
 

C H O I C E 
BAR & RESTAURANT 

 

Starters 
 

Local Bread Platter  £3.95  
Manchester freshly baked Breads served with Aged Balsamic, Olives, Unsalted & Flavoured Butter and Paté of the Day 
 

Jerusalem Artichoke Soup (V)   £4.95 
Jerusalem Artichoke Soup finished with Truffle Oil and Parsley Crisps 
 

Goat’s Cheese Beignets (V)  £4.95 
Crisp Inglewhite Goat’s Cheese with Pea Purée and Pea Shoot Salad 
 

Haggis Neeps & Tatties £5.50 
Crisp Vegetarian Haggis Scallop with Neeps and Tatties Crisps and Soused Vegetables  
 

Smoked Haddock Rarebit   £5.50 
Arbroath Smokie Haddock Rarebit on local baked Toast with a poached Duck Egg  
 

Foie Gras Terrine £5.95 
Foie Gras & Confit Duck Terrine with Port Jelly, Apple & Radish Salad and local baked Brioche 
 

Mussels  £5.95  
Irish Mussels with Curly Kale and Cider Cream  
 

Beef Carpaccio   £6.50  
Beef Bavette Carpaccio with Parmesan, Rocket Leaves and Chilli Walnuts 

 
Main Courses 

 

Butternut Squash Risotto (V)            £13.50 
Butternut Squash, Chilli & Sage Risotto with Sage Crisps 
 

Vegetable Galette (V)  £13.50 
Curried Root Vegetable Galette, Spiced Tomato Compote and Herb Oil 
 

Pork  £14.95 
Sage & Garlic marinated Pork Fillet, Apple & Parsnip Purée, Sage Potato Rosti & Brandy Jus 
 

Chicken  £15.95 
Free Range Chicken Breast with Carrot & Swede Mash, Parmentier Potatoes & Bread Sauce 
 

Sea Bass  £16.95 
Grilled Fillet of Sea Bass on British Crab & Potato Chowder with braised Fennel  
 

Lemon Sole  £16.95 
Pan fried Fillet of Lemon Sole on Morecambe Bay Shrimp Croquette with crispy Kale & Parsley Sauce 
 

Beef Short Ribs  £16.95 
Port braised Beef Short Ribs on Mustard & Spring Onion Mash with braised Shallots, Wild Mushrooms and Braising Juices  
 

Lamb  £17.95 
Anchovy, Rosemary & Garlic studded Lamb Breast on Pearl Barley & Root Vegetable Broth 
 

Rib Eye Steak  £18.95 
Aged Cheshire Rib Eye Steak with Hand Cut Chips, Truffle Butter and Rocket Salad 

 
Side Orders 

 

Braised Red Cabbage (V)          £2.50 Handcut Chips & Truffle Salt (V) £2.50 
Kale, Shallots & Garlic (V) £2.50 Leaf Salad with Balsamic & 1st Press Dressing (V)  £2.50 
Roast Root Vegetables (V)    £2.50 New Potatoes & Salted Butter ( V)   £2.50 
   
 
 
 
 

 

 



 
 

Desserts 
 

Cheesecake  £4.95 
Raspberry & White Chocolate baked Cheesecake  
 

Crumble   £4.95 
Warm Spiced Winter Fruit Crumble with Rum Custard 
 

Sticky Toffee Pudding  £4.95 
Sticky Toffee Pudding with Butterscotch Sauce 
 

Crème Brûlée   £4.95 
Vanilla Crème Brûlée with Shortbread 
 

Chocolate Tart  £4.95 
Dark Chocolate & Brandy Tart and Caramel Brittle 
 

Cranachan   £4.95 
Raspberries, Cream & Honey, toasted Oats with a Malt Whisky glaze and Shortbread   
 

Assiette  £6.50  
A collection of mini desserts 
 

English Cheeses  £6.50 
Selection of English Cheeses served with homemade Chutney and English Cheese Biscuits 
Sandham’s Creamy Lancashire                        Kidderton Ash Goat’s Cheese                   Godminster Cheddar 
Garstang Blue                                                           Cornish Yarg                                                    Baltic Wash-Rind 
Extra Cheese available  £1.50 
Cheeseboard served with Taylors Port, Dalmore Malt Whisky or Sauternes Dessert Wine  £8.00 

 

Dessert Wines 
Clos l’Abeilley, Bordeaux, France 2007    50ml glass £4.00  
Elysium Black Muscat, USA 2008      50ml glass  £4.50 
 

Drinks 

Mawson’s Traditional Soda                                                                                                                £1.95 
Joe Mawson has supplied the temperance bars of Oldham since 1933 with these Herb recipes 
 

Sarsaparilla Soda                              Dandelion & Burdock   Ginger Beer                              
 

Pago Fruit Juices    £1.95 
 

Mango  Orange  Pineapple  Pink Grapefruit  Soft Peach  Cranberry         Cloudy Apple 
 

Draught Beer ABV Pint  Half  Soft Drinks Dash Glass 
Fruli Fruit Beer 4.1% £5.00 £2.50  Coke  / Diet Coke £0.60 £1.60 
Nastro Azzurro Peroni 5.1% £4.20 £2.10  Lemonade £0.60 £1.60 
Amstel Lager 4.1% £3.50 £1.80  Orange £0.80 £1.80 
John Smith’s Bitter 3.8% £3.50 £1.80  Big Tom Spiced Tomato Juice  £1.95 
        

Bottle Beer ABV Size Bottle  Hot Beverages   
Moretti 4.6% 330 ml £3.60  Espresso £1.50  
Innis Gunn 6.6% 330 ml £3.50  Café au Lait £1.75  
Gran Reserva Peroni 6.6% 375 ml £3.95  Cappuccino £1.75  
Kasteel Cru 5.2% 330 ml £3.60  Tea £1.50  
Cruzcampo 5.0% 330 ml £3.60  Latte £2.00  
Modelo Especial 4.5% 330 ml £3.60  Hot Chocolate £2.00  
Erdinger Weiss 5.3% 330 ml £4.00  Liqueur Coffee                              from £3.50  
Bombardier 4.1% 500 ml £3.90     

St Peter's Organic Bitter 4.1% 500 ml £3.90  Minerals  Bottle 
Magners 4.5% 568 ml £4.20  Tonic Water / Bitter Lemon  £1.10 
Fruit Beer 5.8% 375 ml £4.20  Hildon Mineral Water 330 ml  £1.95 
Guinness 4.2% 275 ml £3.50  Hildon Mineral Water 750 ml  £4.00 

 
 

Choice Bar & Restaurant is an independently family owned business established in 2001. 
 

 Please allow time for the preparation of some dishes, ask your server for recommendations if your party has limited time to dine or if you have particular 
dietary requirements. All our dishes are prepared freshly on the premises and some items may occasionally become unavailable. 

Some dishes may contain nuts or nut derivatives, please ask for assistance. 
 

We welcome most major credit cards including Visa, MasterCard, Delta, Maestro, Electron, Solo & American Express. 
10% Service Charge is only added to bills of 8 or more diners and is estimated at the full value of all meals before any promotional discount is calculated.  

Service Charge is payable at guest’s discretion and distributed to all staff and not to any part of the company.   
 

All prices are inclusive of VAT at 20%  



Company Registration Number 06590420 
 


