
Sunday Menu

Pumpkin Cheesecake Toffee Sauce & Vanilla Ice Cream
Sticky Toffee Pudding

Roast Topside Beef
Yorkshire Pudding & Pan Jus

Pan Fried Sea Trout
Potato cake, seasonal vegetables &

lemon butter cream

Chargrilled vegetables & tomato
pesto sauce

Starters

Desserts

Trio of Ice Cream Trio of Sorbets

Mains

Lemon & herb flavouring

Garlic & rosemary flavouring with mint gravy

Potato Gnocchi

Chicken Supreme

Roast Lamb Shank

All roasts are served with Roast
Potatoes & Seasonal Vegetables

Please ask your server for todays options

Barton Hall Hotel always sources the highest standard of
ingredients and uses the best local produce available. We

are sourcing our fish and seafood MSC certified, using
sustainable catching methods. Nuts are present in our

kitchen, and we cannot guarantee our food is completely
free. If you have any specific dietary requirements or
would like further allergy information, please ask a

member of staff.

Please ask your server for todays options

Two Courses -
£27.50 per person

Three Courses -
£32.50 per person

Tomato & Basil Soup

Three Cheese & Chive Soufflé

Brixworth Pate

Crispy Beef Strips

Traditional Prawn Cocktail

Sweet chilli dip & dressed leaves

Maire rose sauce & lemon wedge

Warm crusty bread

Spinach cream

Onion Chutney and Toast


