THE

GRAND

Houmous Olives

Flatbread, Dukkah

Whipped Ricotta

Hot Honey, Seeded Bread

Edamame Beans

Seasoned or Spicy

Bruschetta

Red Onion, Tomato, Garlic

Mackerel Pate

Pickled Cucumber, Crisp Sourdough, Fennel Jelly

Pan Fried Wild Mushrooms
Blacksticks Blue Cream, Puff Pastry, Gremolata
Smoked Salmon Plate

Rye Bread, Capers, Pickled Shallots, Horseradish

Coquilles St-Jacques
Queen Scallops, Prawns, Chardonnay Sauce, Cheese Gralin
Duck Liver Parfait

Plum & Orange Chutney, Smoked Duck Heart Salad

Roasted Butternut Squash Soup

Homemade Loal, Crispy Sage, Toasted Seeds

Venison Haunch Monkfish Tail

Sour Blackberries, Liquorice, Heritage Carrots,
Parisienne Potatoes

Charred Lamb Rump
Lamb Belly, Charred Gem Lettuce Sauce,
Jerusalem Artichokes, Fondant Potato

Coq Au Vin
Smoked Pancetta, Mushroom, Thyme, Burgundy Wine,

Truffle Mash Squash Puree

Vegetable Burger
Gem Leltuce, Tomato Relish, Vegan Smoked Cheese, Fries,
Bloody Mary Ketchup

Calves Liver
Sage Salsa Verde, Crispy Ham, Capers, Raisins,
Mash

Beef Burger
Tomato Relish, Smoked Cheddar, Fries,
Bloody Mary Ketchup

Duck Breast

Spiced Plums, Jalapenos, Potato Fritter,

Cherry & Amaretto Jus
Chateaubriand (for 2)

Conlfit Shallots, Sticky Silverskin Onions, Handcut Chips, Pear Salad, Bearnaise Sauce

Lobster Frites

Lemon Butter, Rockelt & Parmesan Salad, Iries

Choose from our Selection of Desserts, Courtesy of our Guéridon Dessert Trolley

Traditional Sticky Toffee Pudding
Tolfee Sauce, Honeycomb Ice Cream

ALLERGENS
Scan the QR code to find out more about
allergen information

Grand Marinated Olives with Lemon, Chilli & Garlic

Black Spices, Mussels Veloute, Parmentier Potatoes,

Sandwiches

Roast Turkey & Cranberry Sauce
Maple Glazed Ham & Tomato Chutney
Smoked Salmon & Cucumber Creme Fraiche

Iree Range Egg & Cress
Add Soup for

Steak Sandwich
Bavette (MR) , Toasted Ciabatta, Onion Chutney, Salad, Fries
Steak & Eggs
Bavette (MR), Fried Eggs, Harissa Oil, Chimichurri
Steak & Blacksticks Blue Salad

Bavelte (MR), Dressed Salad, Blackstick Blue Cheese, Walnuts

Our grill showcases exceptional 28-day dry-aged English Beef, carefully selected for
it's quality and depth of flavour. Expertly grilled over high heat to seal in it’s natural
juices, each cut delivers a beautifully caramelised crust and a succulent melt in the

mouth center.
8oz Fillet
100z Ribeye
8oz Bavette
Cauliflower Steak

All served with a Slow
Roasted Plum Tomalo,
Baked Baby Onions,
Peppercorn Handcut Chips
Red Wine Jus

Bearnaise
Diane

Sauteed Baby Turnip, Edamame Beans, Chilli
Truffle Fries with Parmesan & Chives

Pear, Rockel & Parmesan Salad topped with Pine Nuts, Balsamic

Garlic & Rosemary Baby Roasted Potatoes
Handcut Chips
Fries

Part of the Mikhail Group. A discretionary 10% service charge will be added to your bill. All weights stated are prior to cooking.
Allergen information is available on request, please let your server know if you have any allergies or dietary requirements.




]

“Your Presence, Beautifully Noted - Scan to Check In”

i

| "
—r
.

01704 334533
thegrand.co.uk
reservations@thegrand.co.uk

Known for our attention to detail and innovative ideas, we are

]

entrusted with some of Southport’s greatest celebrations.




	NIBBLES
	Olives  |  £5  V/VG
	Grand Marinated Olives with Lemon, Chilli & Garlic
	Houmous  |  £5   V/VG / GF OP
	Whipped Ricotta | £6.5  V / GF OP
	Lunch 12pm-3pm
	Pan Fried Wild Mushrooms    |  £9.95   V/ GF OP
	Blacksticks Blue Cream, Puff Pastry, Gremolata

	STARTERS
	Mackerel Pate      |     £11.5  GF OP
	Pickled Cucumber, Crisp Sourdough, Fennel Jelly
	Coquilles St-Jacques     |  £16.95  GF OP
	Queen Scallops, Prawns, Chardonnay Sauce, Cheese Gratin
	Smoked Salmon Plate     |  £12.95  GF OP
	Roasted Butternut Squash Soup | £6.95  V/VG/ GF OP
	Homemade Loaf, Crispy Sage, Toasted Seeds
	Bruschetta     |  £8.55  V/VG/ GF OP
	Duck Liver Parfait     |  £9.95  GF OP


	MAINS
	GRILL
	Monkfish Tail    |  £21.95
	Black Spices, Mussels Veloute, Parmentier Potatoes,
	Squash Puree
	Venison Haunch     |  £19.95
	Sour Blackberries, Liquorice, Heritage Carrots,
	Parisienne Potatoes
	Coq Au Vin     |  £19.95  GF OP
	Smoked Pancetta, Mushroom, Thyme, Burgundy Wine,
	Truffle Mash
	Vegetable Burger     |  £15.5  V/VG OP / GF OP
	Charred Lamb Rump     |  £20.95
	Lamb Belly, Charred Gem Lettuce Sauce,
	Jerusalem Artichokes, Fondant Potato
	Calves Liver     |  £23.95
	Sage Salsa Verde, Crispy Ham, Capers, Raisins,
	Mash
	Beef Burger     |  £16.5  GF OP
	Duck Breast     |  £24.95
	Spiced Plums, Jalapenos, Potato Fritter,
	Cherry & Amaretto Jus
	Lobster Frites     | Half/ Whole MP
	Chateaubriand  (for 2)   |  £75.5
	Confit Shallots, Sticky Silverskin Onions, Handcut Chips, Pear Salad, Bearnaise Sauce


	DESSERTS
	Choose from our Selection of Desserts, Courtesy of our Guéridon Dessert Trolley
	SIDES
	Part of the Mikhail Group. A discretionary 10% service charge will be added to your bill. All weights stated are prior to cooking.
	Allergen information is available on request, please let your server know if you have any allergies or dietary requirements.
	Edamame Beans  |  £6.5  V/VG
	Seasoned or Spicy


	GLUTEN FREE
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