THE RED
CHURCH

CHEF’S SPECIALS:

(Subject to change throughout the seasons)

Sharers

Camembert Garlic Bread (v) - 10
Finished w/ Garlic & Herb 0il & Rocket

N’duja Fries - 10
Fries topped w/ Fior di Latte & N’duja.
Finished w/ Créme Fraiche, Crushed Chillies & Parsley

Portobello Fries (v) - 11

Sautéed Portobello Mushrooms in a Garlic & Tarragon
Béchamel Sauce. Finished w/ Parsley, Crispy Mushrooms
& 18 Month Aged Parmesan

Antipasti Sharing Plate - 14.50
Marinated Olives, House Focaccia, Mozzarella di Bufala,
Manchego, Prosciutto, Chorizo, Guindillas

Pizzas

Tricolore (v) - 16.50
Pesto Base, Fior di Latte, Sautéed Spinach, Cherry
Tomatoes, Roasted Peppers [Can be made Vegan on request]

The Reuben - 16.50
Mozzarella di Bufala, Sun-dried Tomatoes, Fried Halloumi,
Pastrami, Guindillas, Mustard Cream

Cacciatore Fumoso - 17
Fior di Latte, Paprika Roasted Chicken, Caramelised
Onions, Roasted Peppers, Crispy Onions & Hot Honey

Allergen information: Contains nuts (n), Vegetarian (V), Vegan (vgn),
Gluten free (g.f) Dairy free (d.f) Seeds (s)

If you have any dietary requirements, please notify a member of staff when
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