V) Twice baked cheddar cheese souffle
ham, salami, marinated artichokes, baby mozzarella in pesto,
breadsticks, house salad. Smoked salmon tartare, beetroot, horseradish & dil cream

Pan fried north sea scallops, black pudding bhaji, i Beef carpaccio, whipped bone marrow mayo, crispy shallots
cauliflower puree, curry oi, apple
(V) Roasted celeriac soup, pickled wid mushrooms
Steamed shetland mussels, white wine, shallots, gariic, £895 / £995
cream & parsley Terrine of ham hock & pistachio, carrot & orange salad, warm brioche

(V) Risotto of pea & asparagus with chervil cream £795 / £1095 24 Hour braised beef rib, barbecue glaze, fennel slaw

(V) Heritage tomato salsa, goats cheese, bloody mary sorbet

Giant king prawns a la plancha, mango, coconut & lime Starter £150 Main £1995

STEAKS

All our Premium Steaks are grass-fed Hereford Beef, sourced from Durham farms & then aged for 28 days in our meat locker.

60z Fillet £2095 160z T Bone Steak £2895

80z Fllet £2850 320z Tomahawk for two people £6000
{20z Filet on the Bone £3095 with two sides & two sauces

100z Sirioin £2550  whole Chateaubriand served with hand cut chips
100z Rump Steak - Always a favourite, £2050 or fries & two sauces for two people

served with a Fried E
W Surf & Turf - Lobster Tai, 80z Filet Steak

100z Rib Eye £2250  ith garlic & herb butter, fries & salad

200z Rib Eye - The House Special £32.95

Our Steaks are served with confit plum tomato & watercress, choice of butter or sauce:
Sauces - Diane, Béarnaise, Peppercorn or Butters - Garlic and Herb, Café de Paris, Truffie

HALIBUT - 3 WAYS SPECIALS

Posh fish & chips - Tempura battered halibut, Rack of lamb - Prgvencale crusted rack of lamb, braised shoulder,
crushed minted peas, homemade chips & tartare sauce jersey mid potatoes, buttered greens & roasting juice

Grilled halibut, jersey mid potatoes, baby spinach, caper butter £1950 Roast breast of free range chicken, smoked mash, asparagus,
wild mushroom sauce
Pan roasted halbut, creamed potatoes, pea & pancetta fricasee £1950
(V) Baked macaroni cheese with gruyére, spinach & house salad

100z Ramside beef burger, brioche bun, gruyére, streaky bacon, barbecue
Pan fried filet of sea bass, giant couscous, champagne & £17.50 mayo, homemade pickles, house salad & french fries
mussel sauce, tender stem broccoli, fresh herbs

SIDE ORDERS

Onion rings  Sweet potato fries Garlic butter broccoi  Homemade chips Skin on fries Mash  House salad  Spinach Pea & pancetta fricasee
£3.00 £3.00 ! ! ! ! £3.00

The Rib Room Steakhouse & Grill Award
Dll?ﬁllgm. Ramside Hall Hotel & Golf Club, Durham. DH!L I{TD Winning
—— T. 0191 386 5282 www.ramsidehallhotel.co.uk Restaurant

RHH 26.02.18 For advice on food alergies and intolerances, please speak to a member of our team who wil be able to assist. (V) Vegetarian option. Al prices are inclusive of VAT.




£550 for 3 scoops

Vanilla Espresso

Dark Chocolate Strawberry

Homemade Sorbets ——
£550 for 3 scoops

Cherry & Ameretto Lemon Champagne

J
Homemade Desserts

£795

N

Chocolate & Malibu cheesecake, Tiramisu doughnuts’ Vanilla mascarpone, Raspberry bakewel tart, raspberry curd,
coconut puree, amond praline espresso ice cream, cocoa anglaise fresh raspberries

Lemon posset, macerated strawberries, Parkin cake, poached yorkshire rhubarb,
basil sorbet rhubarb sorbet

Cheese trolley - Selection of British & Continental cheeses, water biscuits, grapes, celery & onion chutney

\ £895

PUDDING WINES PORTS DIGESTIFS

Muscat de Frontignan, Chateau de Stony 37.5cl £2395 Cockburns Ruby Port 50ml £4.60 Remy Martin VSOP 25ml
Finca Antigua Moscatel 37.5c¢l £2750 Ferreira LBV Port 2012 50ml £550 Courvoisier X0 25ml
(Selection of pudding wines by the glass from £6.50) Graham Vintage Port 2004 50ml £8.00 Hennessy X0 25ml

HOT BEVERAGES

Coffee £3.25 Americano £3.25 Liqueur coffee - with the liqueur of your choice
Espresso £325 Latte £325 Pot of Yorkshire tea
Cappuccino £325 Hot chocolate / whipped cream £325 Or choose from the following:
Earl Grey, Chamomie, Green Tea, Peppermint, Fruit Tea, Darjeeling

RIB ROOM SPECIAL OFFERS

MONDAY & SUNDAY - STEAK DEAL NIGHT THURSDAY - SURF & TURF

£39.95 per couple £47.95 per couple
Includes 80z Rump/Rib Eye Steak Includes 80z Rump/Rib Eye Steak with Giant King Prawn
with 75cl Bottle of House Wine with 75c| Bottle of House Wine

FRIDAY - LADIES NIGHT A complimentary glass of Prosecco (When ordering a Starter and Main Course)

Join us for our fantastic Traditional Sunday Lunch Stay & Dine from only £149.00

2 Course £18.95 Dinner for 2 in the Award Winning Rib Room
Steakhouse & Grill and Overnight Accommodation
3 Course £2295

(£50 per couple allowance towards dinner. Subject to availability)

The Rib Room Steakhouse & Gril, Ramside Hall Hotel & Golf Club, Durham. DH! {TD Why not visit our other Rib Room Restaurant at Hardwick Hall Hotel, Sedgefield.
T: 0191 386 5282 For further information please visit
www.ramsidehallhotel.co.uk www.hardwickhallhotel.co.uk




